
 



 
fine food served fresh 
seven days a week 

 
breakfast available daily 

7.30am - 10.00am 
 

lunch menu available 
mon - sat  12.00pm - 2.30pm  

 
evening meals served 

5pm - 8pm sun - mon & 5pm - 9pm tue to sat  
 

sunday lunch menu (4 course) served 
12.30pm - 2.30pm 

sunday lunch in the studio bar (menu priced individually)  
 
 

we cater for private functions and rooms are available 
for private dinner parties. 

for further details contact hotel reception. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
enjoy your meal 



starters 
 
 
SALTED CHILLI CHICKEN        
Breaded chicken goujons  tossed in our own 
salted chilli  seasoning.  
 
CHICKEN WINGS WITH HOT SAUCE     
Bowl of hot and spicy chicken wings 
with a hot sauce.  
  
CRANBERRY AND BRIE WANTONS V     
Cranberries and Brie in a filo pastry purse.  
 
FAN OF HONEYDEW MELON V      
Chilled Honeydew melon served with a tangy duo of 
mango and raspberry coulis. 
 
FRESHLY BREADED MUSHROOMS V     
Irish closed cap mushrooms coated with breadcrumbs 
and deep fried until golden, served with a thick garlic 
mayonnaise. 
 
CORN ON THE COB V        
Piping hot corn on the cob simply served with melting 
butter. 
 
SELECT GARLIC PRAWNS        

 
salad leaves and toasted wheaten bread. 
 
CHEF S HOMEMADE SOUP       

freshly baked bread roll. 
 
COMBO TO SHARE         
A platter of breaded mushrooms, cranberry & brie 
wantons, French fried onion rings, garlic bread and 
chicken goujons, served with a sweet chilli dip. 
 
BABY RACK OF PORK RIB B.B.Q. STYLE    

 
brushed with a B.B.Q. glaze and baked in the oven. 



from the grill 

 
 

A NOTE FROM THE CHEF 
Dear customer, to ensure the highest quality of our meat 
we have used the same butchers for over a decade, all 
our sirloins are dry aged for 21 days giving a taste that is  
incomparable . 
 

FILLET STEAK           
Prime cut of finest fillet steak cooked to your liking, 

and served with your choice of side. 
 
24OZ BELMONT SIRLOIN STEAK       
Butterflied 24oz sirloin steak cooked to your liking, 

 
and served with your choice of side. 
 
SIRLOIN STEAK           
Plain and simply grilled sirloin steak cooked to your liking, 

and served with your choice of side. 
 

MINUTE STEAK           
A small sirloin steak, plain and simply grilled and cooked to 
your liking, garnished with crispy fried onion rings, 

 
 

HUNTER STEAK SANDWICH       
A small sirloin steak cooked to your liking served on fried 

with your choice of side. 
 

RIB EYE STEAK           
Prime cut of rib eye steak cooked to your liking, garnished 

served with your choice of side. 
 

SURF AND TURF          
Prime rib eye steak cooked to your liking, served on a bed 
of champ, garnished with home made scampi and drizzled 
in garlic butter, served with your choice of side. 
 

MIXED GRILL           
Grilled lamb cutlet, pork chop, sausages, bacon, liver 
and mushrooms toped with a fried egg and served with 
your choice of side. 
 

STEAK PITTA           
Tender strips of prime steak, mixed peppers and onions 
with chilli sauce and garlic yoghurt, served in pitta bread 
with your choice of side. 



BUILD A BURGER          
A 6oz prime steak burger in a floury bap with a choice of 
the following fillings, served with your choice of side. 
 
cheese  35p onion       35p 
salad   35p pineapple      35p 
bacon   40p flat cap mushroom   35p 
fried egg  35p onion rings & tex-mex mayo 35p 
 
 
 

GAMMON STEAK          
Grilled gammon steak served with a choice of a fried 
egg or grilled pineapple & choice of side. 
 
 

OMELETTES            
A three egg Omelette with a choice of any two fillings 
from, ham, cheese, tomato, mushroom, onion, pineapple 
with your choice of side. 
 

 

HALF ROAST HONEY GLAZED DUCK     
Half roasted honey glazed duckling crisply cooked and 
served with a rich orange sauce, garnished salad leaves 
and your choice of side. 
 
 

CHICKEN MELTON OPEN SANDWICH     
 

salsa, cheddar cheese and then baked in the oven, 
served with your choice of side. 
 
 

CHICKEN BREAST CURRY        

creamy curry sauce served with rice or choice of side 
 
 

CHICKEN KORMA                        

creamy korma sauce, served with naan bread and rice 
or your choice of side 
 
 

CHICKEN KIEV           
Breaded chicken fillet with garlic butter, deep fried until 
golden brown, served with your choice of side 
 
 

CHICKEN FILLET BURGER        
Breaded chicken fillet served in a floury bap with lettuce  
and coleslaw, served with your choice of side. 
 
