Svacks

Cheddar Cheese Balls with Pineapple Puree & Pickled Owions £4.20
Pork Belly Bites with Korean Dressing £4.30
PBreaded Mushrooms with Truffle Ol Maye & Fresh Parmesan £4.30
Sourdonah Baguette & Butter £2.50 [ Olives £3.25

Here's How i+ Works....

2 Courses £3A4.75/Starter & WMaiv £21.50/Wain & Puddivg £2.0.75/Starter & Pudding £12.25
Wain £21.50

To Start
Cumin Chicken Salad with Apple, Cucumber, Watercress & Lime Yoghurt (GF by reduest)

Fried Tiger Prawns OR Asparagus & Brocoll Tempura (Veaan) with Carrot & Fewnel Salad, Pineapple
Salsa & Soy & Pickled Ginger Dressing*

Rare Beef Salad with Wango, Papaya, Baby Gewm, Salted Carrots, Hot & Sour Dressing & Sesame Seeds #

Swmoked Salmon & Green Beaw, Rocket, Parmesan, Horseradish & Creme Fraiche Salad with
Trish Stout & Pumpkin Seed Bread #

Canliflower Risot+o with Roasted Caunliflower, Toasted Almonds & Caunliflower Crumb (GF) (V) #
Pear, Candied Walwnt & oung Buck Blue Cheese Salad with Straw Potatoes, Watercress #

Wain Course
Roast Fillet of Hake with a Light Celeriac, Coconut, Spinach, Wussel & Chickpea Curry * (GF)

Fillet of Seabass, Tenderstem Brocolli, Cannellini Beans,Nduwa Butter, Hazelants & Danphivoise Potatoes #

Pork Belly with Stir Fry Bak Choi, Tenderstem Brocolli, Pineapple Salsa, Light Soy Dressing & Tempura
of Coconut Rice *

Roast Breast of Chickew Wrapped in Parma Ham with Carrot Puree, Roast Carrots, Sauteed Cabbage,
Parsley Butter, Chicken Skin & Panko Crumb & Baked Cheddar Wash (Gf without Crumb)

Slow Cooked Featherblade of Beef with Greev Beavs, Roast Tomatoes, Mash & Bourauinov Gravy
(Bacon, Baly Ovion & WMushreom) (GF)

Potato & Butterbean Tart with Leeks, Pine Nuts, Olive Dressivg & Roast Cherry Tomatoes (V) #
WMushroom & Puy Lewtil Sheperds Pie with Crushed Potato Topping & Parsnip Chips (GF) (Vegan)

Puddivg
Light Chocolate Wonsse with Caramel & Salt Chilli Peavunt Pralive (GF)
Young Buck Blue & Gubeen with Apricot & Crackers (£2 Supp)
Creme Brulee with Raspberry Compote (GF)
Sticky Toffee Pudding with Vavilla Tee Cream
Mango Pawnmacotta with Poached Pineapple & Digestive Biscuit
Espresso WMartini/Liguer Coffee

Sides £4.50
Chips/Skinny Chips/DPauphivoise Potatoes/Caunliflower Fritters with Truffle Oil WMayo & Parmesan
Steamed Greens/Baby Gem Caesar with Parmesan and Crontons/WMash



Giuger Always Has....

Starters
Gingers Sauid with Garlic Mavo & Sweet Chilli Dip £10 (G By Reduest)

Soup of the Day (Please Ask Your Server) £7.50

Frevch Oviow Soup with Cheese Crouton & Sourdonah Bread £8.25

Waivs

10 Oz Sirloin with Greens, Choice of Sauce & Side £31.00
(Peppercorn/Red Wine Jus/Garlic Butter)
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Coffee (Green Bean Coffee)

Americano £2.50/Cappuccive £2.95/Latte £2.05/Espresso £2.50/Pouble Espresso £2.50/Pecaff £2.%0

SUKT TEA
Breakfast Tea [Earl Grey/Ginsevg Green/Chamomile/Peppermint £2.75

Wocktail Menn. £4.G5
(No Booze i Here, Packed with Flavour!)
Raspberry & Cucumber Lemonade
Apple & Ginger
Berry Blast

After Divner Drinks

Espresso Martini £9
Noval Fine Ruly Port £4.50
Noval 10 yr Old Tawny Port £5.25
Hewvesy VS £5.25
Remy Martin VSOP £5.45
Il Cascinone WMoscata £5.25

We Openly Use All of the Main Allergens In Our Kitchen. If You are
Sensitive to Any of These You Must Inform Your Server
Contains Shellfish ~ * Gluten Free (GF)
Vegetarian (V)
A Discretionary 10% Service Charge will be added to Parties of 5 or more

Contains Nuts or seeds #

Follow us on Facebook! Tnstagram:
Dojingerbistrobelfast

Wines by the Glass

whites

Terra Pura Sauvignon Blane, 12.5% £¢.00
Aucora Gargavega Pinot Grigio, Ttaly 127% £¢.00
Vegaval Plata Verdejo, Spain 1277 £0.50
Listening Station, Chardonnay, Austrailia 137 £¢.50
The Holy Swail, Loire Valley 12% £7.00
Red

Los Espinos Werlot, Chile 137 £6.00
Coto De Hayas, Grevache Syran, Spain 12.5% £6.00
Listeving Station, Shiraz, Austrailia13.5% £¢.25
Rose

Borgia Rosado, Spaiv, 13.5% £¢.00
Fize

La Dolci Collive Prosecco, Veneto, Ttaly 11.5% £8.00
La Dolei Collime, Rose Prosecco, Ttaly 11.5% £8.00

68-72 (Great Victoria Street, Pelfast BT 12 5F

(028)9024442 1 ]nFo@gingerbistro‘com



