
Smooth Chicken Liver & Brandy Pate
Toasted Irish Sourdough, Burren Balsamic, Red Onion Chutney

Deep Fried Salted Squid
Dressed leaves, Lemon & Black Pepper Mayo

Oven-Baked Camembert
Studded with Rosemary, drizzled with Local Honey & Toasted Bread

PotBelly Mushrooms
Drizzled with Chilli Sauce & Garlic Mayo

Succulent Atlantic Prawns
Smothered in a Creamy Marie Rose Sauce, garnished with Celery & Cucumber

Mexican Pulled Beef Taco
Topped with Tomato,  Jalapeno, Coriander, Guacamole & Sour Cream   

P R E - D I N N E R  N I B B L E S

T O  S T A R T

T O A S T E D  Y E L L O W  D O O R  C I A B A T T A

4 . 9 5Lashings of Garlic Butter & Melted Cheddar

Y E L L O W  D O O R  B L O O M E R S

In-house Smoked Butter, Burren Balsamic's Red Onion Chutney 4 . 9 5

T H E  P O T B E L L Y  R E S T A U R A N T

5PM -LATE

6 . 9 5

6 . 9 5

6 . 9 5

6 . 9 5

7 . 9 5

7 . 9 5

Please let us know of any dietary requirements, food allergies or intolerances when ordering



T H E  P O T B E L L Y  R E S T A U R A N T

Slow Braised Crispy Pork Belly
Served on a Chorizo, Chickpea & Fresh Herb Casserole

Pot Belly Burger 
8oz Irish Rump Burger topped with Cheddar Cheese, French Fried Onions, Baby Gem
Lettuce, Beef Tomato, Smoked Mayo served in a Yellow Door Focaccia Bap with Skinny Fries

Goats Cheese Tart
Served with Pine nut & Rocket Salad, Pesto & Balsamic Reduction 

Pot Belly Chicken 
Stuffed with Garlic Herb Cream Cheese, baked in Cranberries, Cream & Port

Pan Seared Hake
Crushed Herbed Comber Potatoes, Prawn & Caper Butter Sauce

Stout Braised Chuck Steak
Served on Buttery Mash, Fine Beans, Roasted Pearl Onion & Mushroom Sauce 

C R I S P Y  G A R L I C  P O T A T O E S

H O M E M A D E  C H I P SB E E R  B A T T E R E D  F R E N C H
F R I E D  O N I O N S

M E D L E Y  O F  S T E A M E D
G R E E N S

C A R R O T  &  P A R S N I P  C R U S H H O T  B U T T E R E D  C H A M P

S A U T E E D  M U S H R O O M S
R O A S T  B A B Y  C O M B E R
P O T A T O E S  W I T H  S E A  S A L T
&  B L A C K  P E P P E R

S I D E  O R D E R S
£ 3 . 5 0

2 1 . 9 5

M A I N  C O U R S E

5PM -LATE

1 9 . 9 5

1 6 . 9 5

1 4 . 9 5

1 3 . 9 5

1 9 . 9 5

Local Carnbrooke 28 day aged Irish Beef:

12oz Sirloin Steak                           26.95
10oz Fillet Steak                              26.95
All steaks are cooked to your liking & served with a bucket of chips

Sauces                                              3.50
Creamy Crushed Peppercorn                       
Garlic Butter                             

Please let us know of any dietary requirements, food allergies or intolerances when ordering



T H E  P O T B E L L Y  R E S T A U R A N T

SWEET TREATS

Homemade Sticky Toffee Pudding
Smothered in Toffee Sauce & Vanilla Ice-Cream

Lemon Roulade
Raspberry Gel, Chantilly Cream & Fresh Raspberries

Snickers Ice-Cream
Peanut Butter Ice-Cream in a Brandy Snap basket drizzled with Toffee &
Chocolate Sauce

Chocolate Tart (Gluten Free)
Espresso Marscapone Cream topped with Toasted Almonds
 

5 . 9 5

5 . 9 5

5 . 9 5

5 . 9 5

A M E R I C A N O 2 . 7 5

L A T T E 2 . 9 5

C A P P U C C I N O 2 . 9 5

E S P R E S S O 2 . 7 5

H O T  D R I N K S

H O T  C H O C O L A T E 3 . 4 5

B R E A K F A S T  T E A 2 . 7 5

P E P P E R M I N T  T E A 2 . 7 5

I R I S H  C O F F E E 6 . 9 5

T O  F I N I S H

Please let us know of any dietary requirements, food allergies or intolerances when ordering


