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Library Dining

Monday - Saturday 12pm - 9pm
Sunday 3pm - 9pm
g - This symbol denotes items available from 9:00pm - 06:00am

SANDWICH SELECTION c

Sandwich Selection (until 9pm) £8
All Sandwiches are served on your choice of Irwin’s Malted Brown

Bread or thick Sliced White & are accompanied by Homemade

Coleslaw and locally produced Tatto Cheese & Onion Crisps

Grant’s Ham & Cheddar Cheese

Irish Chicken with Cajun Mayonnaise

Clements’ Egg Mayonnaise

Tuna & Spring Onion

Warm Ciabatta of the Day £14
Dressed Salad and Rosemary Salted Fries

SNACKS

Pork Belly Burnt Ends £9
BBQ Dipping Sauce

Vegetable Samosa £9
Pickled Salad, Mint Yogurt

Fish Tacos £9
Battered Haddock Bits, Pickled Slaw, Lemon Mayo

Loaded Chilli Beef Fries £9
Salted Skinny Fries, Topped with Chilli Beef, Cheddar Cheese,
Garlic Aioli, Sriracha

Parmesan, Truffle & Wild Mushroom Arancini £9
Mixed Leaves

Gracehill Black Pudding Sausage Roll £7
Tomato Relish

CARETO SHARE £14/£20 to Share

Everglades Cheese Board: Kearney Blue, Irish Brie, and Smoked Gubben with Erin
Grove Spiced Apple Chutney, Grapes and Ditty’s Oatcakes



MAIN COURSES

Homemade Soup of the Day c
Hastings Signature Wheaten Scone

Irish Seafood Chowder
Hastings Signature Wheaten Scone

Chilli Beef Nachos
with Nacho Cheese Sauce, Tomato Salsa

Tandoori Chicken Thighs
With Biryani Rice, Curry Dipping Sauce

Lisdergan 6oz Gourmet BBQ burger
100% Irish Beef on a Linseed bap, with Lettuce , Tomato, Pickle,
Cheese Sauce and Hand Cut Chips

Lisdergan Steak Sandwich
Toasted Sourdough Bread, with Beef Fat Chimichurri, fresh Rocket
and Hand Cut Chips

Beer Battered Ewing’s Haddock
Hand Cut Chips, Mushy Peas, and Homemade Tartare Sauce

Homemade Chicken Goujons
Hand Cut Chips, Honey Sriracha and a Garlic Aioli, Side Salad

Homemade Fried Chicken Burger
Linseed Bap, with Lettuce, Tomato, Pickled Red Onion,
Honey Sriracha Sauce and Hand Cut Chips

Vegan Burger
Linseed Bap, with Lettuce and Tomato & Vegan Mayonnaise
and Hand Cut Chips

Halloumi Flatbred (V)
With Picked Slaw, Pineapple and Chilli Salsa, Harissa Mayonnaise
Add Tandoori Chicken Thigh

SIDES £5 each SAUCES
Hand Cut Chips Gravy
Creamy Mash Pepper Sauce
Seasonal Vegetables Garlic Butter
Rocket and Parmesan Salad Diane Sauce
Beer Battered Onion Rings Garlic Mayo
Rosemary Salted Fries Honey Chilli

Chef’s Salad BBQ Sauce

£7

£18

£12

£24

£19

£25

£18

£18

£19

£18

£18

£24

£3 each



FROM THE BAKERY

Warmed Homemade Buttermilk Scone £5
Served with Butter, Clotted Cream and Erin Grove Lemon Curd

Cheesecake of the Day £8
Served with Fresh Cream and Coulis

Homemade Chocolate Lava Pots £8
Topped with Irish Liqueur Cream

Baked Alaska £8
Vanilla Ice Cream, Sponge, Toasted Meringue & Berry Compote

Chocolate & Peanut Butter Sundae £8
Chocolate Sauce, Peanut Butter Sauce & Banana Purée

Seasonal Fruit Crumble £8
Vanilla Ice Cream or Fresh Cream

Lemon Posset £8
Crisp Buttery Shortbread

TEA SELECTION

Since 1896 the Thompson family have been buying blending the world’s finest teas. The
third generation of the Thompson family stay true to this tradition, blending award winning
teas in Belfast to bring you a better cup of tea. We hope you enjoy our selection

THOMPSON’S TEA

ALL £4.20
Irish Breakfast Peppermint
Earl Grey Decaffeinated
Green Tea Chamomile

COFFEE SELECTION

Hastings Hotels have partnered with Ireland’s Oldest independent Coffee Roasters, S.D.
Bell & Co. Ltd to create a truly iconic coffee experience. The Hastings Bean is specifically
roasted in Northern Ireland exclusively for Hastings Hotels.

S.D BELLS BLEND COFFEE

Decaffeinated coffee £4.50 Americano £4.50
Flat white £4.70 Cappuccino £4.70
Macchiato £4.50 Caffé latte £4.70
Mocha £5.00 Espresso £4.40

A 10% discretionary service charge will be applied

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.



