
DINNER MENU
Tuesday - Saturday 5.00pm to late 

STARTERS

PRESSED FOIE GRAS

Fresh Black Truffle, Sauternes Jelly, Rhubarb Crème Fraiche, Roast Hazelnut, Toasted Brioche  

HOME SMOKED IRISH DUCK 

Pear, Blue Cheese, Roquefort and Little Gem Salad, Marinated Foie Gras,  
Truffled Honey Dressing, Soda Bread Crouton

ORGANIC SALMON MI CUIT 

Fennel Puree, Fennel Salad, Olive Seasoning, Pink Grapefruit

GOATS CHEESE & TOMATO BEIGNETS

Beetroot Puree, Roast Organic Local Beetroot

SLOW COOKED FERMANAGH PORK CHEEK

Crispy Squid, Ginger & Pumpkin Foam, Anise Jus

SOUP

Celery, Celeriac & Roast Garlic, Ham Hock Beignets

TANDOORI SPICED COD

Confit Chicken Spring Roll, Aubergine Puree, Onion Marmalade, Mint Crème Fraiche

TEDFORDS RESTAURANT 
5, Donegall Quay, Belfast BT1 3EA    Tel:  028 9043 4000

www.tedfordsrestaurant.com



DINNER MENU
Tuesday - Saturday 5.00pm to late

MAIN COURSES

PAN ROAST SEA BASS

Calamari, Pomme Puree, Grilled Courgette, Tapenade, Tomato Beurre Blanc

LAMB

Roast Loin (served pink) & Slow Cooked Shoulder of Irish Lamb,  
Pomme Anna, Celeriac Puree, Spinach, Lamb, Thyme & Candied Onion Jus

CURRY ROAST MONKFISH

Coconut Rice, Stir Fry Pak Choy, Tomato & Coriander Salsa, Curry Oil, Crispy Tiger Prawn Wonton

BEEF

Roast Fillet of Irish Angus, Eighteen Hour Cooked Short Rib, Mushroom Puree, 
Bacon & Potato Croquettes, Red Wine Jus

PAN ROAST WILD TURBOT

Langoustines, Scallop, Crab Crushed New Potatoes, Asparagus, White Wine Cream, Shellfish Foam

RISOTTO

Wild Mushroom, Parmesan & Pea Shoot Salad, Truffle Oil

TEDFORDS RESTAURANT 
5, Donegall Quay, Belfast BT1 3EA    Tel:  028 9043 4000

www.tedfordsrestaurant.com


