
To share

Beefy bread board – house marinated olives and Artisan breads 
served with balsamic vinegar, olive oil and beefy butter 6.95

Whole baked camembert with real ale chutney, crudites and artisan 
bread for dipping 9.95

Welsh Rarebit Nachos - Real ale cheese sauce, salsa, sour cream, 
smashed avocado and jalapenos 7.95

Sides

Real ale Mac & Cheese 4.50

Triple cooked Chips 2.95

Beer Battered onion rings 2.50

Garlic Bread 2.95

House Salad 2.50

Skinny Fries 2.95

Starters

Chefs soup of the day with artisan bread and butter 4.25

Homemade chicken liver parfait served with real ale chutney and 
artisan bread 6.25

Thai fishcakes lightly spiced with house salad and sweet chilli dip 6.50

Spicy Chicken wings served with house salad and blue cheese dip 
6.25

Chilli & Garlic calamari served with aioli 6.25

Pub Favourites

Chefs Pie of the day- a shortcrust pastry topped pie served 
with your choice of potatoes 11.95

Cod in Wye Valley H.P.A Batter served with triple cooked 
chips mushy or garden peas and homemade tartare 

sauce 12.95

Wholetail breaded Scampi served with triple cooked chips, 
garden peas and homemade tartare sauce 12.95

Beef and Chorizo Lasagne served with house salad and garlic 
bread 11.95

Chefs Curry of the day served with basmati rice, naan, 
poppadum and mango chutney 11. 95

Chilli con carne served with served with rice nachos and 
house salad 11.95

The Boyne Burger Bar

All our burgers are served on a toasted bun with lettuce and 
tomato beer battered onion rings & homemade slaw

The BFC – Boyne Fried Chicken, crispy bacon & Chipotle Mayo

The Classic – Steak Burger topped with crispy bacon and cheddar 
cheese 11.95

New York - – Chicken breast, bacon, cheddar cheese and 
BBQ sauce 11.95

Squeaky – Crispy breaded Halloumi, salsa & 
smashed avocado 11.95

From The Grill

All our grills are chargrilled to your liking and served with roasted 
tomato & mushroom, onion rings triple cooked chips & house 

salad

10oz Rump 16.95

8oz Sirloin 18.95/22.95

12oz gammon steak 14.95

Mixed grill – rump steak, lamb cutlet, chicken breast, gammon 
steak, pork sausage and black pudding topped with a fried 

egg. 21.95

Marinated Cajun chicken breast 13.95

Meat Free

Roasted vegetable and goats cheese lasagne served with 
house salad and garlic bread 11.95

Cauliflower, sweet potato and spinach curry served with 
naan, poppadum and mango chutney 11.95

Slow cooked Mushroom and red wine pie topped with short 
crust pastry served with your choice of potato 11.95


