
TOASTED FOCACCIA

CHARGRILLED LEMON CHICKEN
Tarragon & roasted garlic crème f raîche, parmesan, baby gem	 12.00

CHORIZO, SERRANO & COPPA
Moz zarella,  sun -blush tomato tapenade, rocket	 11.00

ITALIAN SAUSAGE & SCAMORZA
Fried egg, bootlace f r ied,  mustard pick le	 12.00

ONION BHA JI ( V )

Feta,  cashew nut but ter,  squash pick le,  coriander	 10.00

MAINS
BULLIT T BOWL ( V E )

Chermoula chick peas, tomato & mint puy lentils ,  Persian r ice,  carrot slaw & aubergine pâté	 9.00

BAKED EGGS ( V )

Rich tomato & red pepper ragù, parmesan, roasted garlic crème f raîche, salsa verde, f ocaccia	 10.00

BOMBAY POTATO FISHCAKE
Poached egg, minted Hollandaise,  greens	 12.00

LISDERGAN BEEF BURGER
Bullit t  seasoning, baby gem, pick les,  bois boudran sauce, f r ies	 17.00

FISH OF THE DAY
Please ask your ser ver	 MARKET PRICE

LISDERGAN STEAK SANDWICH
Focaccia,  chargrilled onions, miso mushrooms, Dijon pick le,  f r ies	 17.00

VEGAN BURGER ( V E )

“Beyond Meat ” plant based burger,  baby gem, miso mushrooms, chargrilled onions, bois boudran sauce, f r ies	 16.00

BREADS & BITS 6.00  |  CUMIN ROASTED CASHEWS 3.00  |  GORDAL OLIVES 4 .50  |  PEPITAS 3.00
SNACKS

F R I E S                                                                                           5 . 0 0
B O M B AY F R I E S                                                                           5 . 5 0

T E N D E R S T E M , P E S T O & P I N E N U T S                                        6 . 0 0
M I S O G A R L I C M U S H R O O M S                                                     6 . 0 0

SIDES

Beautifully bubbly bread from our friends at “Bakari” bakery - holy focaccia they’re good! All served with a side of fries.

ADD  |  CHICKEN 3.50  |  PRAWNS 4 .00  |  FAL AFEL 2.50  |  HALLOUMI 3.00 

LOBBY LUNCH
S E R V E D  D A I L Y  1 2 P M - 4 P M

ADD  |  CHORIZO 3.00  |  HALLOUMI 3.00 

Allergens - Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. (VE) Vegan (V) Vegetarian. 



COFFEE & TEA

At Bullitt we are serious about our coffee! We use Brazil Sao Silvestre Single Origin Espresso. Sourced directly  
from the Andrade family and hand roasted in Belfast. A naturally processed full bodied coffee with low acidity,  

flavourings of peanuts and milk chocolate.

ESPRESSO  	 2 .90
AMERICANO  	 3.20
FL AT WHITE  	 3.30
L AT TE  	 3.50
CAPPUCCINO  	 3.50
MICROLOT V60 FILTER  	 3.60
MOCHA  	 3.75
HOT CHOCOL ATE WITH HONEY  	 3.75
WILD HEART TEAS  	 3.00
IRISH BRE AK FAS T / JAPANESE SENCHA / S T RAWBERRY 
& SPE ARMIN T / PEPPERMIN T /  MIN T CHOCOL AT E / 
NAMAS T E A / RED BERRY / CHERRY BAK EWELL

K O M B U C H A  /  3 . 9 5
L I G H T N I N G  M C G R E E N  ( P U R E  G R E E N  T E A )
T H E  H O P T I M I S T  ( G R A P E F R U I T  P E A C H  H O P S )

S T E E P E R  I C E D  T E A  /  3 . 9 5
S P A R K L I N G  P E A C H  M E L B A
S P A R K L I N G  M O J I T O  S T Y L E

P A S T R I E S  /  2 . 5 0
P O R T U G U E S E  P A S T E L  D E  N A T A  /  P A I N  A U  R A I S I N 
/  C H O C O L A T  /  C R O I S S A N T

S W E E T  T R E A T S  /  2 . 5 0
D A I L Y  S E L E C T I O N  O F  T R A Y B A K E S  &  T R E A T S  
F R O M  H O L L Y ’ S  B A K E R Y

COCONUT PANNA COTTA / 7
RASPBERRY & MILK CHOCOLATE CRISP

SCORCHED PINEAPPLE VE / 7
CARAMEL SAUCE, CANDIED CASHEWS, VANILLA ICE CREAM

SPICED BERRY, APPLE & HAZELNUT CRUMBLE / 7.5
VANILLA ICE CREAM

SALTED CARAMEL & CHOCOLATE MOUSSE CAKE / 7.5
ORANGE MASCARPONE

MIKE’S FANCY CHEESE / 8.5
DATE & APPLE CHUTNEY, SQUASH PICKLE, SOURDOUGH CRACKERS

BULLITT COFFEE DOCK

DESSERT MENU


