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Starters 
 

Soup of the Day   £5.00  (V) 
With our own freshly baked organic wheaten bread 

 
Oriental Thai Fish Cake   £6.35 
Served with crispy lettuce and a citrus aioli  

 
Crispy coated chicken strips   £5.95 
On a bed of freshly cooked noodles and finished with an oriental dressing  

 
Goats Cheese Bruschetta   £6.25  (V) 
Lightly melted over a garlic ciabatta, served with a rocket salad along side a  
mixed pepper and tomato salsa 

 
Our Own Homemade Seafood Chowder (GF)   £7.20 
A wonderful blend of local seafood, diced leek’s, celery, carrots, onions 
and mixed peppers.   
Thickened with Maris Piper potatoes and finished with a dash of Pernod 

 
Vegan Prepared Wild Mushroom Risotto   £5.50 (V+) 
Arborio rice slow cooked with shallots and tossed with olive oil fried wild mushrooms 
 
 

 

 
 
 

John and his team are happy to adapt many of our dishes and 
answer any questions relating to allergens. 

 
Please note: while we endeavour to keep nuts to a confined area of the kitchen 

 we cannot guarantee trace nut free dishes. 

 
  

 
Residents on our packages have a £17.50 food allowance per person 
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“The Cuan Classic Dishes” 
 

The Cuan’s Hand Peeled Deep-Fried Scampi   £17.95 
Hand peeled scampi, tossed in seasoned flour, egg and homemade breadcrumbs. 
Served with chips, homemade tartare sauce and fresh lemon 
with your choice of garden peas OR salad garnish. 
 

 
The Cuan’s Homemade Lasagne   £11.95 
This incredibly popular dish has earned a permanent place on The Cuan’s menu. 
Made with beef from Killen’s farm in Crossgar. 
Added to this, a blend of herbs, tomato, pasta, white sauce and topped with toasted 
Irish cheddar. Served with salad, coleslaw and chips. 
 

 
Roast Rib Eye of Irish Beef   £13.35 
The Cuan’s ever popular roast dinner with traditional champ, freshly steamed vegetables and 
a wonderful deep flavoured gravy, made over two days from the natural juices of the 
roasting process 
 

 
Our Own Homemade Seafood Chowder   £12.75 (GF) 
It is made the same way as the starter choice but a more generous portion! 
Topped with East Coast Seafood's award-winning smoked salmon, 
served with our organic wheaten bread, freshly baked each day 
 

 
Trio of Local Finnebrogue Sausages   £11.95 
Classic pork, Cumberland & pork and leek sausages, served on a bed of Cuan champ 
and finished with caramelized onion gravy 

 
 
 

  