 

HOT STICKY CHILLI CHICKEN SALAD     
Hot sticky chilli chicken goujons, served on a bed of 
tossed salad topped with toasted sesame seeds. 



VEGETABLE CURRY  V        
Vegetables lightly pan fried, in a creamy curry sauce 
served with boiled rice or chips. 
 

NOODLE AND VEGETABLE STIR-FRY V    
Vegetables lightly pan fried in a spicy stir-fry sauce and 
served with noodles. 
 

VEGETABLE SAMOSA V        
 

 

 
fish 
 
 
BAKED SALMON FILLET 
WITH GREEN PESTO AND CHEESY CRUMB    
Boneless fillet of salmon baked in the oven topped with 
green pesto and cheesy crumb, served with your choice 
of side. 
 
SEA BASS            
Fillet of sea bass pan fried with lemon butter, served with 
your choice of side. 
 
 
DEEP FRIED BATTERED COD       
Fresh cod coated in a homemade batter, deep fried, 
served with mushy peas and your choice of side.  
 
 
FILLET OF PLAICE          
Fillet of plaice coated in breadcrumbs, deep fried until 
golden, served with a lemon wedge and tartar sauce 
and your choice of side. 
 
 
HOMEMADE BATTERED SCAMPI      
Select scampi in a light homemade batter deep fried 
until golden served with a lemon wedge and tartar 
sauce and your choice of side. 
 
 
PRAWN OPEN SALAD         
Norwegian prawns served on fresh wheaten bread 
coated with marie rose sauce, garnished with 
small salad and served with a wedge of lemon. 



side orders & sauces 
 
 
 
 
 
 
 
 

 
 
 

 

desserts 
PLEASE ASK YOUR SERVER FOR TONIGHTS DESSERTS MENU 
 

hot beverages 
ALL COFFEE BREWED FRESH FROM BEAN REGULAR LARGE 
COFFEE            
AMERICANO        
CAPPUCCINO          

            
 MACCHIATO       

ESPRESSO           
RISTRETTO           

 MOCHA          
HOT CHOCOLATE       
FRESHLY BREWED TEA      
 

liqueur coffee 
 

IRISH    POWERS IRISH WISKEY     
CALYPSO    TIA MARIA       

 ROYAL  HENNESSY COGNAC     
BAILEYS CREAM  BAILEYS IRISH CREAM     
HAZELNUT   FRANGELICO       
ITALIAN    SAMBUCA       

SIDE ORDER CHOICE 
Fresh Chips     
Garlic Cubes     

     
  

Creamed Potato    
Champ Potato    
Chilli Champ Potato   
Baked Potato     
Tossed Green Salad   

EXTRA SIDES   

Homemade Coleslaw 
French Fried Onions 

 
Chefs Vegetable Selection 
Garlic Bread 
Cheesy Garlic Bread 

SAUCES    
Creamy Black Peppered  
Diane 
Melted Garlic Butter 
Mild Curry 
Gravy Boat   
 

OTHER 
 

Selection of Bread 
with butter    

 

 INDICATES YOUR SIDE 
CHOICE INCLUDED WITH 

YOUR MEAL 
 
 
 

V INDICATES VEGETARIAN 
CHOICE 



white wine 
 
 
BELMONT HOTEL RECOMMENDS  
 

CONCHA Y  TORO 
SAUVIGNON BLANC        
BIN 1 ORIGIN - CHILE 
Crisp, clean and fresh. This excellent and typical 
Sauvignon is a pleasure to drink. 
 
 
 
 
 
 
WYNDHAM ESTATE BIN 222 CHARDONNAY  
BIN 3 ORIGIN - AUSTRALIA 
Quality aromatic, well balanced wine with delicious 
peach and gentle oak flavours from this famous 
New South Wales Estate. 
 
PIESPORTER MICHELSBERG       
BIN 4 ORIGIN - GERMANY 
A quality wine that has a pleasant grape taste and is 
Medium Sweet. 
 
MONTANA SAUVIGNON BLANC     
BIN 5 ORIGIN - NEW ZEALAND 
This delicious wine displays gooseberry and lemongrass 
aromas overlaid with tropical notes, the lively flavours 
are reminiscent of fresh capsicum with hints of nectarine. 
 
SANTA ALICIA 
RESERVE SAUVIGNON BLANC      
BIN 6 ORIGIN - CHILE 
The style of this Sauvignon resembles the great New 

Wonderfully refreshing and complex gooseberry fruit is 
tempered with a luscious touch of honey on the finish.  
 
