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EARLY BIRD MENU 5-7 PM SUNDAY-THURSDAY
1 COURSE £7.95, 2 COURSES £12.95, 3 COURSES £16.95

STARTERS
Simply Soup
(Soup of the day with chef’s bread)
Bruschetta
(With black olive tapenade & a tomato, red onion & olive oil salsa)
Goats Cheese Tartlet
(With caramelized red onion, rocket and balsamic reduction) V
Risotto
(See server for today’s risotto)
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MAIN COURSE
Marinated Irish Beef Shin & Mushroom Burger
(Mature cheddar, lettuce, beef tomato, caramelized red onion & ketchup)
Risotto
(Please refer to server) Vegetarian option available V
Scampi
(With chilli - schezuan pepper & tartare sauce)
Pie of the Day
(With seasonal vegetable)
Sausage of the Day
(With spring onion mash, red wine jus & sauté potato)

SOMETHING SWEET

Todays Cheese Cake

(With vanilla ice cream)

Apple & Mixed Berry Crumble
(With custard)
Swan Profiteroles
(With milk chocolate sauce)
Chocolate Tart
(With chantilly cream & mixed berries)
Vanilla Ice cream with Caramelized Pistachio nut brittle
(With seasonal berries)
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Please note that a discretionary 10% service charge is applied to tables of 4 or more!
All cards incur a 70p transaction fee!
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The AMPM Afternoon Tea!
All afternoon teas are strictly Bookings only.’

2-5pm Daily

Starts 16" January 2012
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A ceremony created by the yester year high society duchess: Anna Maria Russell, Queen
Victoria’s Lady of The Bead chamber, turned afternoon tea into an occasion. An indoor picnic
laced with china cups, chitchat, sweet treats & scandal — to banish the sinking feeling
between lunch & dinner.

£14.50 per person
Black Tea
Green Tea
White Tea
Herbal infused Tea
Bottom tier
A selection of finger sandwiches including Egg and cress on white bread roll,

Chicken, rocket and mayonnaise on tomato bread, Smoked salmon, cucumber and dill on brown bread,
Ham and wholegrain mustard on white bread

Middle tier

Freshly baked fruit and plain scones with clotted cream and homemade strawberry preserve
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Top tier
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Assortment ‘Zf Irish pastries
Glazed fruit tartlets, Lemon cream filled madeleines, Chocolate fondant sponge, short bread & panacotta

The AMPM Cocktail bar Champagne Tea

£24.50 per person
Enjoy the AMPM cocktail bar Aftemoon Tea accompanied by a glass qfchampagne

The Cocktail bar at AMPM Tea is priced per person

Please advise your server if you have any food allergies or dietary requiremen}s.

Some of our products contain nuts Gluten free afternoon tea also available

Please give 24 hours notice

A discretionary service charge of 10% will be added to your bill.
Now taking online reservations at www.ampmbelfast.com




