


MENU

S I D E S

P L A T E S

S I G N A T U R E  S A N D W I C H E S
Served on ‘Bakari’ Rye Sourdough or Homemade Focaccia

Rustic Fries
with Maldron Salt.
(2)

Chimichurri Steak
Maldron Sea Salt, Charcoal
chimichurri sauce and rustic fries.
(12, 13)

Smokey Ratatouille

£6

£8.50

£15

£10

£7

£5

£19.95

Coleslaw (v)

Pork & Pickle
Smoked Pork Shoulder, Swiss
Cheese, American Mustard,
pickled cucumber & Sauerkraut.
(1, 2, 4, 7, 9)

1/2 Smoked Chicken
with smoked Paprika oil and
house slaw.
(1, 2, 4, 9)

Pickle Fried Chicken
Our own house buttermilk ranch
sauce and pickles.
(1, 2, 4, 7, 9)

Smoked Chicken & Nduja
House Smoked Chicken Breast,
‘Nduja mayo, Rocket, Pickled
Red Onion and Parmesan.
(2, 4, 7, 9)

£14

£3.50

£8

£12.50

£4.50

£9.50

£12.50

Scampi
House Tartare sauce, pickled
shallot & gem salad.
(1, 2, 4, 9, 14)

Hot Wings
Buffalo hot wings, Young Buck
cheese.
(1, 2, 4, 7, 9)

Sourdough Bread
with cultured butter.
(2, 7)

Chilli Chicken & Cheese
Pickle fried chicken pieces, Swiss
Cheese, ‘Nduja mayo, rocket &
pickled onion
(1, 2, 4, 7, 9)

£2.50

£15

£12

£8

Korean Cauliflower Bites (v, vo)
Battered smoked cauliflower with
Korean dressing.
(2,7,9)

Panko Breaded Salted Aubergine,
Peppers, Courgette, Smokey tomato
sauce, Mozzarella & Fresh Basil
(1, 2, 7)

fresh herb & cabbage slaw.
(1, 4, 9)

MONDAY TO THURSDAY 
12 NOON – 4.30PM
FRIDAY & SATURDAY 
12 NOON – 8.30PM

Padron Peppers (vo)
with ‘Nduja Sausage & Parmesan,
smoked Paprika oil & Parmesan.
(1, 2, 14)

Pickled Shallot Salad (vg)
baby gem lettuce, pickled shallot,
olive oil.
(9, 14)

 (v, vo)

(v) Vegetarian (vg) Vegan (vo) Vegan option available

Allergen Information

1. Celery 2. Cereals containing Gluten 3. Crustaceans 
4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 

10. Nuts 11. Peanuts 12. Sesame Seeds 13. Soya 
14. Sulphur Dioxide/Sulphites

F O R  O N L Y

MAKE ANY
DISH A MEAL

Add homemade slaw,
salad & Fries

£5

W W W . S E A T O N S B E L F A S T . C O M

7 5 ,  D O C K  S T R E E T ,  B E L F A S T ,  B T 1 5  1 D Y

Reuben
House cured & smoked Pastrami,
Sauerkraut, Pickles, Swiss Cheese
and Russian Dressing.
(1, 2, 4, 9)

Smokey Pork Belly Bites
with a Whiskey glaze & house slaw
(1, 2, 4, 7, 9)

Truffle Fries
truffle oil, Parmesan, chive &
truffle mayo.
(2, 4, 7, 9)

Every care is taken to avoid any cross contamination when
processing a specific allergen free order. We do however
work in a kitchen that processes allergenic ingredients and
does NOT have a specific allergen free zone or separate
dedicated fryers. Allergen data is held on each or our dish
ingredients. Ask your server for more details


