DEANESDELI BISTRO MENU

TO SHARE

Breads, Olive Oil & Tapenade £5
Deli Olives f4
Deane's Deli Platter £11
TO START

Soup of the Day £5
Macerated Tomato & Pepper Tart Fine ,aged balsamic & mozzarella £7
Walters Smoked Salmon, minted dill yoghurt, watercress & potato salad £8
Salt & Pepper Squid, pickled cucumber & chilli and lime dips £8
Chicken Liver Paté, sourdough toast, mulled apple chutney £8
Rolled Chicken & Ham Terrine, pea velouté shot & toasted wheaten £8
MAINS

Dry Aged Local Ribeye, Roquefort, walnut & shallot butter,

pickled onion & triple cooked chips £19

Roast Irish Chicken, celeriac, organic carrot & pancetta stew, herb dumpling £15
Deli Beef Burger with caramelised onion relish, vintage cheddar,

spiced onion rings & harissa aioli £12
Herb Crumbed Pork Loin with mushroom, parsnip and braised pork lasagne

and mustard sauce £16
Portavogie Fish 'N' Chips, minted mushy peas & tartare sauce £11
Organic Glenarm Salmon with sweet potato and galangal curry,

shrimp fragrant rice £16
Risotto of Beetroot & Roast Squash, goats cheese & red chard £11
SIDES

Thick cut chips SEE DAILY MENU BOARDS
Mixed Leaf Salad FOR A WIDE VARIETY OF
ceasonalVeg  ALLES SEASONAL SPECIALS
Champ

All guests with special dietary requirements fully catered for.
A discretionary service charge of 10% will be added to your bill.
Some dishes may contain traces of nuts therefore all allergies should be reported to a member of staff.



