
(V) Vegetarian  |  (Ve) Vegan  |  (N) Nuts  |  (DF) Dairy-free  |  (GF) Gluten-free
Food allergies & intolerances: before ordering food & drink, please speak
to a team member if you would like to know more about our ingredients.

SPECIAL

SAMPLE MENU

STARTERS
Homemade Soup (Ve / GF available)

Crusty bread
£5.00

Baked Camembert
For sharing

Red onion chutney, toasted focaccia
£10.00

Braised Pigs Cheek (GF)
Sauerkraut, pancetta, sour creme, Madeira jus

£8.00

Chicken Liver Parfait
Fig & date chutney, sourdough

£6.50

Grilled Prawn (GF)
Gin & mint pickle cucumber, tomato & chilli jam

£8.50

Salmon Gravadlax
Wasabi, sesame tuile

£8.50

AVAILABLE

MONDAY -  THURSDAY,  5PM -  9PM

FRIDAY -  SATURDAY,  5PM -  9 .30PM



(V) Vegetarian  |  (Ve) Vegan  |  (N) Nuts  |  (DF) Dairy-free  |  (GF) Gluten-free
Food allergies & intolerances: before ordering food & drink, please speak
to a team member if you would like to know more about our ingredients.

SPECIAL

SAMPLE MENU

MAINS
Roasted Chicken Supreme

Blue cheese dauphinoise, parma ham pangrattato, charred baby leek, sourdough sauce
£16.00

Confit Duck Leg (GF)
Harissa, puy lentils, pear, chicory, almonds

£17.00

Beef Short Rib
Mash potato, celeriac purée, mushroom, hispi cabbage, mushroom jus

£19.00

Pork Belly (GF)
Beetroot, pine nuts, goat curd, Tenderstem broccoli

£16.00

Pan-fried Cod
Gnocchi, pumpkin purée with chestnut, caper & sage butter

£18.00

8oz Ribeye (GF)
Roquette & Parmesan salad, peppercorn sauce, fries

£25.00

Beer-battered Haddock
Chunky chips, mushy peas, tartare sauce

£14.00

Tandoori Spiced Mung Bean Curry (Ve / GF)
Roasted seasonal veg, braised basmati rice

£12.00

Beef Burger
Pretzel bun, crispy bacon, cheese, burger relish, skin on fries

£13.50

Neil’s Five Bean Burger (Ve)
Pretzel bun, spiced tomato jam, skin on fries

£11.00

Bangers & Mash
Cumberland sausages, onion gravy, mushy peas

£13.00



(V) Vegetarian  |  (Ve) Vegan  |  (N) Nuts  |  (DF) Dairy-free  |  (GF) Gluten-free
Food allergies & intolerances: before ordering food & drink, please speak
to a team member if you would like to know more about our ingredients.

TEMPTING

SAMPLE MENU

SIDES
Tenderstem Broccoli (Ve / GF)

Sesame seeds

Chips  /  Skin On Fries
Add Parmesan & garlic mayo for £1.50

Creamy Mash (GF)

House Salad (Ve / GF)
French dressing 

Seasonal Greens (GF)
Garlic butter

Baked Garlic Mushroom
Parma ham crumb

ALL £3.50 EACH

DESSERTS
White Chocolate & Pistachio Parfait

Berries
£6.50

Tiramisu
Almond biscotti, cocoa nib tuile

£6.50

Sticky Toffee Pudding
Butterscotch sauce, clotted cream

£6.00

Passion Fruit Cheesecake
Raspberry sorbet

£6.50

Gooey Brownie (Ve / GF available)
Honeycomb, vanilla ice cream

£6.00

Ice Cream / Sorbet Selection
£5.00

CHEESE BOARD
Selection of three locally-sourced cheeses (ask for Chef’s choice)

Served with chutney, grapes & crackers

£9.00



(V) Vegetarian  |  (Ve) Vegan  |  (N) Nuts  |  (DF) Dairy-free  |  (GF) Gluten-free
Food allergies & intolerances: before ordering food & drink, please speak
to a team member if you would like to know more about our ingredients.

