
GIN & TONIC MARTINI

Plymouth Gin, Lillet, sugar syrup, lime, 
dash Peychaud's

ENZONI

Amaro Montenegro, Campari, Copeland 
Gin, orange and lemon sherbet, lemon

SATURN

Cachaça, Falernum, passion fruit, orgeat, 
lime juice

APPLES & PEARS

Prosecco, Berneroy Calvados, Poire 
Williams, apple cordial, green cardamon 

tincture

W H I L E  YO U  WA I TW H I L E  YO U  WA I T

A P E R I T I F S  ·  £ 12 . 9 5A P E R I T I F S  ·  £ 12 . 9 5

SOUP ..........................................................................£8.50

Pea, spinach, basil, maple ham

MOULES MARINIÈRE ...............................£11.50

Mussels cooked with a white wine, garlic and 
cream velouté

DUCK LIVER AND  
ORANGE PARFAIT ......................................£11.50

Seasonal chutney, sour dough bread

HALLOUMI SALAD ..................................... £10.50

Fig, breaded halloumi, pomegranate, blackberry 
purée, candied walnut

SALMON GRAVLAX  ...............................  £14.50

Crab, rye cracker, orange, pickled quail's egg, 
smoked beetroot, radish

FRENCH ONION SOUP  ..........................£10.95

Slow braised beef cheek, brioche crouton,  
melted Comté

CHICKEN SUPREME  ............................  £23.95
Squash purée, 'cordon bleu' croquette, truffle 
hollandaise, cavolo nero, chestnut

SQUASH EN CROUTE  ........................... £18.95
Puff pastry, butternut squash, sage, Roquefort 
velouté, smoked beetroot purée, chestnut

COD  ....................................................................... £27.50
Prawn bisque, crispy truffle gnocchi, mushroom 
ketchup, stem broccoli

BEEF BOURGUIGNON  ...........................£26.50
Carrot purée, lardon and pearl onion jus, confit 
mushroom, pomme purée

CHATEAUBRIAND (To share)  ...........£78.50
Sautéed garlic mushrooms, tobacco onions, 
peppercorn sauce, bearnaise sauce, house salad, 
frites

RIBEYE  ...............................................................£35.50
Bearnaise sauce, salad, frites

MOULES FRITES  
MARINIÈRE  ....................................................£20.50
Mussels cooked with a white wine, garlic and 
cream velouté, frites

STA R T E RSSTA R T E RS M A I N SM A I N SBERTS JAZZ BARBERTS JAZZ BAR
WEEKEND MENU

SWEET AND SALTED  
POPCORN .................................................£3.95

PARSNIP CRISPS ...............................£3.95

OLIVES .......................................................£5.50

SMOKED ALMONDS .......................£4.50

BERTS BREAD BOARD ................£5.95
With butter and sundried tomato tapenade
ROQUEFORT SAUCISSONS ....£9.50

please advise your server of any food allergies. we cannot guarantee that our dishes will be completely allergen free.
A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. A FULL VEGETARIAN AND CHILDREN’S MENU ARE AVAILABLE ON REQUEST.

£1 from the sale of each of these  
drinks will be donated to our charity  

of the year Air Ambulance NI

S I D E SS I D E S
COMTÉ AND TRUFFLE FRITES ........£5.95

SEASONAL VEGETABLES.....................£5.50

BERTS HOUSE SALAD .............................£4.95

SAUTÈED GARLIC MUSHROOMS ...£4.95

GARLIC FRIED POTATOES ...................£4.95

TARTIFLETTE ..................................................£5.95
Potato, pearl onion, lardon and Reblochon gratin

S H A R I N GS H A R I N G
WHOLE BAKED CAMEMBERT  
To share ..................................................................£17.95 
Confit garlic, grapes, red onion marmalade, 
French baguette

CHARCUTERIE BOARD

Per person  ................................................................  £12.95 

Cured meats, duck and orange liver parfait, 
pickles, seasonal chutney, bread

EGGS BENEDICT

Cured ham, soda bread, poached  
hen’s eggs, hollandaise sauce

EGGS ROYALE

Smoked salmon, soda bread, poached  
hen’s eggs, hollandaise sauce

EGGS FLORENTINE

Sautéed spinach, soda bread, poached  
hen’s eggs, hollandaise sauce

MINUTE STEAK

Café de Paris butter, salad, frites

BRUNCH BAP

Bacon, sausage, fried hen’s egg,  
homemade ketchup, frites

MERGUEZ SAUSAGE

Potato bread, merguez sausage, avocado, 
fried hen’s egg

Our weekend brunch includes one  
hot dish plus tea or coffee.

££14.95 PER PERSON14.95 PER PERSON

Why not add a bloody Mary, Buck’s  
fizz or red snapper for £5

WEEKEND BRUNCHWEEKEND BRUNCH
BERTS JAZZ BARBERTS JAZZ BAR

SERVED 12PM - 4PM


