SATURDAY SUMMER SIPS & LUNCH
WITH THE GIRLS MENU

Exclusive to Chubby Cherub Lisburn Road * Available Every Saturday 12noon to 4pm

One Shared Starter - One Main Course
One Aperol Spritz or Prosecco

"Good food, great company, and a glass of
something cold that's what Saturdays are for.”

SHARING STARTERS | TRADITIONAL DISHES |

ONE TO SHARE BETWEEN TWO

Nduja Dough Balls

Baked dough balls, melted mozzarella, parmesan crust,
Calabrian nduja butter, fresh basil

Suppli (Roman Fried Risotto Balls) @

Crispy risotto, mozzarella centre,
San Marzano tomato sauce, pecorino

Mixed Olives & Cheese

Mixed olives & Feta cheese

Garlic Bread Pizza
With mixed herbs, pesto & cheese (V)
Add Nduja £2.60

Tear & Share Bread

'Warm' oven baked homemade sour dough bread,
¥ sesame served with a selection of oils, pesto,
tapenade & salted butter

PIZZA |

OUR FAMOUS SOUR DOUGH RECIPE

Listed below we have our classic Chubby Cherub Pizza
served on our dough base with a beautiful
San Marzano tomato sauce & mixed mozzarella cheese.

Traditional 12-inch sourdough pizza

Margherita base - San Marzano tomato sauce &
mixed mozzarella cheese

Chubby Toppings - Choose Any 2 Included Free

Mushroom, Pepperoni, Ham, Salami, Red Onion, Egg,
Olives, Chicken, Hot Green Peppers, Mixed Peppers,
Crispy Bacon, Pineapple

Additional Pizza Toppings (Supplement Charge)
Gourmet Toppings +£3.20 each

Buffalo Mozzarella, Chorizo, Parma Ham, Wild Mushroom,
Goats' Cheese, Blue Cheese, Jalapeno Peppers, Pine Nuts,
Caramelised Red Onion, Feta Cheese, Meatballs, Nduja,
Pecorino, Gorgonzola

Premium Toppings +£6 each

Burrata, Garlic Shrimp

Tapenades +£3 each

Thick Pesto, Sun Blush Tomato, Black Olive

SAUCE DIPS

Finish your pizza or bread the Cherub way, Add something
authentically perfect for you to dip, drizzle or dunk.

Thick Pesto 2.00
Sunblush Tomato Tapenade 2.00
EVOO with Balsamic 2.00

Carbonara (Chubby Cherub Style)
Parmesan cream, pecorino, pancetta, black pepper
Add chicken £4

Gamberello Boreale 59
Spaghetti prawn, chilli and pinot grigio garlic cream
with courgette ribbons

Spaghetti Cacio e Pepe [revd

Pecorino, black pepper, olive oil - simple, Roman, perfect

Wild Mushroom & Truffle Gnocchi

Truffle cream, wild mushrooms, parmesan, herbs (V)

Spaghetti Bolognese

Slow cooked beef ragu, tomato, herbs, parmesan
Add burrata £6

| RISOTTO |

Nduja & Gorgonzola Risotto

Creamy risotto, spicy nduja, gorgonzola, tomato, herbs

SALADS

Caesar Salad

Olives, crouton, pancetta, parmesan & Caesar dressing
Add chicken £4

SIDES \

Parmesan & Truffle Patatas Crunchy W 6.50

Pan-fried diced potatoes, pancetta, mixed herbs,
parmesan & truffle oil

Garlic & Chilli Spinach W 6.50

Sautéed spinach, olive oil

Rocket, Tomato & Parmesan Salad (v 5.90
Lemon dressing, olive oil
Garlic Butter Pasta w 5.90

Spaghetti pomodoro, garlic butter & herbs

— SUNDAY SPECIAL —
PORCHETTA
SHARING BOARD

with roast potatoes, cream potato,
seasonal vegetables and pork gravy

£39.50

(Serves 2 Adults)

Please let your server know of any help you need with allergens. Ask your server for a copy of our Drinks List.

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

(V) - VEGETARIAN



We also have a selection of cakes & pastries.
Please ask your server for detail.

Birthday Tiramisu at Chubby Cherub

Serves up to 4 people - Pre Order Required (24 Hour in Advance) &

A dreamy, coffee-kissed classic layered with velvety
mascarpone perfect for sharing special moments 2 O

Tiramisu 8.00
Traditional recipe, amaretto, espresso, mascarpone

Peaches & Mascarpone Cream Sundae & s.s0

Caramelised peaches with mascarpone cream

Caramel Apple Torta [hew 8.00
Hot apple tarte tatin with vanilla ice cream

Cannoli 7.90
Ricotta filling, pistachio

Profiterole alla Napoletana [revg 9.00
Chocolate sauce, caramelised walnuts — Great to share
Affogato 6.90
Vanilla gelato, espresso, pistachio

Gelato della Casa £ 7.00
3 way - Pistachio / Chocolate / Vanilla

Sorbetto di Limone 7.00

DRINKS - CHOOSE ONE

APERQOL SPRITZ
Aperol - Vitelli Prosecco - Soda

Italy's most iconic aperitivo. Bittersweet, bright and
endlessly refreshing - the only way to start a Saturday.

Lemon sorbet in a crystal coupe glass

GLASS OF PROSECCO

Vitelli Prosecco - House Prosecco

Crisp, light and beautifully celebratory. The perfect
companion to a long, leisurely Saturday lunch.

PICCOLO DESSERTS

Our piccolo desserts are perfectly
sized mini desserts & treats
served with tea or coffee.

Mini Tiramisu 8.50
Chocolate Brownie 8.50
Profiterole 8.50
Add aliqueur coffee £4
(Baileys, Disaronno, Frangelico,
Grappa, Rum, Sambuca)

AIF]F(DGA']T@

Irish Coffee with
Vanilla Cream

6.90

Vanilla gelatoith .
pistachio nut
& espresso

GIFT VOUCHERS - AVAILABLE FROM OUR WEBSITE

SUMMER SIPS VEGAN MENU

SHARING STARTERS

Hummus & Focaccia W
Courgette Fritti [revd

Venetian

Vegan mozzarella, tomato base, caramelized red onion,
spinach & garlic oil

Sorrento

Vegan mozzarella, red onion, capers, olives, sultanas & tomato

TRADITIONAL DISHES

Vegan Spaghetti Marinara
Saucy spaghetti with lentil meatballs, mushroom &
fresh oregano

Aubergine Parmigiana [hewd

Layers of aubergine, tomato sauce, mozzarella, basil

Chocolate Brownie
With berry compote

Sorbetto di Limone
Lemon sorbet in a crystal coupe glass

Please let your server know of any help you need with allergens. Ask your server for a copy of our Drinks List.

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

(V) - VEGETARIAN
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