TEMPTING

SAMPLE MENU

HOT DRINKS
All coffee & tea is sourced locally from Adam & Russell

Espresso £2.00

Latte £2.75

Liqueur Coffee £4.95

Americano £2.50

Hot Chocolate £2.95

Macchiato £2.25

Mocha £2.95

Double Espresso £2.50

Cappuccino £2.75

Loose Leaf Tea Teapot £2.50

English Breakfast  |  Earl Grey  |  Gunpowder Green  |  Mixed Berry Infusion  |  

Peppermint  |  Redbush Rooibos  |  Decaffeinated English Breakfast



BOTTLED BEER/CIDER
Peroni (Gluten-free) 5.1% £4.40

Peroni Nastro 5.1% £4.40

Heineken (N/A) 0.0% £3.40

 %5.4 anoroC £4.40

 %8.4 resiewduB £4.40

Magners Cider 4.5% £4.40

SOFT DRINKS
Coke Bottle    £2.50

Franklin & Sons Bottle Range 200ml   £2.50
(Tonic, Light Tonic, Ginger Ale, Ginger Beer, Lemonade)

Red Bull 250ml   £3.00

 SPLASH GLASS PINT
Juice/Mixer £1.25 £2.25 £4.00

SAMPLE MENU



VODKA
  25ml

New Amsterdam 37.5% £3.25

Absolut Flavours 40% £3.50

Chase 40% £4.50

Grasovka 40% £3.90

TEQUILA
  25ml

Sauza Silver 38% £3.25

COGNAC
  25ml

Martell VS 40% £3.90

Rémy Martin VSOP 40% £5.90

Hennessy Fine de Cognac  %04 £4.90

Hennessy XO  %04 £15.00

APERITIFS
  25ml 50ml

Pimm’s 25% £3.60

Pernod 40% £3.60

Campari 25% £3.60

Martini Range 15%  £3.90

Galliano L'Autentico 42.3% £4.40

SAMPLE MENU



RUM
  25ml

Pampero Silver 37.5% £3.25

Red Leg 37.5% £3.90

Bacardí 37.5% £4.00

Pampero Añejo Especial 40% £3.50

Bumbu Spiced 35% £4.50

Pampero Aniversario 40% £4.90

Malibu 21% £3.50

Kraken Spiced 40% £3.90

GIN
  25ml

Larios 37.5% £3.25

XR Ginraw 42.3% £4.90

Chase Flavoured Gin’s   £4.90

Hendrick’s 41.4% £4.00

Portobello Road 42% £4.00

London No1 Gin 47% £4.50

Plymouth Navy Strength 57% £4.85

Sir Robin of Locksley 40.5% £4.50

Gentleman Badger’s Wild Blackthorn Sloe Gin 26% £3.50

Blackwood’s Vintage Dry Limited Edition 60% £4.85

Tappers Gin ‘Darkside’ 39.6% £6.60

Provenance: bottled in West Kirby, Wirral

Small Batch: we produce around 40 bottles per batch

Artisan: each bottle is individually filled, labelled & wax sealed by hand

SAMPLE MENU



WHISKY
  25ml

J&B Rare 40% £3.50

Jameson 40% £3.50

Big Peat  46% £5.00

Rock Oyster 46.8% £4.90

Scallywag 46% £5.15

Timorous Beastie 46.8% £4.90

The Epicurean 46.2% £4.90

Lagavulin 43% £6.50

BOURBON
  25ml

Woodford Reserve Master's Collection Cherry Wood Smoked Barley 45.2% £12.50

Wild Turkey Rare Breed - Barrel Proof  %4.65 £7.50

Jim Beam Double Oak 43% £4.30

Rebel Yell Kentucky Straight 40% £4.15

Wild Turkey 81 40.5% £3.50

Bulleit Rye 45% £3.85

Jack Daniel’s 40% £3.90

Wild Turkey American Honey 35.5% £3.90

SAMPLE MENU



LIQUEURS
  25ml 50ml

Archers 18% £3.50

Jägermeister 35% £3.50

Kwai Feh Lychee 20% £3.50

Xanté 38% £4.60

Drambuie 40% £4.40

Cointreau 40% £3.90

Midori 20% £3.90

Grand Marnier 40% £4.00

Chambord 16.5% £3.80

Licor 43 31% £3.70

Southern Comfort 35% £3.80

Passoã 17% £4.00

Kahlúa 20% £3.60

Baileys 17%  £4.50

Tia Maria 20% £3.60

Frangelico 20% £3.60

Luxardo Amaretto 28% £3.90

Luxardo Limoncello 27% £3.60

Luxardo White Sambuca 38% £3.90

SAMPLE MENU


