
Homemade Soup of the Day 

Served with a fresh crusty roll and butter 

Baked Potato Skins 

Topped with crispy bacon, melted cheese & served with a sweet chilli dip 

Goats Cheese and Beetroot Salad 

Served with crushed walnuts & balsamic dressing 

Deep Fried Breaded Mushrooms 

Served with a light garnish & garlic mayonnaise 

Deep-fried Wedge of Brie 

Coated in a golden breadcrumb accompanied by a red onion marmalade 

Crispy Duck Leg 

Set on a bed of chilli noodles served with a hoisin sauce 

Rolled smoke salmon  

Filled with fresh water prawns dressed with salad and a Marie-Rose sauce 

Deep Fried King Prawns 

Coated in panko bread crumbs & served with a sweet chilli dip 

Warm Chicken, Bacon & Crouton Salad 

Topped with a honey mustard dressing & Parmesan cheese 

Baby Rack of Ribs 

Served with sticky barbecue sauce 

Starters 

Mains [all main courses are served with chips or champ] 

Thai Chicken Pan-fried Fillet of Chicken 

Set on a bed of noodles and topped with a trio of black pepper mayo, green pesto and 

sweet chill sauces/ 

Chorizo Chicken Pan-fried Fillet of Chicken 

Topped with crispy bacon, melted cheese & served with a sweet chilli dip 

Mexican Pan-Fried Fillet of Chicken 

Served with crushed walnuts & balsamic dressing 

Tullana Chicken Stack 

Served with a light garnish & garlic mayonnaise 

Chicken Maryland 

Set on a bed of chilli noodles served with a hoisin sauce 

Pig ‘n’ Chicken 

Filled with fresh water prawns dressed with salad and a Marie-Rose sauce 

Half Roast Stuffed Chicken 

Coated in panko bread crumbs & served with a sweet chilli dip 

Hot Spiced Chicken Curry 

Topped with a honey mustard dressing & Parmesan cheese 

Roast Cherry Valley Duckling 

Served with sticky barbecue sauce 

Poultry 

Meat & Grill  

 

Grilled Fillet of Seabass 

Set on a bed of noodles and topped with a trio of black pepper mayo, green pesto and sweet chill sauces/ 

Grilled or Poached Fillet of Salmon 

Coated in a golden breadcrumb accompanied by a red onion marmalade 

Freshly Battered Cod 

Coated in a golden breadcrumb accompanied by a red onion marmalade 

1—10 oz or 12—14 oz Sirloin Steak 

Set on a bed of chilli noodles served with a hoisin sauce 

8 oz Tullana Beef Burger 

Filled with fresh water prawns dressed with salad and a Marie-Rose sauce 

Mexican Style Sirloin Steak 

Coated in panko bread crumbs & served with a sweet chilli dip 

Duo of Chicken & Sirloin Steak 

Topped with a honey mustard dressing & Parmesan cheese 

Suff ‘n’ Turf 

Served with sticky barbecue sauce 

Fish  

Slow Braised Lamb Shank 

Set on a bed of noodles and topped with a trio of black pepper mayo, green pesto and 

sweet chill sauces/ 

Pan Fried Pork Chops 

Topped with crispy bacon, melted cheese & served with a sweet chilli dip 

Beef Stroganoff 

Served with crushed walnuts & balsamic dressing 

Beef Lasagne 

Served with a light garnish & garlic mayonnaise 

TULLANA ON THE GREEN 

EVENING MENU 



 

All Stir fries  contain the  poultry, meet of seafood choice below as well as a selection of vegetables cooked in either sweet  chilli or soy sauce and served with a choice of boiled 

rice or soft noodles. 

Chicken Stir Fry 

Beef Stir Fry 

Prawn Stiry-fry 

Baked Goats  Cheese Tartlets 

With side salad and red onion marmalade and served with chips or champ 

 

Hot spiced vegetable curry 

Boiled rice and nann bread 

 

Vegetable Stir Fry 

Cooked in sweet chilli or soy sauce and served with boiled rice or soft noodles 

Stir Fries 

Chips 

Chilli or garlic chips 

Spicy Wedges 

Sweet potato fries 

Baby boiled potatoes 

Champ 

 

Roast Gravy 

Creamy peppered sauce 

Bushmills Whiskey and Mushroom Sauce 

Creamy Smoked Bacon and Garlic Sauce 

Side Dishes 

Vegetarian Choices 

Sauces 

Sauté Mushrooms 

Sauté Onions 

French fried onion rings 

Stir-fry vegetables 

Roasted vegetables 

Garlic potatoes 

Garlic Bread 


