
DEANESDELI BISTRO MENU 
 

 

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. 

 

TO SHARE  

Breads, Olive Oil & Tapenade         £5 

Deli Olives            £4 

Deane's Deli Platter          £11 

TO START 

Soup of the Day           £5 

Tomato & Buffalo Mozzarella Tart, rocket & pine nut salad    £7 

Local Smoked Salmon with toasted wheaten & caper & shallot salad   £8 

Salt & Pepper Squid, cucumber relish & sweet chilli dipping sauce   £8 

Chicken Liver Pâté, walnut & sourdough toast, apple & apricot chutney  £8 

MAINS 

Dry Aged Local Ribeye with chimichurri butter, stewed sweet peppers & chips £19 

Free Range Irish Chicken, pesto mash, pancetta & tomato emulsion   £14 

Deli Beef Burger with onion chutney, smoked cheese, mustard aioli & fries  £12 

Lamb Shank Tagine, new potato, spinach & yoghurt dressing    £16 

Portavogie Fish 'N' Chips, minted mushy peas & tartare sauce     £11 

Roast Smoked Cod, warm potato, baby onion, green bean salad   

& butter vinaigrette          £16 

Risotto of Beetroot with spinach & goat’s cheese      £11

SIDES 

Thick cut chips  

Mixed Leaf Salad 

Seasonal Veg               ALL £3 

Fries 

Champ  

 

 

 

 

    

  

SEE DAILY MENU BOARDS 
FOR A WIDE VARIETY OF 

SEASONAL SPECIALS 
Head Chef Stephen Alexander 


