
 

 

 

 

 

 

 

 

 

 

To Start… 

 
Traditional German Pork Soup and 

Vegetable Broth 9 

€7.50  

 

Bellinter Smokies 

Smoked Cod, Cherry Tomatoes, Cream 

Sauce with Micro Herb Salad 

 €8.50 4,7,10 

 

Chicken Wings with Hot Sauce & Blue 

Cheese Dip 1,7 

 €8.50 

 

Cous-Cous Salad, Pomegranate, Baby Kale, 

Lemon and Olive Dressing, Toasted 

Pumpkin Seeds  1 

€7.50/€13.50 

 

Pan Seared Scallop, Frisee Salad, Citrus Gel, 

Crispy Smoked Pancetta 14,10 

€13.50 

 

Warm Goats Cheese Bruschetta, Red Onion 

Marmalade, Mixed Leaves, Balsamic Glaze, 

Toasted Pine Nuts 1,8,7 €8.50/€13.50 

 

 

 

 

 

 

For Mains… 
 

Chargrilled 8oz Sirloin Steak 

Slow Roasted Plum Tomatoes, Flat Cup 

Mushroom – Peppercorn Sauce, Colcannon 

Mash 7,9,10,12 

€27.50 

 

8oz Gourmet Beef Burger - Fried Onions, 

Lettuce, Tomato, Smoked Applewood 

Cheese, Tomato & Chilli Jam, Sesame 

Brioche Bun, Skinny/Chunky Chips 1,7,10,11 

€17.50 

 

Steak Sandwich - 8oz Ribeye Steak, Rocket 

Salad, Focaccia Bread- Red Cabbage, Apple 

& Celery Slaw – Cajun Dressing 

Skinny/Chunky Chips 1,3,4,7,12 

€24.50 

 

Boyne Valley Brewery Battered Cod Fillet 

& Chips, Mushy Peas Tartare Sauce 

1,3,4,7,12 €17.50 

 

Slow Braised Pork Belly, Wholegrain 

Mustard Mash, Baby Spinach Salad, 

Calvados Sauce 7,10,12 €24.50 

 

Cornfed Chicken Supreme, Wild Mushroom 

Ragout, Green Beans, Creamy Mash Potato 

7,12 €23 

 

Pan Seared Salmon Fillet, Lemon Dill Mash, 

Baby Pok Choi, Sauce Vieige 4,7 €26.50 

 

Duck Scotch Egg, Asian Stir-fried 

Vegetables, Plum Hoisin Dressing 1,3,6,7,8 

€23.50 

 

Slow Cooked Irish Lamb Shank, Pearl 

Barley and Vegetable Stew, Creamy Mash 

7,9,12 €19.50 

 

Honey Roasted Butternut Squash Risotto, 

Baby Spinach, Parmesan Shavings 7 €17.50 

 

Fried Halloumi, Quinoa, Mixed Leaves, 

Broccoli, Pomegranate Spinach, mixed seeds 

with Harissa Yoghurt Dressing €14.50 
7, 11 

If you have an allergy or food intolerance to any food substance, please inform your server and we will do our utmost to 

accommodate your request 

1 = Gluten, 2 = Shellfish, 3 = Eggs, 4 = Fish, 5 = Peanuts, 6 = Soya 7 = Dairy, 8 = Tree Nuts 9 = Celery, 10 = Mustard, 11 = Sesame 

Seed, 12 = Sulphites, 13 = Lupin, 14 = Molluscs 

 

All Our Beef is 100% Irish and Fully Traceable 

 

Evening Menu 



 

 

 

 

 

To Follow… 
 

Chocolate Torte 

Profiterole & Orange Crisp 1,3, 7 €7.50 

 

Iced Nougat 

French Meringue & Fig Compote 3,7,12 €7.50 

 

Vanilla Crème Brûlée 

Chocolate & Hazelnut Cookies 1,3,7 €7.50 

 

Pear Mille-feuille 

Tonka Ice-Cream & Sesame 

Seed Nugget 1,3,7,11,12 €7.50 

 

Pear and Raisin Crumble 

Vanilla Ice Cream 3,7 €7.50 

 

Selection of Ice-Cream 1,3,7 / Sorbet 

Served in a Tuile Basket €7.50 

 

Selection of Irish Cheeses 

Served with chutney & a Selection of Crackers 1,7 €9.50 

 

 

 

 

 

Bellinter Selection of Tea & Coffees 
 

Tea    €2.80 

Café latte    €3.50 

Cappuccino              €3.50 

Flat White   €3.50 

Espresso   €3.00 

Double Espresso  €3.50 

Café Americano    €3.00 

Café Mocha   €3.70 

Hot Chocolate   €3.70 

Herbal Tea   €3.50 

 

 


