E48 Lishurn Road, Belfaet BTB 7GQ

3157-358 Ormeau Eoad, Belfast ETT 30L

GREENS STONE
BAKED PIZZAS

Eot Honey

Margherita base with red onion, Fennel seeds,
and pepperont drizzlad with Greens hot honey
Anfshed with fresh bastl.

Twister

A Margherita plzza with sweetoorn,

ham, ahorizs, pepperont, red onlon

and green pappers served with a bhq sanae.

Farmhouse

A tomnats and caramealised El'l.u!.naj.' bass ".l.'l]:lpel:l
with mozzaraella mushrooms and I.‘.MB[:r pAnOEtia,
finighad with Cashal Blue.

Highty Meaty
A Margharita genarously topped with salami
ham, pepperonl and emoked bason

Louisiana

Snwu.e].r B Bq base with mazzaralla cheass
topped with tobacon ontons, chickan dusted with
paprika and mixed peppers.

Chilli Cchicken & Pesto

Ereans homermads [ g cial FAE'ELI:I and sweat ahilll
Bauce bagea, '.IZI_'D[’_\‘l'd. with chicken mozzaralls
and toaatad p‘me nuts Anished

with fresh basil,

Chicken Pom

Fizza sauce base, cheddar chesse, sliced ahicken,
ahorizs sansagde fregh pineappls, garnished with
wild roaket, served with a chilll mayonnaise.

Diawvol

Greens pizes sauoe base with a Lttle

maozzaralla topped with sploy nduja {“en-DO0-ya™)

and torn mozzarella balls Anished
with fresh basil,

Roguito

A Margherita with Roquito pappers, mozzarella,
red ondon, feta chesss and papparaond,

topped with Iresh rocket,

FPerrie Wheel

Half Margherita, salami, pepparond,

red onlon, green PEppers.

Hall BBQ base, chicken, mushroom, red onlon,
amaked bason and mozzarslla wppeu:l

with BEQ Bauce.

(R

6 Slioms

14.50

16.50

15.840

16.50

14.25

14.50

15.50

11.75

15.75

16.50

o

B slioms

15.75

17.78

17.05

17.75

15.50

15.78

16.78

15.00

17.00

17.75

CREATE YOUR OWN PIZZA

253 -285 Tpper Newtownards Road Belfast BT 3JH

(1
CHQQOSE YQUR BASE...

¢ Greens Base * Sourdough Base
¢ Thin Base
Q@ O

6 slices § =Elices

Margherita 9.50 11.25

Original Greens pizza with homemadse tomato
and oregano sauce topped with mozzarells
9.75 11.50

Vegan Margherita

Original Greens plezs with tomato

and oregano gause opped with Vegan cheess.

*Very low Gluten Bage

(Regular only) +1.90

We will prepare this for you to your requirements

but pleass be aware that Greéns iz not
a gluten free environment.

12/

CHOQSE YQUR TQPPING...

@ 2.20 (Fer topping) ei’-lﬂ'fr‘er Eopping)

+Basil « Smoked bacon
+Fresh chillies « Salari
« Mushrooms « Ham
* Black olives «Chorizo sausage
» Anchovies - Pepperoni
«Eadoninng + Slow roasted tomatoes
T o
* Jalapefio peppers i
R + Low fat Mozzarella balls
+ Fresh sliced tomato *Coase chaass
+ Wild rocket * Vegan cheese
+Bpinach + Sploy Nduja (CerDO0y")
« Pine nuts +Chigken
+Cajun vegan chicken *Hoquito peppers
* Capers » Tobaceo Onions
+Caghel Blue = Feta
* Pancetta « Artichokes
Presh Garlie, Spices - Cajun or Fajita. 0.80
DIPS
» Garlic mayo = Chilli sance = BBQ sauce 1.45

« Chilli mayo » Hanch sauce » Blue cheese
» Garlic Butter » Hot Honey

*1f you need to conpider g schedule of allergens
(including gluten) and the neni items at Gresna that

contain them...please ask your server.*
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548 Lisburn Road, Belfast BTB TGEQ

157-350 Ormeau Road, Belfast BTT 3GL

283 -285 Upper Newtownands Foad, Belfast BT4 SJH

STARTERS  VEGAN/VEGETARIAN

& SIDES

% Garlic Bread &.55

Our unlgue rustic garlic bread is olded and filled
with homemads gariie hutter and parslay.

BGarlic Bread Supreme 6.90
* Dragons Tongue 6.90

Garlis bread with swaat ahilll easss. BBG sanae option.

Dragons Tongue Supreme T.30

*A1} breads can be made in & low gluten bases +0.90
#* Greenp Salad 5.00

Mixed leaves topped with red onlon and pappears,
finished with fregh rooket with Greens dressing on the side,

Extrs bresuing 1.25

# Lightly Seasoned or Spiced Wedges 5.50
Fotato wedges served with a choloa of dip, garlic mayo,
EBCI_ gaucea, chilli sauoea, ahilll MAFD, ranch, blge chease.

# Tear & Share with homemade Chilli Hummus 7.50
Rustis Sourdough bread drizeled with golden ollve ofl, eprinkled
with & touch of rock salt paired with ohilll Hummue.

Beetropt,Feta Che®se & Toasted Pine Nut Salad  8.65
Mixed leaves With beetroot and feta chesse toppsd with

roasted pine nuts, Anlahed in & balgamis glese and Ttalian

dressing on the aide.

