
ALFRESCO  DINING
NIBBLES & PLATTERS

Marinated olives (GF,V)
Goats cheese & truffle mousse, sourdough crostini (V) 
Steak ciabatta, rump steak, caramelised onion, Wirral watercress    
   Swiss cheese, dressed leaves, home made chips
Club sandwich, chicken, bacon, Swiss cheese, lettuce, tomato, 
   mayonnaise, dressed leaves, home made chips
Fish finger sandwich, toasted ciabatta, plaice goujons, lettuce, 
   tartare sauce, dressed leaves, home made chips

Platters
Picnic platter, Scotch eggs, sausage roll, quiche, pork pie, cheese,
chutneys, mini loaves
Indian platter, 2 curries, basmiti rice, bombay potatoes, garlic & plain
naan, chutney
Surf & turf combo platter, beef sliders, crispy whitebait, calamari,
buttermilk fried chicken, garlic aioli, tomato chilli jam, garlic ciabatta

£6
£8

£12
 

£12
 

£11
 
 
 

£25
 

£30
 

£20

STARTERS

Arancini, mozzarella, basil emulsion, tomato and chilli jam (V)
Chicken liver parfait, house chutney, toasted brioche
Ham hock fritters, home made picallili, apple
Marinated tomato salad, avocado, lovage, mozzarella (GF,vg or V) 

£10
£10
£9
£9

MAIN COURSES

Lamb and elderflower flatbread, slow cooked lamb, 
   elderflower yoghurt, pickled cucumber, dressed leaves, home  
   made chips
Sustainable fish and chips, mushy peas, tartare sauce
Home made beef burger, Swiss cheese, home made chips, 
   dressed leaves
Chicken, spring vegetables, pancetta, chicken cream
Poached salmon, cherry tomato salad (GF)
8oz Sirloin / 12oz Sirloin, mushroom confit tomato, home made 
   chips, peppercorn sauce (GF)
Prawn linguine, lemon, prawns, parsley
Gnocchi, pea, asparagus, almond veloute, truffle (vg)

£17
 
 

£18
£17

 
£18
£17

£26 / £35
 

£15
£16

DESSERTS

Citrus posset, pistachio, shortbread (vg)
Rhubarb and custard, ginger crumble (vg)
Strawberry panna cotta, elderflower, strawberry, shortbread
Tropical Eton mess, passion fruit curd, coconut, pineapple, (GF, vg)
Cheese, selection of three cheeses 

£9
£8
£8

£10
£10

SIDES - £5

Home made chips (V, GF)
Asparagus with parmesan butter 
Maple and pancetta potatoes (GF, vg can be Vegan on request)
Charred tenderstem broccoli with toasted hazelnuts (vg, GF can be Vegan)
Green salad (vg, GF, V)

Please inform your server of any dietary or al lergen requirement before ordering your meal.
A 10% discretionary service charge wil l  be added to your bi l l ,  this is entirely shared by the team.

Key :  V - Vegetarian, vg - Vegan, gf - Gluten Free
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