
AMPM

DATE NIGHT MENU

Includes two starers, two main courses & a glass of wine per person for £49.50 per couple. Available each Friday 4pm to 9pm



S I D E S

SKINNY FRIES V VE 5.90

SEASONAL GREENS 7 V VE* 5.90

MILLION DOLLAR FRIES  2 7 9.50

CHAMP 7 V 5.90

TOSSED SALAD 9 V VE 5.90

HAND CUT CHIPS V VE 5.90

DUCK MACARONI 2 7 8.90

www.ampmbelfast.com - Please note A discretionary 10% service charge is applied to all tables.

   
 1 Celery - 2 Gluten - 3 Crustacean - 4 Eggs - 5 Fish - 6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts - 12 Sesame - 13 Soy - 14 Sulphur Dioxide / Sulphites - V Vegetarian - Ve Vegan

T O  S T A R T

SOUP 2 7 10 

Roasted celeriac and truffle soup, chive & walnut pistou, homemade focaccia 

bread

BOHEMIAN CHICKEN STRIPS   

Garlic aioli, sweet chilli emulsion, tossed salad

GOATS CHEESE & PEAR CROSTINI 4 5 7 

Whipped goats’ cheese, roasted pear, toasted pecan crumb, crostini

SMOKED SALMON 4 5 7 

New potato salad, caesar dressing, charred scallion & dill oil

AMPM

DATE NIGHT MENU

Includes two starters, two main courses & a glass of 125ml house wine per person for £55 per couple. Available Friday 4pm to 9pm each Friday

 Please let the team know if you have any allergen or dietary requirements and ask for our Allergen and Nutritional information, which you can also find online. 

 As our dishes are handmade in our busy kitchens, we cannot guarantee that they are 100% free of allergens or contaminants or that nutritional values are as stated.

T O  F O L L O W

10 OZ DRY AGED SIRLOIN 7 14 + 10.00

Triple-cooked chips, slow roast tomato & whiskey peppercorn sauce

ROAST CHICKEN SUPREME 2 7   

Thyme and truffle stuffing, champ, pea puree & chicken jus

BOHEMIAN BURGER 2 4 7 

Jack cheese, secret burger sauce, pickle, tomato & fries

HERB-CRUSTED COD 2 5 7 14 

Butter-pressed potato, champagne sauce, creamed leeks & salsa verde 

RISOTTO 7 1O V 

Beetroot and spinach risotto, mascarpone, pecorino, candied walnuts

CHICKEN SALAD 2 7 

Baby gem, avocado, lime, yoghurt and coriander dressing with croutons

D E S S E R T S

CARAMEL BROWNIE 2 4 7 V  7.95

Chocolate & salted caramel, popcorn crumb, chantilly cream

CHAMPAGNE PANNA COTTA 2 4 7 V 7.95

Strawberry & champagne panna cotta with strawberry granita

STICKY TOFFEE PUDDING 2 4 7 V 7.95

Vanilla ice cream & toffee sauce

RHUBARB BAKEWELL TART 2 4 7 10 V 7.95

With honeyed mascarpone

CHEESE BOARD 2 4 7 14 V  12.50

With a selection of hand-selected fine Irish cheese, chutney, fruit, and crackers

A F T E R  M E A L  D R I N K S

COFFEE ROYALE   11.90

IRISH COFFEE   8.90

CALYPSO COFFEE   8.90

ITALIAN COFFEE   8.90

PORT LBV   7.90

BRANDY & PORT   9.90

T O  S H A R E

CHARCUTERIE FOR 2/4 2 7  23.95

Cured meats, stuffed peppers, gourmet cheese, chutney, grapes and home-

baked bread

VEGGIE PLATTER FOR 2/4 2 7 V 19.75

Stuffed peppers, olives, chutney, gourmet cheese, olives, grapes, home-baked 

bread

P E T I T E  D E S S E R T S
Perfectly sized mini desserts served with tea or a coffee of your choice. Treat yourself by 

adding a liqueur to your coffee for just £4.00!

STICKY TOFFEE PUDDING 2 4 7 V 7.20

SALTED CARAMEL BROWNIE 2 4 7 V 7.20

BAKEWELL TART 2 4 7 10 V 7.20

MONETARY GIFT VOUCHERS ARE 

AVAILABLE TO PURCHASE AT AMPM. 

