
STARTERS
SOUP OF THE DAY (GF Av) Homemade Wheaten, Irish Butter

CRISPY CHICKEN WINGS Sticky BBQ/Buffalo/Honey Sriracha

PRAWN COCKTAIL Homemade Wheaten, Irish butter

VEGAN CHILLI STRIPS (V) (VG) Crisp Salad

SLOW ROASTED BBQ RIBS Slaw

PANKO BREADED MUSHROOMS (V) (VG) Crisp Salad, Garlic Mayo

MAINS
10oz SIRLOIN STEAK (£6 Supplement)(GF Av)

Portobello Mushroom, Grilled Tomato, Tobacco Onions Choice of Side/Sauce

ROAST SILVERSIDE OF BEEF (GF Av)
Mash, Roast Potatoes, Seasonal Veg, Homemade Yorkie, Gravy

STUFFED CHICKEN WRAPPED IN BACON Mash, Roast Potatoes, Seasonal Veg, Gravy

BUTTERNUT SQUASH NUT ROAST (V) (VG) Mash, Roast Potatoes, Seasonal Veg, Gravy

SPICED BEAN BURGER (V) (VG) Lettuce, Tomato, Red Onion, Vegan Mayo

FRESH BEER BATTERED HADDOCK Chunky Chips, Mushy Peas, Tartar

CARBONARA Chicken, Bacon, Tagliatelle, Garlic Bread

SUNDAY MENU
One Course £18 - Two Course £22 - Three Course £26

SIDES £3.50
CHUNKY CHIPS, SKINNY FRIES, GARLIC POTATOES

ONION RINGS, SLAW, SPICY SLAW
TOBACCO ONIONS, MASH, CHAMP

RICE, SEASONAL VEG
SALT AND CHILLI FRIES (£4)

SAUCES & DIPS £2.50/£1.50
GRAVY, PEPPERED SAUCE, CHIP SHOP CURRY

GARLIC BUTTER, HONEY SRIRACHA, GARLIC MAYO
BUFFALO,BBQ

T h e  C h e s t e r ,  4 6 6  A n t r i m  R d ,  B e l f a s t  B T 1 5  5 G E

V  –  V e g a n  |  V G  –  V e g e t a r i a n  |  G F  –  G l u t e n  F r e e


