
STARTERS
TWICE BAKED MATURE CHEDDAR, CHIVE  � £9.00 
& ENGLISH MUSTARD SOUFFLÉ** 842kcal  V 
Beetroot purée, white wine chive cream sauce

PORK, DUCK LIVER & PORT PARFAIT** 588kcal� £7.50
Pink peppercorn butter, toasted brioche, pickled red onion 

PEA WACK SOUP 507kcal  GF AVAILABLE� £7.00
Crusty sourdough baguette

PEA NO WACK SOUP 415kcal  VE   GF AVAILABLE� £7.00
Crusty sourdough baguette

A dish that was very popular in Liverpool due to the cities maritime heritage. Sailors would consume the dish on 
long voyages for its high nutritional value in an otherwise poor diet. Pea “Wack” is considered a Liverpudlian 
term with “Wack” meaning a portion of something. “Wackers” were people close enough to share things equally, 
namely food, money (and even stolen goods)! 

HAM HOCK & PEA TERRINE 449kcal� £7.50
Toasted sourdough, plum & apple chutney, scorched plums 

GAMBAS DE AJILLO 800kcal  GF� £11.50
King prawns with garlic, chilli & paprika, toasted baguette

MAIN COURSES
VEGAN FETA, TOMATO & BASIL SALAD 659kcal  VE GF� £11.00
Grilled baby gem, basil, red onion, roasted pecans and vegan feta 

ADD BURRATA 315kcal  V GF £5.00  
ADD CHARGRILLED CHICKEN THIGH 180kcal  GF £5.00

TUNA NIÇOISE 715kcal  GF� £16.00
Grilled tuna steak, green beans, red onion, cherry tomatoes, olives, peppers,  
potato, soft boiled egg, baby gem

10OZ FARMSTEAD RED TRACTOR RIBEYE STEAK 1030kcal  GF� £28.00
Chips, roasted onion, plum tomato, portobello mushroom

ADD STEAK SAUCE £2.50 each
PEPPERCORN 173kcal  V GF  |  BÉARNAISE 414kcal  V GF 
GARLIC BUTTER 259kcal V GF |  PINK PEPPERCORN BUTTER 394kcal  V GF 

CORNED BEEF HASH 1330kcal� £15.00
Homemade smoky bacon baked butter beans, fried egg, HP sauce

Tinned corned beef was very popular in Britain (and France) during the wars due to rationing and the scarcity of 
fresh meat. Post war, with the dwindling of the maritime economy in Liverpool, corned beef remained a popular 
staple of “Scouse Cuisine”. All Scousers have their own family recipe for Corned Beef Hash. Some like it lumpy, 
some like it smooth, some serve with cheese & tomato, some serve with beans. We have blended the traditional 
ingredients and created a modern incarnation.

LOCAL ALE BATTERED HADDOCK** 1946kcal� £20.00
Thick cut chips, crushed minted peas, chunky tartare sauce, chip shop curry sauce

CRISPY DUCK SALAD � SMALL 426kcal £8.00  |  LARGE 648kcal £13.00   
Watercress, rocket, beansprouts, spring onion, blueberries, pomegranate seeds & hoisin dressing 

GRILLED LAMB CHOPS** 912kcal� £28.00
From our local butcher, fondant potato, carrots, tenderstem broccoli, red wine, 
caramelised garlic & thyme jus

DESSERTS
SELECTION OF BRITISH CHEESES 1033kcal  V GF� £10.00
Mature cheddar, double gloucester, somerset brie & stilton, plum & apple 
chutney, fresh apple, oatcakes

CHOCOLATE SKILLET BROWNIE 1109kcal  V� £8.00
Candied pecans, clotted cream ice cream

CHEESECAKE OF THE DAY Kcal on request  V GF� £7.50
Please ask for today’s flavour 

TIRAMISU** 748kcal  V� £8.00
Chocolate shards, shot of tia maria

ICE CREAMS & SORBETS Kcal on request  V/VE GF� £6.50
British ice creams, vegan ice creams, and a selection of sorbets
 

SIDES
ROSEMARY & GARLIC FRIES 357kcal  VE GF� £3.50

TENDERSTEM BROCCOLI, CHILLI & GARLIC 95kcal  VE GF� £4.50 

GREEN SALAD 172kcal  VE GF� £3.50 

SALTED CHIPS 385kcal  VE GF� £3.50 

PANKO BREADED ONION RINGS 556kcal  VE� £4.00

V Vegetarian. VE Vegan. ** Contains traces of alcohol GF Gluten-free dishes are produced utilising  
non-gluten containing ingredients. If you have any dietary requirements or require any information on any of the 14 declarable 
food allergens, then please speak to a member of our team before ordering. Please note that we store, handle and prepare a 

range of ingredients that contain food allergens and cannot guarantee that our dishes are allergen free due to the potential of 
cross-contamination. Prices include VAT.

Please be advised, individuals of “Scouse” heritage have a reputation for not allowing trivial details such as facts to get in 
the way of a good story. So please try not to scrutinise the detail too closely in the stories that our team may share with you 
around the origin of any of signature dishes, or spk. local specials. Please take for granted, that “Scousers” invented near 

enough anything that is trendy or influential, and anyone who claims otherwise, is in fact a bad wool! 
– from a place of love, Hotel Management. 

PLEASE ASK ABOUT OUR LOCALLY 
INSPIRED DAILY SPECIALS

ADULTS NEED AROUND 2000KCAL A DAY