FOR MORE GREAT GIFT IDEAS AND GIFT 

EXPERIENCES FROM AFTERNOON TEA, 

CABARET SHOWS AND MORE, VISIT 

AMPMBELFAST.COM

DINNER & ENTERTAINMENT IS 

AVAILABLE AT CABARET SUPPER CLUB 

FOR A LIST OF UPCOMING SHOWS VISIT 

WWW.CABARETBELFAST.COM



AMPM

EARLY BIRD MENU

Available Sunday to Thursday, 4 pm to 7 pm. 

Available Sunday to Thursday, 4pm to 7pm. Enjoy a main course for £14.95, Starter & main course for £20.95 or three courses for £26.95



S I D E S

SKINNY FRIES V VE 5.90

SEASONAL GREENS 7 V VE* 5.90

MILLION DOLLAR FRIES  2 7 9.50

CHAMP 7 V 5.90

TOSSED SALAD 9 V VE 5.90

HAND CUT CHIPS V VE 5.90

DUCK MACARONI 2 7 8.90

www.ampmbelfast.com - Please note A discretionary 10% service charge is applied to all tables.

   

 1 Celery - 2 Gluten - 3 Crustacean - 4 Eggs - 5 Fish - 6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts - 12 Sesame - 13 Soy - 14 Sulphur Dioxide / Sulphites - V Vegetarian - Ve Vegan

T O  S T A R T

SOUP 2 7 10 

Roasted celeriac and truffle soup, chive & walnut pistou homemade focaccia 

bread  

BOHEMIAN CHICKEN STRIPS  

Garlic aioli, sweet chilli emulsion, tossed salad

GOATS CHEESE & PEAR CROSTINI 4 5 7 

Whipped goats’ cheese, roasted pear, toasted pecan crumb, crostini

MUSSELS 7 12   

Steamed mussels with white wine & tarragon cream with focaccia toast 

AMPM

EARLY BIRD MENU

Available Sunday to Thursday, 4 pm to 7 pm. Enjoy a main course for £14.95, Starter & main course for £20.95 or three courses for £26.95

 Please let the team know if you have any allergen or dietary requirements and ask for our Allergen and Nutritional information, which you can also find online. 

 As our dishes are handmade in our busy kitchens, unfortunately, we cannot guarantee that they are 100% free of allergens or contaminants or that nutritional values are as stated.

T O  F O L L O W

10 OZ DRY AGED SIRLOIN 7 14 + 10.00

Triple-cooked chips, slow roast tomato & whiskey peppercorn sauce

ROAST CHICKEN SUPREME 2 7   

Thyme and truffle stuffing, champ, pea puree & chicken jus

BOHEMIAN BURGER 2 4 7 

Jack cheese, secret burger sauce, pickle, tomato & fries

CHICKEN MASSAMAN CURRY 11 

Jasmine rice, pak choi, coconut and pepper salad & chilli peanuts 

RISOTTO 7 1O V 

Beetroot and spinach risotto, mascarpone, pecorino, candied walnuts

CHICKEN SALAD 2 7 

Baby gem, avocado, lime, yoghurt and coriander dressing with croutons

D E S S E R T S

CARAMEL BROWNIE 2 4 7 V  7.95

Chocolate & salted caramel, popcorn crumb, chantilly cream

CHAMPAGNE PANNA COTTA 2 4 7 V 7.95

Strawberry & champagne panna cotta with strawberry granita

STICKY TOFFEE PUDDING 2 4 7 V 7.95

Vanilla ice cream & toffee sauce

RHUBARB BAKEWELL TART 2 4 7 10 V 7.95

With honeyed mascarpone

CHEESE BOARD 2 4 7 14 V  12.50

With a selection of hand-selected fine Irish cheese, chutney, fruit, and crackers

A F T E R  M E A L  D R I N K S a

COFFEE ROYALE   11.90

IRISH COFFEE   8.90

CALYPSO COFFEE   8.90

ITALIAN COFFEE   8.90

PORT LBV   7.90

BRANDY & PORT   9.90

DINNER & ENTERTAINMENT IS AVAIALBLE AT CABARET SUPPER CLUB 

 FOR A LIST OF UPCOMING SHOWS VISIT 

 WWW.CABARETBELFAST.COM

FOR MORE PROMOTIONAL MENUS AND OFFERS, ASK YOUR SERVER OR VISIT AMPMBELFAST.COM

MONETARY GIFT VOUCHERS ARE AVAILABLE TO PURCHASE AT AMPM. 

