
M O T H E R S  D AY  M E N U  
F I S H  C I T Y  B E L FA S T

S TA R T E R S 
 

Baked Goats Cheese Tart (V) 
Sunblush tomatoes, carmelised red onion, baby mixed leaves, balsamic glaze

Strangford Mussels - 3 Ways - choose from:
Garlic, white wine cream, parsley, garlic bread 

Thai red coconut curry cream, coriander, toasted naan bread 
Provençal black olives, tomatoes, herbs and garlic, wheaten bread

 
Fish City Scampi

Wholetail scampi very lightly battered 

Seafood Chowder (GF)
Glenarm Salmon, Irish smoked coley, haddock, freshly baked homemade Guinness wheaten bread 

(GF without wheaten bread) 

M A I N S

Pan Fried Hake 
Herbed cream mash potato, broccoli puree, steamed tenderstem broccoli, mussels, 

white wine parsley sauce, crispy kale, parsley oil 

Seafood Linguine 
King Prawns, Kilkeel fresh white crab, cherry tomatoes, mussels, rocket, samphire and chilli 

lemon gremolata, garlic sourdough

Fishermans Curry
King prawns, cod, butternut squash, samphire, pak choi, peas, tenderstem broccoli, steamed rice

Award Winning Fish & Chips
Fresh cod in a light “n” tasty ‘Fish City’ batter,

home made mushy peas, tartar sauce and twice cooked chips 

Gourmet Burger 
Burger topped with maple glazed bacon, cheddar cheese, onion ring, bbq sauce, gem lettuce, tomato, 

red onion, served in a brioche bun (GF bun available)

TWO COURSE MEAL £22.00 per person
Add bottle of wine £29.00 per person (1 bottle of wine per couple)

Add dessert - £4.00 per person


