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COCKTAILS

Boatyard G&T

Boatyard Double Gin served with crisp
Fever Tree Tonic & Ruby Grapefruit

Boatyard Double Gin Martini
Boatyard Double Gin, Dry Vermouth,
orange bitters

BxC Spritz

Boatyard Double Gin, homemade
rhubarb, grapefruit & woodruff syrup,
tonic water, Prosecco

Bees Knees
Boatyard Old Tom Gin, lemon,
honey water

Clover Club

Boatyard Double Gin, Boatyard Sloe
Boat Gin, lemon, homemade raspberry
syrup, egg white

Boatyard Espresso Martini
Boatyard Vodka, Kahlda coffee liqueur,
Olorosso Sherry, sugar, espresso

Fermanagh 75
Boatyard Double Gin,
Limoncello, sugar, lemon, Prosecco

Army & Navy
Boatyard Double Gin, lemon,
orgeat syrup

Charlie Chaplin

Boatyard Sloe Boat Gin,
apricot ligueur, lime

Fermanagh Mule
Boatyard vodka, lime, ginger beer

Bramble
Boatyard Sloe Boat Gin, Chambord,
lemon, sugar, fresh blackberry.

BOATYARD BRUNCH CLUB

Boatyard Brunch

Smoked bacon, pork sausage, O’Doherty black
pudding, grilled tomato, soda bread, potato bread
& free-range fried egg

Boatyard Garden Brunch (V)

Soda bread, potato bread, crispy hash brown,
truffled mushrooms, baby spinach, cherry tomatoes
& a free-range fried egg

Eggs Royale
Poached eggs, smoked salmon & hollandaise sauce
on a toasted muffin

Black Pudding & ‘Nduja Hash
O’Doherty black pudding, fried new potatoes,
spicy ‘nduja sausage, onion, tomato & free-range fried egg

Avocado Smash (V)
Crumbled feta, poached egg and sprinkling of chilli
on toasted ciabatta

Vegetable Frittata (V)
A classic baked frittata filled with mushroom, tomato,
spinach & new potato

Bacon & Waffles
Co. Fermanagh brandy cured black bacon,
blueberry syrup and maple butter

Food Allergy: If you have a food allergy or intolerance, please let us know before ordering as
our menu descriptions do not include all ingredients. Full allergen information for food and drink
is available, upon request.