FOR MORE GREAT GIFT IDEAS AND GIFT EXPERIENCES FROM AFTERNOON 

TEA, CABARET SHOWS AND MORE, VISIT AMPMBELFAST.COM



AMPM

SPRING / SUMMER EVENING MENU
Available from 5.00 pm



www.ampmbelfast.com - Please note A discretionary 10% service charge is applied to all tables.

   
 1 Celery - 2 Gluten - 3 Crustacean - 4 Eggs - 5 Fish - 6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts - 12 Sesame - 13 Soy - 14 Sulphur Dioxide / Sulphites - V Vegetarian - Ve Vegan

T O  S T A R T

SOUP 2 7 10  7.65

Roasted celeriac and truffle soup, chive & walnut pistou, homemade focaccia 

bread

BOHEMIAN CHICKEN STRIPS 8.25

Garlic aioli, sweet chilli emulsion, tossed salad

GOATS CHEESE & PEAR CROSTINI 2 7 V 8.45

Whipped goats’ cheese, roasted pear, toasted pecan crumb, crostini

SMOKED SALMON 4 5 7 9.75

New potato salad, Caesar dressing, charred scallion & dill oil

MUSSELS 2 7 8  9.45

Steamed mussels with white wine & tarragon cream with focaccia toast  

Also available as a main course option 13.95

WINGS 7 12 8.95

Crisp fried chicken wings, sweetcorn puree, collared greens, chicken jus 

Also available as a main course option 13.50

AMPM

EVENING MENU

From 5pm to Close

 Please let the team know if you have any allergen or dietary requirements and ask for our Allergen and Nutritional information, which you can also find online.  

As our dishes are handmade in our busy kitchens, we cannot guarantee that they are 100% free of allergens or contaminants or that nutritional values are as stated.

T O  S H A R E

CHARCUTERIE FOR 2/4 2 7  23.95

Cured meats, stuffed peppers, gourmet cheese, chutney, grapes and home-

baked bread

VEGGIE PLATTER FOR 2/4 2 7 V 19.75

Stuffed peppers, olives, chutney, gourmet cheese, olives, grapes, home-baked 

bread

S I D E S

SKINNY FRIES V VE 5.90

SEASONAL GREENS 7 V VE* 5.90

MILLION DOLLAR FRIES  2 7 9.50

CHAMP 7 V 5.90

TOSSED SALAD 9 V VE 5.90

HAND CUT CHIPS V VE 5.90

DUCK MACARONI 2 7 8.90

D E S S E R T S

CARAMEL BROWNIE 2 4 7 V  7.95

Chocolate & salted caramel, popcorn crumb, chantilly cream

CHAMPAGNE PANNA COTTA 2 4 7 V 7.95

Strawberry & champagne panna cotta with strawberry granita

STICKY TOFFEE PUDDING 2 4 7 V 7.95

Vanilla ice cream & toffee sauce

RHUBARB BAKEWELL TART 2 4 7 10 V 7.95

With honeyed mascarpone

CHEESE BOARD 2 4 7 14 V  12.50

With a selection of hand-selected fine Irish cheese, chutney, fruit, and crackers

A F T E R  M E A L  D R I N K S

COFFEE ROYALE   11.90

IRISH COFFEE   8.90

CALYPSO COFFEE   8.90

ITALIAN COFFEE   8.90

PORT LBV   7.90

BRANDY & PORT   9.90

P E T I T E  D E S S E R T S
Perfectly sized mini desserts served with tea or a coffee of your choice. Treat yourself by 

adding a liqueur to your coffee for just £4.00!

STICKY TOFFEE PUDDING 2 4 7 V 7.20

SALTED CARAMEL BROWNIE 2 4 7 V 7.20

BAKEWELL TART 2 4 7 10 V 7.20

T O  F O L L O W

ROAST CHICKEN SUPREME 2 7 21.50

Thyme and truffle stuffing, champ, pea puree & chicken jus

BOHEMIAN BURGER 2 4 7 16.95

Jack cheese, secret burger sauce, pickle, tomato & fries

10 OZ DRY AGED SIRLOIN 7 32.50

Triple cooked chips & slow roast tomato.  

