
                Dowey’s have been    
serving the community in Lurgan 
since 1936. Now 3 generations of 
the family have continued the skilled 
trade of Butchery. John R. Dowey 
senior established his original 
butcher shop in 1936 and created 
core values by which we trade   
today — local produce for local   
people. Original  family recipes were 
developed and have now been passed down through generations to 
me, his grandson, Simon Dowey.  
 
                Many of these recipes have been revived and are still in 
use today. My father, John R. Dowey Junior, joined him in the family  
business combining his love of farming with learning his trade at his 
father’s shoulder.  
 
                Formerly, in the early days, my grandfather juggled looking 
after two small shops but times were changing and true to his go 
ahead spirit he amalgamated both of these shops by creating a     
purpose built new shop in High Street in 1956.  

                 
There were very few shops in the 
High Street in those days unlike now 
and indeed from the picture you can 
see that Wilson McQueen jewellers 
was above this shop. McQueen’s like 
the Doweys have moved on but are 
still very much part of the High Street 
today!   
 
By 1980 the "new shop" was        

beginning to become too small for the growing trade. It was not until 
1989 that another suitable property became available. It took almost 
a year in demolishing, reconstructing, renovating and fitting out.   
This purpose built shop added a Delicatessen to the expanded   
Butchery business and opened in September 1990.                
                 
                The shop has remained at this site now for 19 years and 
has grown gradually.   Currently it is staffed by 7 full-time Butchers 
with an additional staff of full time Cooks and Delicatessen Sales 
Assistants.  
 
                In 2007, I  joined my father in business after completing my 
degree in Information Technology. It was in the blood!. I wanted to 
continue the family skills. My father was very proud to have the next 
generation step up to the plate. He encouraged me to expand the 
business further.  Following in my father’s footsteps of winning    
competitions regularly we became Runners-up in the Retail Butcher’s 
shop of the year. The staff have been brilliant and after even more 
determination we won the competition the following Year.            
Other accolades have followed such as the  Master Butcher Sausage 
and Burger Competitions.  
 
                Over time we have remained close to our core values of 
not compromising quality and supporting local farmers, the range of 
products has increased to include many ready prepared meals and 
pre-packed products. We regularly compare our prices and          
endeavour to offer our customers value for money. 
 
                In Winter 2008, we acquired the premises adjacent to the 
main shop and after extensive renovations we opened our new    
Coffee Shop on the ground floor in May 2009. We aim to provide our 
customers both old and new with an exciting new eating concept with 
three shops under one roof all owner driven and owner managed. We 
hope to provide an emphasis on quality and value for money which 
isn’t found in chain stores. We trust that our attention to detail in the 
renovation and the menu we have developed will appeal to you and 
provide a great eating experience.   
 
                 Enjoy, 
                                           Simon Dowey 
   

Monday To Saturday 
8:30am to 5:00pm 



Winter Warmers  

Vegetable soup 
Stew 
Soup of the day 
 
 
Daily Chefs Special 
 

£3.49 
£3.49 
£3.49 

 
 

Individually 
Priced 

From Our Hot Cabinet  

Sausage Rolls 
Bacon Rolls 
Scotch Eggs 
Cornish Pasty 
Hot Dog 
Baked Potato with one choice of filling: 
      beans or Coleslaw or Tuna or Cheese 
 

£1.10 
£1.10 
£1.50 
£2.25 
£2.50 
£3.75 

 
Fresh from our Grill 

 

Panini and Wraps £3.99 

Plain Chicken 
Sweet Chilli Chicken 
Bacon, Lettuce, Tomato 
Bacon and Cheese 
Ham and Pineapple 
 

 

Toasties £3.75 

Choice of Chicken or Bacon or Ham or Roast Beef  
And choice of  Cheese,  Pineapple, Tomato, Onions, 
Peppers 
 

 

Toastie & Panini Specialities  

Christmas 365¼ - Turkey, Cloved Ham, Pork and 
Cranberry Stuffing and cranberry sauce 
 

£4.25 

JRs Roast Beef Sandwich—Our Roast beef with onions 
and choice of mustard, horseradish or pepper sauce 

£3.99 

Caribbean Chicken Panini—chicken, mango chutney, 
peppers and red onion 

£3.99 

Ham Sandwich £3.50 

Local Sprotts Cooked Ham from Portadown  
 

 

Ham and Coleslaw £3.50 

Sprotts Ham with Coleslaw 
 

 

Ham and Cheese £3.50 

Local Fivemiletown cheddar cheese with Sprotts Ham 
 

 

Chicken £3.50 

Our own cooked chicken fillet  

Chicken and Coleslaw £3.50 

Chicken with our own coleslaw 
 

 

Chicken and Bacon £3.50 

Our own chicken fillet cooked with added bacon 
 

 

Egg and Onion £3.50 

Local Eggs mixed with Onion and our mayonnaise 
 

 

Tuna and Sweetcorn £3.50 

Salad Selection £3.50 

Doweys Roast Beef Sandwich £3.75 

Roast Beef with pepper sauce or horseradish or mustard 
 

 

BLT £3.50 

Bacon, Lettuce, Tomato 
 

 

Choice of baguette or white or brown bread. 
All garnished with salad and crisps 

 

Extra portions of salad 80p each 

Mini Salad—1 Meat 2 Salads £4.25 

Regular Salad—1 Meat 3 Salads 
 

£4.75 

King Salad—1 Meat 4 Salads £5.25 

Choose from Chicken, Ham, Roast Beef  
or Tuna and Sweetcorn 

We prepare all our own salads on our premises.  
All our cooked meat is our own! 