Salad (To Share) 7.00
A delightful combination of fregh tomatos alloas,
oreamy mozzarella on a bed of frech rocket, drizzled with
green pesto, balsamio and rock ealt. Garnished with fragrant bagil

Greéns Bruschetta T.25
Hot dl:l'l.lgh with homemadsa greal pasto, Ch&l‘!‘j‘ LOMATIEE,
red onkon and areamy mozzarells sevared with a balsamic g.‘.a.ze

Rdd ¥duja 1.10
Gretng Spicy Chicken Wings {10wings) 9.00
Owven roastad chicken wings with a epioy sauae,
gerved with celery and bles cheessa dip
{Fleade allow 4 little axtra timea’)

Penne al Limone smpll  B.60

Parne Pasta with roasted cherey tomatoes, Lacge 15.50
myushrooms, garlie, toasted ping nuts and
freah hasil. Toassd in & Zesty lemon and parsiey butter.

Greans Fasta

Panne pasta in a white wine cream and peato sance
with salami, amoked bacon And mushroorms

Chilli & Bacon

Panne pasts with smoked bason, red onlon, In & red pasto,
Wwhits wine crearm sawos with chilll lakes, topped with wild
roaket and gran levanta chesssa.

Penne Italienne
Fanne pasta, chorizo SAVEASS, rad onion, mushrooms and slow
roasted tomatoes in & white wins Sream Sauce,

Cajun Chicken

Panne pasts with fresh torn ohicken breast, sun-blush tommaboes
and vibrant green peppers tossed in & white wine eream saune
infissad with cajun spicas, fnished with gran Levante cheess.

PASTA

PIZZA

Q@ 0

§5lioces

Vegan Margherita 9.75 11.540
Original Gresens pizza with tomato

and oregano gauos topped

with Vegan aheese.

*Yery low Gluten Base# +1.90

Swest Chutney Pie 14.00 15.25
Tomato and Caramelizad ochutney bass topped

with vegan mozzarella, vihrant red onlon,

black olives Nubty Articholkes and

sun hlushed tomatoes.

Gosdearth 13,75 15.040
A Ha.pgnema m‘p]:ued with eweetoorn, red onion,
mushroome and grean peppars.

The Florentine 14.00 15.25
Vag&n ocoosnut cream base with Wegan ochaeass
mushrooma, EEI‘].‘iG. 5]:1'.!'1&.3]'4 and toastad ]:anE ke,

Purple Rain 14,00 15.25
House made chilli ofl base with vegan cheasa,

quorn chisken marinated in cajun spice toppad with

piekled purple cabbags, gooonut oream cheass

and fresh mint leaves.

*A11 of the above pisgas Oaf S Rads Vegah OF vegetariane

Goats Cheege & Spinach

Dive ol basa, & little mozzaralla, ga.rl'.c.
fivemilatown g-:*.ats chesse and :_"plﬂE nuts finiahed
with fragh Sp':]".ﬁ;l:h.

13,75 15.00

VEGAN DIPS

« BBQ sauce 1,45

*» Sweet chilli sauce

*If you neéd to consider a schedule of allsrqens
(including gluten) and the meny items at Greens that
contain them...pleass ask your pecver.*
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6” P1zza with 1 topeing

Ll

kids greens pasta

i

tOmato pasta

with
flavoured Water
&

ice lolly

¥8.80



Chilled Drinks

Coke/ Diet Coke 2.20
Fanta Orange 2.20
Sprite 2.20
Sparkling San Pellegrino (500ml) 3.75

Still Acqua Panna (500ml) 3.75
San Pellegrino Lemon 2.50
Fever-tree Ginger Ale/tonic 200 ml 2.85
Flavoured Still Water 1.30
Hot Drinks

Americano 3.00 Coffee by

Tea 2.70 Specialist Beverages
Herbal Tea 2.80

Espresso 2.00

Decaf Americano 3.00

Liqueur Coffees 6.00 (Irish, Baileys,Calypso )

Puddings
Toasted Cinnamon Tongue 6.00

Greens hot folded dough with a homemade Honey
and cinnamon butter sauce, served with cream or Mullins Vanilla ice-cream

V n toast innamon Ton 6.00
with Vegan vanilla ice-cream

Warm Salt & Caramel Brownie 6.00

Delicious rich, dark Salt & Caramel brownie
Served with Mullins Vanilla ice-cream or Fresh
cream




White Wine
Zagalia Pinot Grigio

Crisp, refreshing and delicious

White citrus fruits such as pears and

Green apples

bottle 21.00 glass 6.50

Paparuda Sauvignon Blanc

Racy citrus notes, embrace the crisp
rich Dry white. Grapefruit with touches of

blackcurrant and guava with a zesty finish
bottle 19.00 glass 6.00

Pi | de Lan

A wonderful wine from the South of France.

A unique local grape variety. Fruity with a
Touch of Citrus and a great crisp finish.

bottle 26.50

Red Wine

The A mpli hir

Full bodied with rich spicy flavours
and cracked black pepper. Great with
pepperoni pizza!

bottle 21.00 glass 6.50

Paparuda Merlot

Medium bodied, jam packed with
plum and forest fruits flavours with a

smooth finish
bottle 19.00

glass 6.00

Rioja Crianz
A classic Rioja, Conde Valdemar
wonderfully married fruit and oak.
Made from a blend of 90%
Tempranillo & 10% Mazuelo.
Bottle 29.50

Valdo Prosecco 7.50
Spumante Doc Served with
Bottle 24.00 LR ta5ian blood
20cl 8.00 Orange fever-tree
Greens IPA (440ml Cans) 4.75
Peroni (330 ml bottle) 4.30
Birra Moretti (330 ml bottle) 4.30
Non Alcoholic beer 3.85
Beer Bucket (4 bottles) 14.00

You can bring your own beer and wine to Greens(no spirits)

Corkage fee per bottle

Beer 1.00

Wine 4.00
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