
À LA CARTE MENU

NIBBLES

SOURDOUGH BREAD (VG ON REQUEST) £5.50 
Olive Tapenade, Bois Boudran, Butter

MARINATED OLIVES (VG) £4

MAINS

MANOR FARM CORN FED CHICKEN £24 
Dauphinoise Potatoes, Fine Beans,  
Shallot Butter, Pepper Sauce

VENISON LOIN £28 
Creamy Mash, Honey Roasted Carrots  
& Parsnips, Venison Pie

SLOW ROASTED SUGAR PIT PORK BELLY £26 
Roasted Butternut Squash, Potato Gnocchi, 
Spiced Golden Raisin Jus

POTATO & HERB GNOCCHI (V) £22 
Girolles, Sage, Pine Nuts

PAN ROASTED COLEY FILLET £25 
Braised Mooli, Herb Crushed Potatoes,  
Squid Ink Sauce

TREACLE BAKED CELERIAC (VG) £20 
Mushroom & Barley Ragù

STEAKS

8oz RUMP STEAK £24

28 DAY AGED 10oz SIRLOIN STEAK £34

28 DAY AGED 7oz FILLET STEAK £36

All served with Chunky Chips, Mushroom, Confit Tomato, 
Onion Rings, Brandy, Thyme & Green Peppercorn Cream

ADD 3 CHARRED PRAWN CREVETTES IN SHELL £6 
with Garlic Butter

ULTIMATE STEAK SANDWICH £20 
6oz Flat Iron Steak on Sourdough, Béarnaise Mayo,  
Red Onion Jam & Skinny Fries

(V) - Vegetarian  (VG) - Vegan

WE’RE KEEPING IT LOCAL

Located in the heart of the Ormeau Road 
neighbourhood, we work with local suppliers to 
ensure the provenance & quality of our ingredients.

MEAT: Hannan’s, Lisdergan Meats, 
 Carnbrooke Meats

FISH: Ewing’s, Keenan

VEG: Sydney B Scotts

DAIRY: Draynes

BREAD:  French Village

CHEESE: Artisan Cheesemonger, Holywood

SIDES £5.50 Each 

Onion Rings 
Shed Salad 
Seasonal Greens 
Skinny Fries 
Garlic & Parmesan Fries 

Chunky Chips 
Garlic Sautéed Potatoes 
Buttered New Potatoes 
Mash

Truffle Mac & Cheese £6.00
Pepper Sauce £2.50

STARTERS

SALT & CHILLI BABY SQUID   £12 
Lemon Aioli, Sesame Slaw

ROASTED MARINATED WATERMELON (VG)  £9 
Asian Salad, Pickled Ginger & Crispy Tofu

PAN ROASTED PORTAVOGIE SCALLOPS  £13.50 
Golden Raisin Chutney, Roasted Cauliflower Purée

WOOD PIGEON  £12.50 
Pickled Blackberry Gel, Barley Risotto, Parsnip Crisp

KNOCKANORE CHEDDAR 
TWICE BAKED SOUFFLÉ (V)  £10 
Onion & Thyme Gel, Pickled Shallot

CRISPY PRAWN WONTONS  £11 
Chilli & White Soy Dressing



VEGETARIAN MENU

STARTERS

SOURDOUGH BREAD (VG ON REQUEST)   £5.50 
Olive Tapenade, Bois Boudran, Butter

MARINATED OLIVES (VG)   £4

ROASTED MARINATED WATERMELON (VG)   £9 
Asian Salad, Pickled Ginger & Crispy Tofu

KNOCKANORE CHEDDAR TWICE BAKED SOUFFLÉ (V)   £10 
Onion & Thyme Gel, Pickled Shallot

MAINS

POTATO & HERB GNOCCHI  (V)   £22 
Girolles, Sage, Pine Nuts

TREACLE BAKED CELERIAC (VG)   £20 
Mushroom & Barley Ragù

SIDES
ALL £5.50

Onion Rings, Shed Salad, Seasonal Greens,  
Garlic & Parmesan Fries, Skinny Fries, Chunky Chips,  

Garlic Sautéed Potatoes, Buttered New Potatoes, Mash

SHED BISTRO, 467 ORMEAU ROAD, BELFAST, BT7 3GR  |  028 9064 2630  |  WWW.SHEDBELFAST.COM

OPENING HOURS: TUE-THU: 12-4PM / 5-9PM  |  FRI & SAT: 12-4 / 5-10PM  |  SUN: 1-8PM  (MAY BE SUBJECT TO CHANGE)

Due to Northern Ireland licensing laws we can’t allow undrunk alcohol to be taken off the premises so please enjoy your wine with your meal. Thank you for your understanding. 

Our chefs prepare your order where NUTS, SESAME and OTHER ALLERGENIC INGREDIENTS are used. We cannot therefore guarantee that products served in this area will not contain traces  
of these allergens. If you’d like to know about allergens in our food, please just ask. Discretionary service charge applied to tables of 5 or more. Gift vouchers available!

(V) - Vegetarian  (VG) - Vegan


