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A 200z Salt Aged
Northern Irish Beef Steak on

the Bone, served with Causeway
Chips, Portobello Mushrooms,

Provencale Beef Tomato, Rocket
Garnish and choice of Sauce.

This unique “Westeros Tomahawk” design
locally produced steak has been specially prepared
for us by Carnbrooke Meats in Dromore.
Served on a wooden platter with
a “Valyrian Steel” inspired carving knife.

Valyrian Steel is a form of metal that was forged
in the days of the mighty Valyrian Freehold.
It is exceptionally sharp and tremendously strong.
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for two persons

Must be pre-booked at least 24 hours in advance



Our Restaurant Door

The central element of Tourism Northern Ireland and Tourism Ireland’s
2016 Game of Thrones® campaign is a series of beautifully engraved
doors, each of which tells the story of a different episode of Season

6 of Game of Thrones®. The doors were unveiled in pubs and other
venues near Game of Thrones® filming locations. Hastings Hotels
have been fortunate enough to acquire two of the doors - one in

the Percy French Restaurant, near Tollymore Forest Park and one in
Ballygally Castle near Cairncastle, the Cushendun Caves and the
village of Glenarm.

Each door is the product of a team of specialists including 2D &
3D artists and CNC wood-carving specialist (located in Newry, NI).

The doors were carved from the wood of two fallen trees at the
famous “Dark Hedges” at Gracehill - a Northern Ireland landmark
that represents the Kingsroad in Game of Thrones®.
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This Food promotion is independently operated by Hastings Hotels. It is not sponsored,
endorsed, or affiliated with HBO or anyone else associated with Game of Thrones.



