S E T M E N U

SUMMER 2019 | THUR-5-9 | FRI-SAT 5-7PM

2 COURSES 18 | 3 COURSES 22 | ADD A BOTTLE OF HOUSE WINE FOR 12

STARTERS

CRISPY SALT & CHILLI SQUID
KIMCHI SLAW | GARLIC AIOLI | CHILLI

DUCK BOLOGNESE
SPAGHETTI PASTA | PARSLEY | PARMESAN

HEIRLOOM TOMATO SALAD
BURRATA | BASIL | BLACK OLIVE

M A1l NS

GARLIC & LEMON CHICKEN
PEAS | CRISPY PANCETTA | BRAISED GEM

ROAST FILLET OF SEABASS
PRAWN | CHORIZO BEANS | TENDERSTEM BROCCOLI | OLIVE OIL MASH

CHARGRILLED HANGER STEAK (£2 SUPPLEMENT)
SRIRACHA HOLLANDAISE | WATERCRESS SALAD | TRIPLE COOKED CHIPS

PEA & SHALLOT RAVIOLI
ASPARAGUS | KALE | LEMON BUTTER | PARMESAN

SWEETS

CHOCOLATE BROWNIE SUNDAE
VANILLA ICE CREAM | HONEYCOMB | SALTED CARAMEL SAUCE

TART OF THE DAY

CHEESE BOARD (£3 SUPPLEMENT)
NORTHERN IRISH CHEESES, CHUTNEY AND BISCUITS
CITY CHEESE, GOATS CHEESE (BALLYWALTER)
BALLYLISK (ARMAGH)

YOUNG BUCK (NEWTOWNARDS)

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

Tel: 028 90664333 | 343-353 Lisburn Rd, Belfast, BTQ 7EP | www.frenchvillagebelfast.co.uk
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BUTTERED TENDERSTEM
BROCCOLI | SMOKED
ALMONDS

ROCKET & FENNEL
SALAD WITH PICKLED
SHALLOT

OLIVE OIL MASH
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