With Peppercorn sauce

CHICKEN MASSAMAN CURRY 11 18.75

Jasmine rice, pak choi, coconut and pepper salad & chilli peanuts

HERB-CRUSTED COD 2 5 7 14  23.50

Butter-pressed potato, champagne sauce, creamed leeks & salsa verde  

DUCK 2 WAYS 2 2 4 7 14  24.90

Roast breast and slow-cooked leg fritter, fondant potato, parsnip puree & duck 

jus

SLOW-COOKED DAUBE OF BEEF 2 7 14 23.50

Bourguignon sauce, creamy mash, crispy onion

RISOTTO 7 1O V 15.90

Beetroot and spinach risotto, mascarpone, pecorino, candied walnuts

CHICKEN SALAD 2 7 16.95

Baby gem, avocado, lime, yoghurt and coriander dressing with croutons

MONETARY GIFT VOUCHERS ARE AVAILABLE TO PURCHASE AT AMPM FOR MORE GREAT GIFT IDEAS AND GIFT EXPERIENCES FROM AFTERNOON TEA, 

FOR CABARET SHOWS AND MORE, VISIT AMPMBELFAST.COM



AMPM

EXPRESS LUNCH MENU

Available from 12.30 pm - 5:00 pm



S I D E S

SKINNY FRIES V VE 5.90

SEASONAL GREENS 7 V VE* 5.90

MILLION DOLLAR FRIES  2 7 9.50

CHAMP 7 V 5.90

TOSSED SALAD 9 V VE 5.90

HAND CUT CHIPS V VE 5.90

DUCK MACARONI 2 7 8.90

www.ampmbelfast.com - Please note A discretionary 10% service charge is applied to all tables.

   

 1 Celery - 2 Gluten - 3 Crustacean - 4 Eggs - 5 Fish - 6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts - 12 Sesame - 13 Soy - 14 Sulphur Dioxide / Sulphites - V Vegetarian - Ve Vegan

T O  S T A R T  /  L I G H T  B I T E S

SOUP 2 7 10 7.65

Roasted celeriac and truffle soup, chive & walnut pistou, homemade focaccia 

bread

GOATS CHEESE & PEAR CROSTINI 2 7 V 8.45

Whipped goats’ cheese, roasted pear, toasted pecan crumb, crostini

SMOKED SALMON 4 5 7  8.95

New potato salad, Caesar dressing, charred scallion & dill oil

MUSSELS 2 7 8 9.45

Steamed mussels with white wine and tarragon cream 

Also available as a main course option 13.95

WINGS 7 12 8.95

Crisp fried chicken wings, sweetcorn puree, collared greens, chicken jus 

Also available as a main course option 13.50

T O  S H A R E

CHARCUTERIE FOR 2/4 2 7  23.95

Cured meats, stuffed peppers, gourmet cheese, chutney, grapes and home-

baked breads 

VEGGIE PLATTER FOR 2/4 2 7 V 19.75

Stuffed peppers, olives, chutney, gourmet cheese, olives, grapes, home-baked 

breads

AMPM

EXPRESS LUNCH MENU

Available from 12.30 pm - 5:00 pm

 Please let the team know if you have any allergen or dietary requirements and ask for our Allergen and Nutritional information, which you can also find online. 

As our dishes are handmade in our busy kitchens, we cannot guarantee that they are 100% free of allergens or contaminants or that nutritional values are as stated.

