
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.

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

BERTS JAZZ BARBERTS JAZZ BAR

WEEKEND MENU
STA R T E RSSTA R T E RS M A I N SM A I N S

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

SWEET AND SALTED POPCORN  £3.95

PARSNIP CRISPS                           £3.95

OLIVES                                            £5.50

CANDIED CASHEW NUTS            £4.50

BERTS BREAD BOX                       £5.95 

With butter and sundried tomato tapenade

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

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

MOULES MARINIÈRE                  £10.75*
White wine, garlic and cream velouté 

DUCK LIVER AND  
ORANGE PARFAIT                        £10.75*
Seasonal chutney, sourdough bread

ARANCINI 	                               £9.95*
Goats cheese and spinach, smoked beetroot, 
truffle honey

SCALLOP AND  
BAYONNE HAM SKEWER              £14.50
Black pudding, pea and basil purée, truffle oil

CHICKEN SUPREME              	   £21.95*
Wild garlic aioli, pomme Anna, asparagus, 
cabbage, beurre blanc

LEEK EN CROUTE 		    £18.50*
Leeks baked in puff pastry, Aligot, Grana  
Padano and wild garlic velouté, carrot

MOULES FRITES MARINIÈRE     £19.50*
White wine, garlic and cream velouté, frites 

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

LAMB RUMP                   £28.95
Moroccan spiced crispy gnocchi, caponata, 
saffron velouté, baby leek

CHATEAUBRIAND (to share)          £78.50 
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

PAPER PLANE
Dunvilles 1808 Blended Irish  

Whiskey, Italian Aperitif blend,  
Lemon, Grapefruit oils

NEGRONI BIANCO
Dingle Gin, Italicus, Cocchi 

Americano, Lemon oils

T&T
Reposado Tequila, Mezcal, Grapefruit 
sherbet, Yuzu bitters, London Essence 

Grapefruit and Rosemary tonic

EAST 8 HOLD-UP
Boatyard Vodka, Aperol, Pineapple, 

Lime, Passionfruit

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

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


