
SMALL PLATES 

Antipasti Olives (Vg/Gf) 
Pitted green & natural black olives, garlic cloves, sweet 

peppers, cornichons 

Sauteed Chorizo (Gf) 
Picante chorizo, glazed in a rioja red wine & honey 

Patatas Bravas (Vg/Gf) 
Signature smoked paprika bravas sauce  

with saffron infused aioli 

Beetroot Falafel (Vg/Gf) 
Cucumber tzatziki, pomegranate 

Pigs In Blankets 
Sauteed in hot honey and whole grain mustard 

Hoisin Duck Gyoza 
Soya, ginger dipping sauce 

Sauteed Brussel Sprouts (V) 
Truffle oil, toasted flaked almonds

Fries Seasoned With Italian Herbs &  
Maldon Sea Salt (Vg/ Gf) 

Fries Seasoned Peri Peri Sea Salt (Vg/Gf) 

Pizza Noel 
Turkey, brie and cranberry sauce

Classic Margherita (V) 
Signature crushed tomatoes, mozzarella cheese, fresh basil 

Mexican Chicken 
Cajun spiced chicken breast, roasted peppers, jalapeifos, 

spring onion

Spicy Pepperoni & Nduja 
Fresh chilli, drizzled honey, rocket 

Pulled Ham & Garlic Mushrooms 
Truffle oil, parmesan cheese 

Mediterranean Vegetable (V) 
Peppers, courgette, red onion, basil oil 

Bianco Verdi (V) 
White bechamel sauce, roasted artichoke,  

spinach, courgette, green olives 

All our pizzas are made using authentic italian 10” 

bases, signature crushed tomato sauce & mozzarella 

cheese (vegan cheese and gluten free bases available) 

FESTIVE BRUNCH MENU 

Bookings available from 5 - 8 pm on Fridays and 12:30 to 4:30 on Saturdays
reservations at www.belongbar.com

£34.95 per person. Includes unlimited drinks for 90 mins

£39.95 per person. Treat yourself to upgraded cocktails and draught beer. Look for the*

V = Vegetarian, VG = Vegan, GF = Gluten Free 

Please let your server know if you have any dietary requirements

STONE BAKED PIZZAS 
(choose one) 



COCKTAILS
Tikki Vibes
Captain Morgan Tikki, Arches peach, Cranberry,  
Orange, Pineapple, Lemon

Belini
Prosecco, White Peach, Archers Peach

Mimosa
Prosecco, orange juice
Make it festive with cranberry juice instead

Tom Colins
Gin, Lemon, Soda

Orchard Cooler
Elderflower Gin, Vodka, Apple, Lemon, Soda 
 

Christmas Aperol Spritz
Aperol, Prosecco, Orange bitters, Angostura bitters,  
Ginger Beer

Mulled Wine 
Red wine and chefs selection of fruits and spices 

Baileys White Russian 
Baileys original, vodka, espresso

BOTTLED BEER

Corona  
Budweiser 
Peroni

WINES

WHITE
The Old Gum Tree Chardonnay Australian
Peach and lemon blossom, sofl and juicy palate wilh a crisp, clean finish 

Crescendo Pinot Grigio vg Italy 
A clean, fresh and fruity wine, notes of citrus and ripe pear 

Vina Carrasco Sauvignon Blanc Chile 
Youthful and invigorating, with hints of gooseberry and elderflower

RED
Crescendo Merlot Italy 
Intense ruby red in colour, strong palate of red berries, well 
rounded finish 

Guf Etto Montepulciano Doc vg Italy 
A nose of cherry, blackberry and pepper, medium bodied and persistent
 

Under The Sycamore Shiraz Australia 
Silky smooth with lashings of blackcurrant and white pepper

RED
Ombrellino Pinot Rose Doc vg Italy 
Soft pink hue, very balanced notes of red cherry and forest fruits 

Willowood White Zinfandel California USA 
Fruity blush wine, with heavy strawberry and red fruit on the nose 
and palate 

SPARKLING 
Prosecco

MOCKTAIL OPTION
£25.00

BOTTOMLESS DRINKS

*UPGRADED COCKTAILS

Pornstar Martini *
Vanilla Vodka, Passionfruit Liqueur, Lime, Pineapple  
Juice, Passionfruit pure, shot of Prossseco

Amaretto Sours *
Dissarono, Pineapple, Egg whites, Lemon,  
Aromatic Bitters

Espresso Martini *
Espresso, Vanilla Vodka, Coffee Liqueur

Gingerbread Espresso Martini *
Kahlua, vanilla vodka, ginger bread syrup,  
double shot espresso

White Christmas Mojitio * 
Rum, lime, coconut syrup, sugar syrup, mint, cream

Our alcohol free brunch option
Range of soft drinks/jasmine peach spritz,  

strawberry honey refresher,  
sweet like candy, sakura

DRAUGHT BEER

Salt Jute IPA (4.2%) * 
Jute puts a spin on the classic hazy style, with a seamless blend of 
Australian and American hops to create a seriously juicy Session IPA.

Madri (4.6%) *  
Crisp, clean and refreshing with a short, bitter finish.

Staropramen (5.0%) * 
Pleasantly smooth and well rounded rewarding your palate with a 
soft malty flavour, before finishing off with a gentle bitterness


