MOURNE SEAFOOD BAR RESTAURANT MENU
++++c Bank Street BT1 1HL - Tel:02890248544 - mourneseafood.com 34-36
t+
Facebook/MourneSeafoodBarBelfast
- Twitter/msbbelfast Instagram/mourneseafoodbelfast

TO BEGIN:
Oysters au Naturel ½ Dozen £9
Served with mignonette dressing
Oysters Japanese Style ½ Dozen £9.50
Served with soy sauce, pickled ginger & shredded
cucumber
Mussels & Crusty Roll Medium £8 Large £12.50
With fennel and white wine cream
Seafood Chowder £7
with wheaten bread, topped with croutons &
herbs

A N D T H E N:
Shellfish Linguini £16
With Chili Garlic Oil & wilted spinach
Local Grilled half Lobster £20
With prawn bisque, salad & fries
Vegetarian
Sesame tempura of greens £9
With napa slaw, chilli jam
Vegan super salad £10
roast cauliflower, spiced chickpea, brown rice,
hummus, beetroot, pumpkin seeds,
Green dressing, add hot prawns £5

Sides:
Fries £4.50
Parmesan truffle fries £5.00
Herb New Potatoes £5.00
Salt & Chili Fries £5.00
Market Veg £5.00

Salt & chilli squid £9
With Napa slaw, chilli jam and mayo
Crispy fried lobster cake £9
Celeriac remoulade, watercress, lemon
Korean hot prawns £8
Kimchi, crackers
Peel and eat Langoustines (served cold) £10.50
With mayonnaise and salad
Crack & eat Crab claws £8
Garlic shellfish emulsion, tomato, herbs
Smoked salmon, sesame crusted sushi rice £9
Ponzu dressing, pickled mooli

Miso glazed Hake £16
Dashi broth of greens, mushrooms, oyster
tempura
Crispy panko plaice goujons £14
On Caesar salad
Beer Battered Fish & Chips £13
With mushy peas and tartare sauce
Mourne Seafood Casserole £17
Mixed seafood with fresh tomato sauce, potatoes,
fennel, thyme, and garlic. Served with grilled
Focaccia
“Surf & Turf” £29
Hannan’s Salt Aged Ribeye, with garlic tiger
prawns and beef dripping chips

Desserts
Chocolate Fondant £6.00
with fresh raspberries, and whipped cream
Buttermilk mango Pannacotta £6.00
with lemon scented strawberries, and
shortbread
Sticky toffee pudding £6.00
with toffee sauce and vanilla ice cream

Please advise your server if you have an allergy or any special dietary requirements. Please notes that allergens are used on
the premises in a shared workspace with shared equipment.
Non-gluten containing meals can be identified by your server. Gluten is used on the premises in a shared workspace with
shared equipment.

