
D I N N E R  M E N U

C H I C K E N W I N G S  GA 
With honey and chilli sauce £7.95

C R I S PY C R A B C L AW S 
Crab claws coated in panko breadcrumbs,  

fried and served with salad and spiced mayo £8.95

SA LT A N D C H I L L I  C R I S PY TO F U GA VA 
With napa slaw £7.95

C R I S PY H A L LO U M I 
With truffle and chilli £7.95

S N A C K S

M A I N S

8 OZ F L A X F E D F I L L E T S TE A K 
Hand cut chips, pepper sauce and 
roasted tomato and mushroom £39.00  
Add tempura prawns GA £8.00

8 OZ WAGY U B E E F  B U RG E R 
Topped with streaky bacon and cheese, 
Brioche bun, served with fries £21.95

B R A I S E D L A M B GA 
Braised lamb shoulder with  
baked root vegetables, halloumi and 
chermoula dressing £19.95

C LOTH E A R S I G N AT U R E 
C H I C K E N C U R RY GA 
Basmati rice, flat bread £18.95

F I S H A N D C H I P S 
Sustainable haddock, mushy peas, and  
handcut chips £19.95

B E E F A N D A L E P I E 
Irish beef cooked in local ale, baked 
in shortcrust pastry served with mash, 
buttered greens and gravy £21.95

C H I C K E N S U PR E M E GA 
With roasted red pepper risotto, 
sprouting broccoli and herb oil £19.95

F I S H O F TH E DAY 
See our daily specials menu

P O R K F I L L E T  GA 
Pork fillet medallions served with chive 
mash, grilled asparagus, tenderstem 
broccoli and sauce Diane £19.95

B E L FA S T B R E A D PL AT TE R 
Soda, Veda, potato and wheaten bread 
served with dulse butter and cheddar 
cheese fondue £9.95

S M O K E D CO D C H OW D E R GA 
Lisdergan chorizo, tiger prawns, charred 
corn, steamed vegetables, smoked 
chorizo sauce and grilled sourdough 
Small £9.95 | Large £18.95

SO U P O F TH E DAY  GA VA 
Toasted sourdough £6.95

C H I C K E N C A E SA R GA 
Chargrilled chicken breast, pancetta, 
croutons and Parmesan  
Small £9.95 | Large £15.50

B ROCCO L I  SA L A D GA VA 
Florets of broccoli with curly endive 
dressed in vinaigrette with orange 
segments, pomegranate, and topped with 
house Dukkah, fresh chillis and lime 
Small £9.95 | Large £12.95

B I R R I A B E E F  C ROQ U E T TE S 
Breadcrumbed slow braised birria beef 
brisket served with pickled slaw and 
Parmesan £9.95

S TA R T E R S

S I D E S  &  E X T R A S

A L L  £4.95 GA

S K I N N Y  F R I E S 

H A N D C U T  C H I P S 

S W E E T  P O TAT O  F R I E S

B U T T E R E D  G R E E N S 

M A S H

S I D E  S A L A D

C A U L I F L O W E R  C H E E S E

A D D  T R U F F L E  A N D  
P A R M E S A N  £1.25

D I P S  £1.25

J U G  O F  S A U C E  £2.50

P L A N T  A N D  
V E G E TA B L E  D I S H E S

M U S H ROO M G N OCC H I  GA 
Homemade herb gnocchi sautéed with 
sliced chestnut mushrooms in a white 
wine and truffle cream topped with 
Parmesan and Dukkah £17.95 

V EG E TA R I A N P I E 
Baked mixed vegetables with smoked 
Applewood cheese and tomato sauce 
wrapped in puff pastry and served with 
mashed potato, greens and a cheese 
sauce £17.95

ROA S T R E D PE PPE R  
R I SOT TO GA VA 
Topped with fried tofu £16.95

T H E  C L O T H  E A R P U B L I C  H O U S E

Please advise your server of any food allergies,  
we cannot guarantee that our dishes will be 
completely allergen free.

GA: Can be adapted to suit Gluten Alternative diets. 
VA: Vegetarian but can be adapted to suit vegan 
dietary requirements.

Please note there will be a 10% discretionary 
service charge applied to tables of 6 or more.

Unfortunately our till systems are unable to 
accommodate requests for individual bills.


