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Salt Bistro
St.Anne’s Square
Belfast

Salt Bistro Lunch Menu
Marinated Olives or Spiced Almonds or Bread for 1 Person


 
3

Fresh Baked Breads with Butter, Tapenade(c) & Mexican Bean Dip(c)(v)   
     
4.5 
Bistro Soup du Jour. (v)(c) Served with Fresh Bread.
     


   
4.5
Vegan Salad. Mixed Leaves, Pomegranate, Squash, Beetroot, Quinoa,
Avocado, Stem Broccoli & Pumpkin Seeds.(c)  




  
6.5 
Zucchini Fritters with Tomato Salsa and Garlic Aioli.(v)


  
6.5
Anti Pasti Platter with Cured Meats, Olives, Charred Vegetables,

Tapenade, Brie De Meaux, Bread. 






Main 
12.5 Course or as a Starter to Share. Available without Meat.


 
Thai Fish Cakes with Chilli Sesame Dip.(d)(f)


   

Sm
 6.5 









   


Main
10.5
Clonakilty Black Pudding, Baby Potato, Stem Broccoli Salad with
Boiled Egg & Barneys Brew Dressing. 



   

Sm 
6.5 









   


Main 
9.5 
Bistro Fish & Chips with Pea Puree and Tartar Sauce & Salad.(f)(d) 
    
9.5 
Rib Beef Burger with a Glazed Brioche Bun 
with Tomato & Dill Relish (cl), Beef Tomato & Red Onion Salad, Skinny Fries 
with a Choice of Bacon & Cheddar or Chorizo & Emmental Cheese.(d) 
    
9.5
Sticky Sesame Soy & BBQ Chicken Wings. (cl)(d)




    
6.5 
or with Skinny Fries. 
    
9
Mature 8oz Ribeye Steak with Chips, Pea shoots & Peppercorn Sauce. (d) 
    
15 

Sides: Champ/ Spiced Skinny Fries/ Chips / Mash /Plain Boiled Baby Potatoes. 
Herb Sauté Baby Potatoes 





      
3
Steamed Green Beans & Stem Broccoli Shallot and Bacon / Onion Rings/ Dressed House Salad/ Rocket Leaves Parmesan and Balsamic 



3
If you have any specific dietary requirements please inform your server. All of our chicken, beef and eggs are from recognised quality suppliers from Northern Ireland.(v) Vegetarian, (c) coeliac friendly, (cl) contains celery, (sf) contains shellfish, (n) contains nuts, (d) contains dairy (f) contains fish. 
A Discretionary Service Charge of 10% will be added to groups of 6 or more.
Salt Bistro Dinner Menu
To Start.

Fresh Baked Breads with Butter, Tapenade & Mexican Bean Dip.(v) 


4.75 
Soup of the Evening(c) Served with Fresh Bread.





4.5
Zucchini Fritters with Garlic Aioli and Tomato Salsa.     (d)(v) 


5.5
Thai Fish Cake with a Sesame Chilli Dip. (sf)


 


6.5
Old Bay Seasoned Tiger Prawns Salad with Spicy Tomato Dip.
(sf)(cl)   

7.5  









Main with Fries.
     15.5
Duck Liver Parfait with Caramelised Red onion and Toasted Brioche.    

6
Sticky Sesame Soy & BBQ Chicken Wings. (cl)





6.5 
To Follow

Spinach and Ricotta Tortellini with Pumpkin Seed, Hazelnut, Roast Garlic &
Parsley Pesto.   (v)(n)(d) 
Sm   6.5   Main 
10.5
Anti Pasti Platter with Cured Meats, Olives, Charred Vegetables,

Tapenade, Brie De Meaux, Bread.
Main Course or as a Starter to Share. Available Without Meat.


12.5








Oven Roasted Fresh Fillet of Hake Wrapped in Crispy Parma Ham, Pea Puree,

Seasonal Vegetables, Herb Crushed Potatoes & Dill Hollandaise Sauce.

15 
Moroccan Spiced Chicken Supreme with Chick Pea, Apricot and Spinach Couscous,
Preserved Lemon Yoghurt & Flat Bread. (d) 





14.5
Marinated Duck Breast, Sweet Potato Gratin, Braised Red Cabbage 
& Apples, Celeriac Puree & Parsnip Crisps. (d) 





15.5
Roast Rump of Lamb with Rosemary and Roast Garlic Sauté Potatoes,
Green Beans & Glazed Baby Carrots and Pan Juices. (c) 



17.5
10oz Sirloin Steak with Chips, Baked Flat Mushroom, Watercress Salad 

& Peppercorn Sauce.(d) 









21.5
Sides: Champ/ Spiced Skinny Fries/ Chips / Mash /Plain Boiled Baby Potatoes. 


3

Herb Sauté Baby Potatoes 3.00 Steamed Green Beans & Stem Broccoli Shallot and Bacon / Onion Rings/ Dressed House Salad/ Rocket Leaves Parmesan and Balsamic.



