
G O U R M E T  N I G H T
5 Course Taste of Ulster Tasting Menu 

with wines specially chosen by McAlindons family wine merchants
Friday 10  October 7pmth

Booking Essential 

£ 1 5  W O R K E R S  L U N C H
choose one of our workers lunches & add a drink 

Monday to Friday 12-4

C A N A - P I E  &  B E E R  F L I G H T
homemade mini pies & craft beer tasting

£12 - Throughout BRW 12-10

S T E A K  &  V I N O  F O R  2
two 8oz sirloin steaks, side, onion rings, sauce & bottle of wine

£55 - Monday to Friday 5-10

B E L F A S T  R E S T A U R A N T  W E E K  
4  -  1 2  O C T O B E R  2 0 2 5T H T H



Steak & Chips
35 day dry aged co antrim aberdeen angus 8oz rump, 

unlimited homemade chips, cafe de paris butter, peppercorn sauce

Moules Et Frites
strangford lough mussels, white wine & garlic cream, parsley & lemon

crusty bread, unlimited homemade chips, salted butter

Chicken Club Toastie
flame roast co antrim chicken, smoked bacon, mozzarella, rocket pesto,

balsamic tomatoes, crisp lettuce, pickles, sourdough, chips or salad

Vegie Pie
spiced squash & celeriac pie, beetroot puree, tabbouleh  

Banger & Mash
homemade beef & guinness sausages, champ, caramelised onion gravy,

tobacco onions

Irish Lamb Stew
Glens of Antrim Lamb, Seasonal Veg, Herbs, Guinness Wheaten Bread

L E T ’ S  C E L E B R A T E  B E L F A S T  R E S T A U R A N T
W E E K  O V E R  A  G R E A T  L U N C H

£ 1 5  W O R K E R S  L U N C H

C H O I C E  O F  D R I N K S

1/2 Pint of Beer / Glass House Wine /  Soft Drink



Farm to Fork Smorgasbord
lamb pie, beef tongue skewer, garden arancini, oyster

guinness wheaten, chicken butter

Lamb
lamb cutlet, lamb bon bon, smoked celeriac, lamb jus

Langoustine Scampi
beer battered fresh portavogie scampi, pea fritter, dill tartar

Beef Fillet
dexter fillet, champ dauphinoise, leek, whiskey peppercorn

Irish Coffee Tiramisu
brown bread & pecan praline

*Bonus Cheese Course*

Mike’s Cheese
young buck blue cheese, jj mcalisters honey, ormeau rd buckfast

poached pear, zero waste beer crackers

C E L E B R A T I N G  G R E A T  L O C A L  
P E O P L E  &  F O O D

G O U R M E T  N I G H T  B R W

D R I N K S  P A I R I N G

Wine Pairing For Each Course £35

Also a Great Selection of Local Beers, Wines & Spirits

5 Course Tasting £45


