
HASTINGS HOTELS
OUR FOOD. 

POWER OF GOOD.



To Start	
£7 

£10       £15 

Seasonal Soup 
Served with Hastings Signature Wheaten Scone

Seafood Chowder 
Served with Hastings Signature Wheaten Scone

£8 Classic Prawn Cocktail 
Served with Marie Rose Sauce & Irwin’s Wheaten Bread

£8         £12 

£8 

£8         £12 

Crispy Salt & Chilli Wings 
Served with Rocket & Frank’s Hot Sauce

Warm Beetroot & Goat’s Cheese Fritter 
With Apple & Walnut Salad

Caesar Salad
Served with warm Grant’s Bacon Lardons,  
Parmesan, Garlic Croutons & Caesar Dressing 
Add Grilled Irish Chicken £4

Finest Beef
Lisdergan 6oz Gourmet Burger £17 
100% Irish Beef on a fresh Brioche Bap with Rocket, Tomato,  
Irish Mature Cheddar, Onion Rings, served with Erin Grove  
Tomato & Red Pepper Chutney & Hand Cut Triple Cooked Chips

Lisdergan Braised Daube of Beef £21 
Served with a Wholegrain Mustard Mash, Buttered Cabbage, 
Parsnip Crisps & a Red Wine Jus

Lisdergan 10oz Extra Mature Sirloin Steak £27 
Served with Onion Ring, Rocket Salad,  
Peppercorn Sauce & Hand Cut Triple Cooked Chips

Main Courses 
£21 

£21 

£16 

£17 

£22 

Roasted Irish Chicken Supreme
Served with Dauphinoise Potato, Buttered Cabbage, 
Leeks & Peppercorn Sauce

Lisdergan Sweet Cured Bacon Chop
With Clement's Fried Egg & Hand Cut Chips

Thai Green Vegetable Curry
Served with Basmati Rice, Naan Bread, Lime Yoghurt 
Add Grilled Irish Chicken £4

Lisdergan Pork & Leek Sausage
Served with Buttery Mash, Onion Rings & Onion Gravy

Roast Salmon & Dublin Bay Prawn 
Served with Dauphinoise Potato, Garlic Butter 
& Steamed Greens

Vegetarian & Vegan 
Gnocchi (VG)			 £17 
Homemade Tomato Sauce, Broccoli & Vegan Mozzarella

Tagliatelle Pasta				              £17 
Wild Mushroom, Spinach, Parmesan & Toasted Sourdough
Add Grilled Irish Chicken £4

Desserts
Raspberry & White Chocolate Cheesecake	 £7 
Raspberry Coulis & Muine Glas Vanilla Bourbon Ice Cream

Apple & Cinnamon Crumble		 £7 
Bramley Apple & Homemade Custard

Warm Chocolate Brownie			 £7 
Chocolate Sauce & Muine Glas Vanilla Bourbon Ice Cream

Homemade Sticky Toffee Pudding		 £7 
Muine Glas Vanilla Bourbon Ice Cream

Vegan Chocolate Ice Cream		 £8 
Yellowman Crumble

Add a Scoop of Muine Glas Ice Cream £2 
Vanilla Bourbon 
Vegan Chocolate 
Toffee & Salted Caramel

Taste the Island Cheese Slate £12 / £18 to share 
Kearney Blue, Irish Brie, and Smoked Gubeen with 
Erin Grove Spiced Apple Chutney, Grapes and Ditty’s Oatcakes

We provide quality, wholesome food in informal,  
relaxed surroundings, using the freshest seasonal and local produce.

Sides £5 each Sauces £3 each

Hand Cut Triple Cooked Chips
Truffle & Parmesan Fries
Spring Onion Mash
Beer Batter Onion Rings
Seasonal Vegetables
Rocket & Parmesan Salad

Peppercorn
Gravy
Garlic Butter

Starter   Main




