
APERITIF

Belfast Cure 
Roe & Co Whiskey, Shortcross Peated Whiskey, Honey, Lime & Ginger 	                      14.50

LARGE PARTY SET MENU  FOR 13+                                    £49 per person                                                                                                            

Cauliflower Soup (ve)  
Salmon, Cucumber & Horseradish  
Short Rib Beef Croquette & Black Garlic Mayonnaise
Crispy Squid, Whipped Butterbean & Burnt Chilli

Roast Coley & Caponata 
Charred Courgette, Red Pepper, Chickpea & Lemon (ve) 
283g Sirloin Steak & Peppercorn Sauce 

To share 600g Co. Tyrone Chateaubriand or 1.2 kg Co. Tyrone Tomahawk   £20 pp supp

Sides
Chips, Truffle Chips with Parmesan, JS Champ, Mash, Grilled Portobello Mushrooms,             
Organic Greens, Cauliflower Cheese, Roast Carrots with Feta & Sage.  
Mixed Leaf Salad with Shallot & Mustard Vinaigrette (v)(ve)                               6.45 each

Red Wine & Poached Figs (n)(v) - Nialls Cookbook	
Plum Rice Pudding Creme Brulee 
Madeleines with Caramel Sauce 
Sticky Toffee Sundae (n)      

(n) Contains Nuts, (v) Vegeterian, (ve) Vegan, (va) Vegan Alternative, (df) Dairy Free. 
Please inform your server of any dietary requirements we should be aware of. 
A discretionary 10% service charge will automatically be added to all bills.