T O  F O L L O W  /  M A I N - M E A L S

BOHEMIAN CLUB SANDWICH 2 4   9.95

Fresh ciabatta, chicken bacon, cheese crisp lettuce and garlic baconnaise 

Available as a Soup and Sandwich combo 12.50

DIRTY PRAWN RICE BOWL 3 11 12 15.90

Fried rice, pickled ginger, chilli tiger prawns with a sweet and spicy soy and 

sriracha sauce

BOHEMIAN CHICKEN STRIPS  13.50

Garlic aioli, sweet chilli emulsion, tossed salad

CUBAN SANDWICH 2 4 15.90

Ciabatta, slow-cooked Cuban pork, cheese, house pickles all toasted on our 

plancha grill

CHICKEN SALAD 2 7  15.90

Baby gem, avocado, lime, yoghurt and coriander dressing with croutons

BOHEMIAN BURGER 2 4 7 12.50

Jack cheese, secret burger sauce, pickle, tomato & skinny fries

CHICKEN MASSAMAN CURRY 11 16.50

Jasmine rice, pak choi, coconut and pepper salad with chilli peanuts

RISOTTO 7 10 V 13.50

Beetroot and spinach risotto, mascarpone, pecorino, candied walnuts

10 OZ DRY AGED SIRLOIN 7 14 32.50

Triple-cooked chips, slow roast tomato, whiskey peppercorn sauce

D E S S E R T S

CARAMEL BROWNIE 2 4 7 V  7.95

Chocolate & salted caramel, popcorn crumb, chantilly cream

CHAMPAGNE PANNA COTTA 2 4 7 V 7.95

Strawberry & champagne panna cotta with strawberry granita

STICKY TOFFEE PUDDING 2 4 7 V 7.95

Vanilla ice cream & toffee sauce

RHUBARB BAKEWELL TART 2 4 7 10 V 7.95

With honeyed mascarpone

CHEESE BOARD 2 4 7 14 V  12.50

With a selection of hand-selected fine Irish cheese, chutney, fruit, and crackers

A F T E R  M E A L  D R I N K S

COFFEE ROYALE   11.90

IRISH COFFEE   8.90

CALYPSO COFFEE   8.90

ITALIAN COFFEE   8.90

PORT LBV   7.90

BRANDY & PORT   9.90

P E T I T E  D E S S E R T S
Perfectly sized mini desserts served with tea or a coffee of your choice. Treat yourself by 

adding a liqueur to your coffee for just £4.00!

STICKY TOFFEE PUDDING 2 4 7 V 7.20

SALTED CARAMEL BROWNIE 2 4 7 V 7.20

BAKEWELL TART 2 4 7 10 V 7.20

MONETARY GIFT VOUCHERS ARE 

AVAILABLE TO PURCHASE AT AMPM. 

FOR MORE GREAT GIFT IDEAS AND GIFT 

EXPERIENCES FROM AFTERNOON TEA, 

CABARET SHOWS AND MORE, VISIT 

AMPMBELFAST.COM



AMPM RESTAURANT
CHILDRENS MENU

Time well spent at AMPM Restaurant 

 /ampmbelfast  @ampmbelfast  ampmbelfast.com  @ampmbelfast 

Please note A discretionary 10% service charge is applied to all tables and is paid directly to your server



CHILDREN’S MEALS

BURGER WITH CHEDDAR CHEESE 2 4 7 8.50

Served with skinny fries

CHICKEN TENDERS WITH BAKED BEANS 8.50

Served with skinny fries

ROAST CHICKEN 7 8.50

Served with mash, vegetables and gravy

MACARONI AND CHEESE 2 4 7 V  8.50

With grated cheese

KIDS MEATBALL PASTA 2 4 7 V 8.50

Served with tomato passata sauce

GARLIC BREAD 2 4 7 V 5.00

AMPM RESTAURANT
CHILDRENS MENU

Served from 12pm daily

Time well spent at AMPM Restaurant 

 /ampmbelfast  @ampmbelfast  ampmbelfast.com  @ampmbelfast

CHILDREN’S DESSERTS

ICE CREAM 2 4 7 V 3.50

Raspberry sauce and sprinkles

KIDS CHOCOLATE BROWNIE 2 4 7 V 3.50

Served with ice cream

SIDES

SKINNY FRIES V VE* 5.90

SEASONAL GREENS 7 V VE* 5.90

MILLION DOLLAR FRIES  2 7 9.50

CHAMP 7 V 5.90

TOSSED SALAD 9 V VE 5.90

HAND CUT CHIPS V VE 5.90

DUCK MACARONI 2 4 7 8.90



AMPM

SMALL PLATES & SHARING MENU

Available from 12pm to close



www.ampmbelfast.com

   

Please note A discretionary 10% service charge is applied to all tables.

