RESTAURANT

DINNER

SOUP OF THE DAY 5
Bread roll, butter.

CLASSIC CHICKEN CAESAR
Starter 7 Main 14

Bacon, Baby Gem, Croutons,
Caesar dressing and Parmesan shavings.

BANG BANG CHICKEN
Starter 7 Main 14

Battered chicken pieces,
stir-fried vegetables, Phuck Phuck sauce
and sesame seeds.

CLASSIC PRAWN COCKTAIL 7
Cold water prawns, Marie Rose
and wheaten bread.

SALT AND CHILLI SQUID
starter 7 Main 14

Tossed in spiced rice flour, fried
and served with Asian mayo.

BREADED MUSHROOMS 7

Panko breaded mushrooms and garlic mayo.

CHICKEN WINGS
Starter 7 Main 14

House hot sauce and blue cheese dip.

CORN NACHOS 7

Cheese, tomato salsa,
sour cream and jalapenos.

STEAKS

All our premium steaks are salt aged
for a minimum of 28 days.
Cooked in the Jospers charcoal grill
with roast tomato, fat chips
and your choice of sauce.

T-BONE STEAK 28

140z prime cut.

SIRLOIN 100z 26
A delicate flavour balanced
with a firmer texture.

RIBEYE 100z 26

Bursting with flavour.

FILLET 100z 30
The most tender steak regarded
by many as the premium cut.

Choice of sauce:
Bushmills Pepper / Pan Gravy /
Garlic Butter

SIDES 4

FRIES, FAT CHIPS,
BUTTERED VEGETABLES,

HOUSE DRESSED SALAD, WHIPPED MASH,

ONION RINGS, CHEESY GARLIC BREAD

MAINS

LINEN BURGER 13
McAtamney’s award-winning

80z burger, brioche bun, classically dressed,

bacon, cheddar cheese, Ballymaloe relish
and fries.

BREADED
CHICKEN BURGER 13
Brioche bun, fully dressed with
sriracha mayo and fries.

CHICKEN ARRABBIATA 14
Penne pasta spicy tomato and
garlic sauce, garlic ciabatta.

FISH & CHIPS 16
Mushy peas, homemade tartare sauce
and fat chips.

FULL RACK RIBS 17
Jospers grilled tender ribs, crunchy slaw,
BBQ sauce and fat chips.

BEEF & BIRD 17
Chicken breast, rump steak, mash,
pepper sauce and onion rings.

GRILLED SEA BASS 17
Whipped mash, buttered vegetables
and basil salsa.

SUGAR PIT BACON CHOP 17
Apple mash, buttered vegetables
and pan gravy.

JOSPERS CURRY 16
Marinated chicken fillet in a
madras sauce, naan bread and rice.

YOUR "G
SERVER 6,“

Our kitchen handles all 14 allergens. Please ask your server
for all information relating to allergens and food menu items

DESSERT

PAVLOVA 6
Crisp outer shell, soft marshmallow centre,
berry compote and fresh cream.

STRAWBERRY CHEESECAKE 6
Biscuit base, fresh cream.

FRESH FRUIT SALAD 5
Sorbet and fresh cream.

CHOCOLATE FONDANT 6
Warmed chocolate sponge, chocolate sauce
and chocolate ice cream.

STICKY TOFFEE PUDDING 6
Toffee sauce, vanilla ice cream.

DRAYNES FARM ICE CREAM 5
3 scoops: Chocolate, Vanilla or Strawberry.

TEA POT SELECTION 3
Every day
Earl Grey
Camomile
Peppermint
Very Berry

Decafe

FRESH GROUND COFFEE
Espresso 2.50

Americano 3
Flat White

3
Cappuccino 3
Latte 3

Book direct for our very best deals

) I www.tensquare.co.uk
T: 02890 241 001

10 Donegall Square South, Belfast BT15/D

hotel BHY@