MORIN PERE ET FILS CHABILS      
BIN 7 ORIGIN - FRANCE 
Golden coloured with a mineral nose enhanced by 
lemon notes, vivid and fruity on the palate with 
citrus flavours. 



red wine 
 
 
BELMONT HOTEL RECOMMENDS  
 

CONCHA Y  TORO 
CABERNET SAUVIGNON        
BIN 2 ORIGIN - CHILE 
This full bodied wine displays delicious blackcurrant and 
bramble aromas which complement the ripe berry fruit 
flavours typical of the Cabernet grape 
 
 
 
 
 
WYNDHAM ESTATE BIN 555 SHIRAZ     
BIN 8 ORIGIN - AUSTRALIA 
One of the provinces favourite Shiraz. the wine displays 
ripe plum and pepper characters. The delicious berry 
fruit flavours are enhanced by soft tannins 
 

I SODI CHIANTI           
BIN 9 ORIGIN - ITALY 
Ruby red of medium intensity, a fresh bouquet with dis-
tinct fruity and floral overtones. Pleasing to the palate 
with well balanced acidity and soft mature tannins 
 

MONTANA MERLOT CABERNET SAUVIGNON  
BIN 10 ORIGIN - NEW ZEALAND 
Deep red with violet hues, this excellent New Zealander 
shows plum, clove and chocolate aromas alongside the 
flavours of berry fruit overlaid with savoury tannins 
 

SANTA ALICIA MERLOT RESERVE      
BIN 11 ORIGIN - CHILE 
Chilean wine Producer of the Year 2007. A wonder of a 
wine!   A warm inviting nose of damson and cherry is 
followed by the gentlest texture imaginable, with all the 
promise of the bouquet transferring to the palate. Savour 
every delicious drop. 
 

CAMPO VIEJO RIOJA CRIANZA      
BIN 12 ORIGIN - SPAIN 
Crafted from Tempranillo, Granacha and Mazuelo vines, 
this delicious soft and fruit driven Rioja displays bright 
garnet with purple and gold hues. This aged wine is 
smooth and long lasting. 



rose wine 
 

SUTTER HOME WHITE ZINFANDEL     
BIN 13 ORIGIN - CALIFORNIA 
This delightfully fruity, naturally sweet blush wine 
has the aroma of  fresh strawberries. 
 

Sparkling & champagne 
 

RONDELL PURA RAZA CAVA      
BIN 14 ORIGIN - SPAIN 
Bright, pale straw yellow coloured with fine, persistent 
bubbles. Intense aromas of citrus and green fruit. Well 
balanced with light acidity and a long pleasant finish.  
 

GRAN BACH CAVA         
BIN 15 ORIGIN - SPAIN 
Fine bubbles and balanced acidity, an excellent 
expression of what cava should be. 
 

 & CHANDON BRUT     
BIN 16 ORIGIN - FRANCE 
Distinctively dry and light in character. The best selling 
champagne in the world. 
 

quarter bottles      
 

WHITE        RED   
Concha y Toro Sauvignon Blanc  Concha y Toro Cabernet Sauvignon 
Black Tower Medium Sweet   Concha y Toro Merlot 
Jacobs Creek Semillion Chardonnay Jacobs Creek  Shiraz Cabernet 
McGuigan Chardonnay    McGuigan Shiraz 

ROSE  
Sutter Home white zinfandel rose  

 

water 
LARGE BOTTLES OF CHILLED SPRING WATER 
STILL & SPARKLING         

Wine of the MonthWine of the MonthWine of the Month   
   

ask the bartender for detailsask the bartender for detailsask the bartender for details   



cocktailscocktailscocktails   

Strawberry DaiquiriStrawberry DaiquiriStrawberry Daiquiri   
 

Juicy strawberries, fresh limes and white rum combine to 
create a delectably smooth, all too drinkable fruit cocktail. 

 

MojitoMojitoMojito   
 

This classic mojito cocktail with the help of Funkin create a 
refreshing blend of mint, limes and sugar, for the perfect 

accompaniment to your favourite rum. 
 

CosmopolitanCosmopolitanCosmopolitan   
 

Funkin have created this tasty blend of Cranberries and limes with 
a dash of orange to create the perfect Cosmopolitan. 

 

MargaritaMargaritaMargarita   
 

The perfect sun-downer. A tangy 
citrus blend of tequila, Mexican limes 

& a dash of orange. 
 

BrambleBrambleBramble   
 

Fruity, botanical bliss. A classic combination of gin or vodka,  
the finest blackberries and the juiciest Sicilian lemons. 

 

Pina ColadaPina ColadaPina Colada   
 

Bring some sunshine to your day with the funkin Pina colada 
cocktail. A tropical creamy blend of coconuts, 

pineapples and fresh limes. 
 

Raspberry MojitoRaspberry MojitoRaspberry Mojito   
 

Raspberry Mojito is a twist on the funkin mojito, combining Chilian 
raspberries, mint, lime and sugar to create a 

perfect blend in a cocktail. 

 each 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Belmont hotel - Banbridge - 028 4066 2517 
email - info@belmont-hotel.com 
web - www.belmont-hotel.com 

 