3
If you have any specific dietary requirements please inform your server. All of our chicken, beef and eggs are from recognised quality suppliers from Northern Ireland.(v) Vegetarian, (c) coeliac friendly, (cl) contains celery, (sf) contains shellfish, (n) contains nuts, (d)contains dairy(f)contains fish. 
A Discretionary Service Charge of 10% will be added to groups of 6 or more.
Salt Bistro Dessert Menu
Captain Morgan Spiced Rum Tiramisu. (v)(d) 





5.5
Vanilla Panna Cotta with Irish Strawberries. (d)(c) 




5.5

Callebaut Chocolate Cheesecake with a Gluten Free
Chocolate Torte Base. (v)(n)(d)(c)  






5.5
Apple Crumble, Crème Anglaise & Vanilla Ice cream. (v)(d) 



5.5
Sugar Glazed Lemon Tart with Raspberry Sorbet. (v)(d) 



5.5
Affogato Frangelico.(n) 








6.5
Artisan Cheese with Crackers. (v)(d)(cl)






7
Sorbet Selection with Berries. (c)(v)






4.5
If you have any specific dietary requirements please remind your server as Desserts may be garnished with extra decoration.

All of our free range chicken, beef, lamb and eggs are from recognised quality suppliers from Northern Ireland.
(v) Vegetarian, (c) coeliac friendly, (cl) contains celery, (sf) contains shellfish, (n) contains nuts, 

(d) contains dairy (f) contains fish.

Teas & Coffee

Americano 


2.15
Cappuccino 

2.25
Soy Latte 


2.5
Espresso 


1.75
Double Espresso

2.25 
Pot of Tea. 

2.10
Hot Chocolate, Marshmallows & Cream. 2.5 Add Baileys or Disaronno. 6.20
Liqueur Coffees. 
6.5
Espresso Martini 
6.5
(Check out our Cocktail List!)
Salt Bistro Pre-theatre Menu

2 COURSE MENU 15.95/ 3 COURSE MENU 17.95
To Start

Bistro Soup du Jour (v)(c)Served with Bread.(d)(v)
Vegan Salad. Mixed Leaves, Pomegranate, Squash, Beetroot, Quinoa,

Avocado, Stem Broccoli & Pumpkin Seeds. (c)

Thai Fish Cake with a Sesame Chilli Dip(f)(d)
Duck Liver Parfait with Caramelised Red onion and Toasted Brioche.(d)    
To Follow
Fusilli Pasta Tossed with Charred Courgette, Hazelnut Roast Garlic and Parsley Pesto.(n)
Duck Leg Confit  Pomegranate, Squash, Beets, Quinoa, Avocado, Stem Broccoli

& Pumpkin Seeds. Flat Bread.(c)(v)
Grilled Fillet of Pale Smoked Haddock with Roast Garlic Sauté Potatoes, Stem Broccoli & Dill Hollandaise.(f)
Rib Beef Burger with a Glazed Brioche Bun, Tomato & Dill Relish (cl), Beef Tomato & Red Onion Salad, Skinny Fries with  Bacon & Cheddar(d)


Dessert
Sticky Toffee Pudding Sundae.(v)(d)
Peach Crumble with Crème Anglaise & Vanilla Ice cream. (v)(d)
Glazed Lemon Tart with Raspberry Sorbet.(v)(d)
Sides: Champ/ Spiced Skinny Fries/ Chips / Mash /Plain Boiled Baby Potatoes. Herb Sauté Baby Potatoes, Steamed Green Beans & Stem Broccoli Shallot and Bacon / Onion Rings/ Dressed House Salad/ Rocket Leaves Parmesan and Balsamic 3.00
A Discretionary Service Charge of 10% will be added to groups of 6 or more.
Teas & Coffee

Americano 2.15. Cappuccino 2.25.  Espresso 1.75. Double Espresso 2.25.
Pot of Tea 2.10. Irish Coffee 6.5 Liqueur Coffee 6.5 (Check Out Our Cocktails!

