
Need more time in Belfast?
Book your next stay with us.

A HOMETEL IN THE HEART OF BELFAST
 
Stays built around your priorities and your pace. Winnie's for coffee and breakfast that runs past the
morning. A bar for later. A tea room for slower afternoons and a gym for the mornings you mean it.
Space to meet or work when you need it - and the city centre a few minutes from the door.

Autumn 
Menu



 

 

 

 

 

The Celtic Stack £18
Beef burger in a toasted brioche bun, with lettuce,
tomato, onion and our house burger sauce. 

The Green Giant £16
A crispy falafel burger served in a toasted brioche bun
with shredded lettuce, tomato, pickled red onion and
garlic herb mayo.

Both serverd with golden wedges.

The Irish Hearth Stew £14
Slow-cooked Irish Stew, with Irish wheaten bread.

The Farmhouse Pie £17 
Tender slow-cooked beef in a rich gravy beneath
golden puff pastry, served with creamy mashed
potatoes and seasonal vegetables.

Peppercorn Chicken £17 
Crispy breaded chicken breast served with creamy
mashed potatoes, rich peppercorn sauce and crispy
onions.

The Celtic Bowl £8
Soup of the day, served with Irish wheaten bread.

The Caesar Celt Wrap £10
Chicken, baby gem lettuce, Parmesan, and Caesar
dressing in a tortilla wrap. Served with coleslaw and
tortilla chips.

The Belfast Melt £12
Irish ham and melted cheddar on toasted bread.
Served with a garden salad and balsamic glaze.

The Emerald Melt £10
A three-cheese melt on toasted bread. Served with a
garden salad and balsamic glaze.

Hummus & Warm Flatbread £8
Hummus with smoked paprika, roasted garlic, and
olive oil. Served with warm flatbread.

The Wild Atlantic Wings £8
Choice of Frank’s Buffalo, BBQ, or Irish 
whiskey glaze.

The Giant’s Corn £8
Roasted corn ribs with butter and herbs.

The Golden Wedges £6
Potato wedges with your choice of dip
(garlic mayo, buffalo, sweet chilli, ketchup)

The County Loaded Wedges £9
Potato wedges topped with melted cheese, crispy
bacon and peppercorn sauce.

Homemade Sausage Roll £6 
Served with homemade tomato relish.

Ispini Charcuterie Plate £12 
Italian cured meats (bresaola, coppa, and fennel
salami). Served with house pickles, breadsticks, and
warm sourdough.

Chef 's Selection Of Local Cheeses £12 
A trio of Irish cheeses. Served with apple jelly, crispy
sourdough and seasonal accompaniments.

The Orchard Hug £8 
Warm apple crumble served with hot custard.

Chef 's Weekly Cheesecake £7 
A brand-new flavor baked weekly, paired with house-
made toppings. Ask your server for today's creation.

The Brownie Dream £7
Warm chocolate brownie with vanilla ice cream and
chocolate sauce.

Drayne Dairy Farm Scoops 
Served in a waffle cone or bowl

1 Scoop | £2.50
2 Scoops | £4.00

Mains Sides & Sharing

Toasties and Sandwiches

Charcuterie  & Cheese Boards

Desserts 

Irish Classics 

Please let us know if you have any allergies or
dietary requirements. 

The Autumn Garden £15
Roasted beetroot and creamy goat's cheese with
caramelised walnuts, dressed winter leaves, pickled
apple and balsamic glaze.

Winnie’s Ultimate Caesar £15
Grilled chicken breast, crisp baby gem lettuce, giant
sourdough croutons, tossed in a Caesar dressing and
topped with sun-dried tomatoes

Salads

(V) (VA)

(V) (VA) (GF)

(V) (GF)

(V) (VA)

(V) (VE) (GF)

(GF)

(V) (VA) (GF)

(V) (VE) (GF)

(GF)


	Autumn
	Menu
	Need more time in Belfast? Book your next stay with us.
	A HOMETEL IN THE HEART OF BELFAST
	The Farmhouse Pie £17
	Peppercorn Chicken £17



