
SEASONAL SOUP � 5

YARDSMAN STOUT WHEATEN

PULLED PORK SANDWICH � 10

KIMCHI SLAW | FRENCH FRIES | AIOLI

CRISPY SWEET CURE PORK BELLY & BUTTERMILK WAFFLE � 8.5

FRIED EGG | MUSTARD MAPLE SYRUP | SRIRACHA

SLOW COOKED SHIN OF BEEF RAGU � 11

MEZZI RIGATONI PASTA | PECORINO CHEESE

CHARGRILLED BEEF BURGER � 12

SMOKED TOONSBRIDGE CHEESE | TOMATO & CHILLI JAM

GARLIC AIOLI | FRENCH FRIES

SMOKED MACKEREL & BEETROOT NICOISE SALAD � 10

SMOKED TOMATO | GREEN BEANS | BLACK OLIVE | POTATO | BOILED EGG

SPAGHETTI PASTA � 11

PRAWNS | TOMATO | CHILLI & GARLIC OIL | GREMOLATA  

PUMPKIN RAVIOLI	 SMALL� 7

KALE | BROWN BUTTER (V)  	 LARGE� 11

GOAN CHICKEN CURRY � 12

BOK CHOI | CORIANDER | BASMATI RICE	 VEGETARIAN OPTION� 11

WARM CHARGRILLED CHICKEN SALAD � 10

CONFIT TOMATOES | BLACK OLIVES | CAPER BERRIES | BALSAMIC

HASH OF THE DAY � 9.5	
	 VEGETARIAN OPTION�9.5

L U N C H
W I N T E R  2 019  |  S E R V E D  12 - 14 : 4 5  P M

T E L :  02 8  9 0 6 6 4333  |  343 - 353  L I S B U R N  R D ,  B E L F A ST ,  BT 9  7 E P  |  W W W. F R E N C H V I L L A G E B E L F A ST. C O . U K

Allergen Information: Please ask your server | Discretionary 10% service charge will be applied to tables of 6 or more.

FRENCH FRIES

OLIVE OIL MASH

GREEN SALAD WITH 

CAPERS AND SHALLOTS

ROAST CARROTS WITH 
HONEY AND DUKKA

S I D E S
3 . 5

HOMEMADE� 4
SOURDOUGH�

WITH HONEY & THYME 
BUTTER  

MIXED OLIVES� 4

CHARCUTERIE� 12
BOARD�

CHICKEN LIVER PARFAIT,
SELECTION OF CURED 
MEATS, CELERIAC 
REMOULADE, SHALLOT 
CHUTNEY, SOURDOUGH

MEZZE PLATTER� 9

HUMMUS, BABA 
GANOUSH, FETA, 
POMEGRANATE, PINE 
NUTS & FLATBREADS

CHEESE BOARD � 8
SELECTION OF N IRISH 
CHEESES, CHUTNEY & 
BISCUITS

F O R 
T H E
T A B L E

TRY US FOR DINNER! THURSDAY | FRIDAY | SATURDAY | ASK A SERVER TO SEE OUR MENUS