 1 Celery - 2 Gluten - 3 Crustacean - 4 Eggs - 5 Fish - 6 Lupin - 7 Milk - 8 Molluscs - 9 Mustard - 10 Nuts - 11 Peanuts - 12 Sesame - 13 Soy - 14 Sulphur Dioxide / Sulphites - V Vegetarian - Ve Vegan

AMPM

SMALL PLATES & SHARING MENU

Available from 12pm to close

S M A L L  P L A T E S
We recommend three per person or five shared between two. £6.50 each or 3 for £17 or 5 for £27.50

PERI PERI PRAWNS 2 3 7  6.50

Tiger prawns cooked in garlic butter with a smokey and spicy peri peri sauce

MEATBALLS 2 7  6.50

Classic Italian meatballs with chilli and fennel served with a rich marinara sauce and aged parmesan

TOMATO BRUSCHETTA  2 V VE* 6.50

Classic bruschetta served on focaccia with aged balsamic and parmesan. *Vegan on request

ANTIPASTI 7 V 6.50

Italian olives with garlic and olive oil, stuffed red peppers

SALT AND CHILLI SQUID WITH SWEET CHILLI EMULSION 3 4 7  6.50

Crisp fried squid with a fragrant chilli sauce

CHICKEN CAESAR BITE 4 5 7 6.50

Classic Caesar salad with bacon and roast chicken served in a crisp parmesan tuille

PANKO GOATS CHEESE 2 4 7 6.50

Deep fried goats cheese balls with a panko crumb & honey dip

T O  S H A R E

CHARCUTERIE SERVES  2 - 4 2 7  23.50

Cured meats, stuffed peppers, gourmet cheese, chutney, grapes and home-baked bread

VEGGIE PLATTER SERVES 2 - 4 2 7 V 19.75

Stuffed peppers, olives, chutney, gourmet cheese, olives, grapes, home-baked bread

S M A L L  P L A T E S  &  S H A R I N G  O F F E R S
5 SMALL PLATES & A BOTTLE OF HOUSE WINE 45.00

5 SMALL PLATES & A OF BOTTLE OF PROSECCO 59.50

5 SMALL PLATES & 2 COCKTAILS 45.00

5 SMALL PLATES & 2 PROSECCO SPRITZERS 47.95

PLATTER & GLASS OF PROSECCO FOR 2    34.50

PLATTER & BOTTLE OF PROSECCO FOR 2     44.90

 Please let the team know if you have any allergen or dietary requirements and ask for our Allergen and Nutritional information, which you can also find online. 

As our dishes are handmade in our busy kitchens, unfortunately we cannot guarantee that they are 100% free of allergens or contaminants, or that nutritional 

values are as stated.



AMPM RESTAURANT
VEGAN MENU

Time well spent at AMPM Restaurant 

 /ampmbelfast  @ampmbelfast  ampmbelfast.com  @ampmbelfast 

Please note A discretionary 10% service charge is applied to all tables and is paid directly to your server



TO START

FAUXHEMIAN CHICKEN V VE 7.95

Crisp fried vegan goujons, vegan aioli, sweet chilli emulsion, tossed salad 

Also available as a main course option 14.95

TOMATO BRUSCHETTA 2 V VE 7.95

Tomato bruschetta, charred focaccia, aged balsamic

ROASTED PEAR & PECAN SALAD 2 10 V VE 8.25

Rocket, croutons & sherry vinegar dressing 

SMASHED AVOCADO 2 12 V VE 8.25

Charred focaccia, sriracha, sesame & pink ginger

SIDES

SKINNY FRIES V VE 5.90

TOSSED SALAD 9 V VE 5.90

HAD CUT CHIPS V VE 5.90

SEASONAL GREENS V VE 5.90

TO FOLLOW

VEGAN MASSAMAN CURRY  11 12 V VE  16.95

Jasmine rice, pac choi, coconut and pepper salad, chilli peanuts

BEETROOT AND SPINACH RISOTTO 10  15.90

Candied walnut & chive oil

VEGAN BURGER 2 10 V VE  16.95

Vegan aioli, tomato salsa, house pickle & fries 

SUPER SALAD V VE  15.95

Baby gem, spinach, avocado, nuts and seeds & salsa verde

DESSERT

RASPBERRY FRANGIPANE TART 10 V VE 7.90

Macerated berries, vegan ice cream

CHOCOLATE AND COCONUT TORTE 10 V VE 7.90

Chocolate and coconut torte

AMPM RESTAURANT
VEGAN MENU

Time well spent at AMPM Restaurant. Please note a 10% discretionary service charge is applied to all tables 

 /ampmbelfast  @ampmbelfast  ampmbelfast.com  @ampmbelfast
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