
 



    

     

STARTER

Soup of the day,with a Hastings Signature Wheaten Scone 				                                                 £6 
Irish Seafood Chowder, with Guinness Wheaten Bread			                                                                     £8 
Ham Hock Terrine, with Piccalilli, Walnut and Apricot toast 			   		                       £8 
Pil Pil, Baked Langoustine & Chorizo, roasted Red Pepper, Sourdough  				           £11                                    
Chicken Wings, with Salt and Chilli, Gem Lettuce, Sriracha, Celery Tops 		                       £9              
Sainte- Maure Ash Goat’s Cheese, served with Candied Walnut, Roast Fig and Chicory                                       £7		
Squid, with Salt & Chilli, Gem Lettuce, Sriracha, Coriander & Lime Aioli                                                                   £9 		
 
MAIN COURSE

Turkey Roulade, Creamy Mash, Roast Potato,  Chipolata, Seasonal Vegetables, Cranberry Jus                            £20 		
Beef Blade, Roast Potato, Creamy Mash, Seasonal Vegetables, Madeira Velouté                                                     £21  
Lamb Rump, Romesco, Cous Cous, roasted Cauliflower			                                                                     £22
Sugar Pit Bacon Chop, Fried Egg, Champ, Jus 	  	                                                                             £19
Homemade Fish & Chips, Mushy Peas, House Tartare Sauce, Triple Cooked Chips			          £17
Roast Monkfish, Spelt Risotto, Tenderstem Broccoli, Red Wine Vinaigrette 			          £22 
Chicken Tikka Masala, Steamed Basmati Rice, Coriander Flat Bread, Natural Yoghurt, Lemon			    £18 
Carnbrooke 7oz Burger, Brioche Bap, Grant’s Bacon, Cheddar, Smoked Tomato Ketchup, Triple Cooked Chips  £17	
Lisdergen 10oz Ribeye Steak, Sauté Spinach, Confit Beef Tomato, Peppercorn sauce, Triple Cooked Chips	       £29
Vegan Burger, Brioche style bap, Dill Pickle, Sriracha Mayonnaise & Chilli Fries	                                                £17
Vegan Sweet Potato & Chickpea Curry, Basmati Rice, Coriander Flatbread, Vegan Yoghurt & Lemon                 £18

SIDE ORDERS  
£4 Each /  
Choice of 2 for £6

House Salad	
Seasonal Vegetables 	
Onion Rings	
Hand Cut Chips
Buttery Mash
Garlic Bread 

DESSERT
Christmas Pudding, Crème Anglaise & Red Currants					                           £7
Clandeboye Yoghurt & Honey Cheesecake, Honey Yoghurt, Mascarpone 
& a Berry Compote 		                                                   £7 
Apple & Cinnamon Flapjack Crumble, Served warm, Vanilla bean Ice cream               £7
Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Bean Ice cream                              £7
Vegan Knickerbocker Glory, Lotus biscuit, Banana, Chocolate, 
Salted Caramel Ice cream 				                           £7
Selection of Ice cream £2 per scoop (Vegan options available) Honeycomb, 
Dark Chocolate suace 

TEA £4.20

All our Teas are supplied by 
Thompson’s Finest Family Teas  
and are blended in Belfast.

Punjana Breakfast Blend 
Punjana Decaffeinated
Punjana Peppermint
Punjana Earl Grey
Punjana Green Tea

COFFEE £4.20

Our Café blend is specially roasted  
in County Antrim, exclusively for 
Hastings Hotels by UCC.

Espresso
Americano
Cappuccino
Latte

Diners with a food allergy or any special  dietary requirements are recommended to consult their server before ordering.  
We offer Gluten sensitive options but do not operate in a fully Gluten Free kitchen.
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COVID TRACK & TRACE
Scan the QR code or go to 
https://nihf.oqlist.co.uk
and choose 

Europa Hotel - Causerie

Your data will be used for 
COVID Track & Trace purposes 
ONLY, deleted after 21 days and will NOT be shared with 
any third parties.
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