
PIMM'S CUP
Pimm’s No.1, Grand Kadoo Carnival 

Spiced Rum, Crème d’Apricot, Ginger 
Extract, Soda

WHITE PEACH SGROPPINO
White Peach Sorbet, Crème de Peche, 

Prosecco

WATERMELON
Jameson Caskmates IPA, Tio Pepe Fino 
Sherry, Watermelon, Ruby Grapefruit, 

wasabi salt

UME
Brockmans Gin, Umeshu Plum Sake, 

Salted Plum Shrub, Sour Amarena 
Cherry, Yuzu Citrus Blend, Plum Bitters

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

SOUP OF THE DAY.......................................£8.50*
Please ask your server for details

MOULES.............................................................. £11.50*
Mussels cooked with chilli and fennel sausage, 
tomato, garlic 

DUCK LIVER AND  
ORANGE PARFAIT.................................... £11.50*
Seasonal chutney, sourdough bread

GOATS CHEESE 
PANNA COTTA..............................................£10.50*
Sauce vierge, ciabatta, salsa verde

PRAWN AND CRAB LINGUINE..........£13.95
Red pepper, tomato, chilli, herb, broccoli 
tempura

CHICKEN SUPREME................................ £22.95*
Barbeque jus, sweetcorn, Gruyère and Alsace 
bacon baked potato, crushed peas

HERITAGE TOMATO TART................£18.95*
Puff pastry, black olive tapenade, Roquefort and 
walnut dressed gem

MOULES FRITES........................................£20.50*
Mussels cooked with chilli and fennel sausage, 
tomato, garlic, frites 

FISH OF THE DAY.........................Market Price*
Please ask your server for details

PORK RIBEYE.................................................. £23.95
Fried hen’s egg, broccoli, peach, cauliflower 
cheese arancini

STA R T E RSSTA R T E RS M A I N SM A I N SBERTS JAZZ BARBERTS JAZZ BAR
À LA CARTE

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

CHATEAUBRIAND (to share)................ £79.50 
Sautéed garlic mushrooms, tobacco onions, 
peppercorn sauce, Béarnaise sauce, house salad, 
frites

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

ST E A KST E A KS H A R I N GS H A R I N G

CHARCUTERIE  
BOARD		               £12.95 per person 
Cured meats, duck and orange liver parfait, 
pickles, seasonal chutney, bread

WHOLE BAKED 
CAMEMBERT (to share) 	     £17.95 
Confit garlic, grapes, red onion marmalade, 
French baguette

COMTÉ AND TRUFFLE FRITES        					                  £5.95

SEASONAL VEGETABLES         						                   £5.50 
BERTS HOUSE SALAD   						                   	             £4.95

SAUTÉED GARLIC MUSHROOMS    					                  £5.50

GARLIC FRIED POTATOES               					                  £4.95

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

S I D E SS I D E S

S E T  M E N US E T  M E N U

TWO COURSES
£31.50

THREE COURSES
£37.50

Dishes included marked with an *

AVAILABLE

Sunday - Thursday 
Friday 1st sitting

S U B L I M E  O F F E RS U B L I M E  O F F E R

ENJOY 3 COURSES 
AND A SELECTED 

BOTTLE OF WINE FOR 
ONLY £95 FOR TWO 

PEOPLE.

Dishes included marked with an *

AVAILABLE 

Sunday - Thursday
Friday 1st sitting

£1 from the sale of each cocktail will 
be donated to Air Ambulance NI.

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, VEGAN AND CHILDREN’S MENU ARE AVAILABLE ON REQUEST.

SWEET & SALTED POPCORN.......... £3.95

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

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

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

BERTS BREAD BOX.............................. £5.95 

With butter and sundried tomato tapenade

ROQUEFORT SAUCISSIONS.......... £9.50