You won’t get our coffee blend anywhere else! 
 

All prices include VAT 

Mayonaise 
BBQ 
Pepper Sauce 
Sweet Chilli 

Honey and Mustard 
Bang Bang 
Caesar Salad Dressing 
Cajun 

Sauces & Dressing  

Cranberry 
Mango Chutney 
Horseradish 

We prepare all our own salads on the premises by 
hand daily. Our delicatessen have a range of over 50 
gourmet salads. Our dedication to freshness and  
quality ensures our product are consistently good. Many 
people travel miles for our coleslaw, pasta, jelly, rice 
and potato salads. 

All garnished with salad and crisps 

All above served with Roll and Butter 
Available from 12 until 2:30pm 

Extra portions of salad 80p each 

Allergy Advice: Nuts are used on our premises. 

All Day Breakfast  

Filled Soda with Our own Sausages and Bacon ( All Grilled) 
 

£3.25 



Milkshakes £2.25 

Strawberry, Chocolate, Banana, Raspberry, Vanilla 
 

 

Chocolate Bar Milkshake £2.50 

Blend a chocolate bar with your milkshake: 
Crunchie, Dairy Milk, Skittles, Aero, Malteaser, Flake, KitKat etc 
 

 

Doweys Iced Coffee £2.25 

Our own blend of espresso with milk and ice. 
 

 

Cold Drinks from our Chill cabinet 

Coke, Fanta, 7UP, Water, Flavoured Water etc 
 

Individually 
Priced  

Scones 99p 

Freshly baked from our own recipe in-store daily 
Plain Scone 
Daily Scone Special 
All served with butter. Jam 15p extra. 
 

 
99p 
£1.15 

Toast £1.15 

2 rounds of local bread toasted served with butter.  
Jam 15p extra 
 

 

Danish Pastry £1.15 

Light flaky pastry wrapped with cinnamon and decorated with 
icing. Baked freshly daily. 
 

 

Chocolate Chip Cookies 99p 

Shortbread or Flakemeal 99p 

Our own shortbread or flakemeal biscuits taught by my       
grandmother’s cousin from Tardree, County Antrim 
 

 

Muffins £1.39 

Chocolate chip or blueberry 
 

 

Traditional Spiced or Fruit Breads 

Taken from ancient Irish recipes 
 

Chefs Selection of Traybakes Available 
 

Individually 
priced 

Individually 
priced  

Cappuccino £1.90 

A shot of espresso with foamed milk 
 

 

Latte £1.99 

A shot of espresso with steamed milk 
 

 

Mocha £2.25 

A shot of espresso with steamed milk and flavoured with 
chocolate 
 

 

Americano £1.85 

A shot of espresso lengthened with hot water 
 

 

 
We can offer you all of the above coffee decaffeinated. 

  

Syrup 

Add to your coffee; Vanilla, Cinnamon, Chocolate, Hazelnut, Caramel 

25p  

Pot of Tea £1.60 

Tea blended in  Belfast using the old orthodox method by  
withering, rolling, oxidizing and drying the tea leaf 
encouraging gentle infusion with subtle flavour. 
 

 

Herbal Tea £1.75 

Choice of herbal teas 
 

 

Hot Chocolate—regular £2.10 

Chocolate with steamed local milk topped off with foamed 
milk 
 

 

Hot Chocolate  with Marshmallows and cream  

Chocolate with steamed local milk topped off with foamed 
milk and cream and marshmallows 
 

£2.40 

Steamer £2.10 

Steamed local milk with added flavours  
(Caramel, Cinnamon, Vanilla, Chocolate, Hazelnut) 

 

 

Tarts and Fresh Cream Pastries 

Lemon Meringue 

Cheesecake 

  

  

  

  

Individually 
priced 

All prices include VAT 

We have spent much time carefully sourcing our  coffee 
to get the right blend of beans. Our coffee is freshly 
roasted to our recipe locally, producing a genuine flavour. 
You will not get our blend anywhere else! 
        Applying the same values to coffee as to our 
Butchery and Delicatessen, incorporating freshness and 
technique, We believe in serving coffee at the right 
       temperature without a bitter or sour taste. You 
won’t get ground coffee hours old and stale beans 
roasted weeks ago! Our beans and tea are available to 
buy! 
       We pay a fair price for our coffee and 
       encourage our coffee merchant to pass this 
onto the grower. 


