
On white or wholemeal served salad garnish & crisps

Roasted Chicken Breast and Salad

Smoked Salmon, Cream Cheese & Cucumber

Home Roasted Ham, Tomato and Piccalilli

Moor than a Breakfast Bun

Grilled back bacon, award winning pork

 sausage and a free range egg on a bun 

with DOUBLE hash browns

McVeggie Haggis Ciabatta

Vegetarian haggis, mushrooms and tomatoes

add a fried egg

Breakfast Bun

Grilled back bacon, award winning pork sausage 

and a free range egg on a freshly baked bun

British Beef Brisket Sandwich 

with mushrooms, caramelised onions

on a warm ciabatta with skin on fries

 

Cajun Spiced Chicken Ciabatta

with roasted red peppers, mayonnaise dressing

with skin on fries

Triple Decker Toasted Club Sandwich

roast chicken, back bacon, lettuce, tomato

 and mayonnaise on white toast

Homemade Fish Fingers 

with peashoots, chefs tartare sauce on a white bun

Choose a delicious topping with Skin on Fries 

Crispy Bacon & Tomatoes  

back bacon, salad greens, fresh tomatoes 

and mayonnaise

Wild Boar Sausage & Sriracha 

Sliced wild boar sausage, mushrooms 

onions, topped with sriracha mayonnaise

British Beef Brisket

with mushrooms, onions, grated cheese

 topped with jalapeños

Classic Chip Butty

Chunky Chips loaded onto a soft white bun

Made to order and served with a salad garnish

Tuna Melt with Spring Onion

Goats Cheese, Red Onion Chutney Panini

Home Roasted Ham & Cheddar Panini

Chicken, Mozzarella & Pesto Panini

Falafel, Red Peppers, Chili Jam Ciabatta

Mozzarella, Tomato & Pesto Panini

M A I N S

B R U N C H

F R E S H L Y  M A D E  S A N D W I C H E S

H O T  &  T O A S T E D

M O O R  T H A N  J U S T  F R I E S

PLEASE ORDER AND PAY AT THE BAR

YOUR DRINKS AND FOOD WILL BE BROUGHT TO YOUR TABLE

(GF) = Gluten Free, (V) = Vegetarian, (VG) = Vegan, (DF) = Dairy Free

TERRACE MENU

(GF)

(GF)

(GF)

(V)

(VG)

(V)

(V)

S M A L L  P L A T E S

Home made Fish Fingers with chefs tartare Sauce

Chicken Breast Goujons with sriracha mayonnaise

Halloumi  Fries with sweet chilli sauce

(GF)

(GF) Avail

N
ew



Hot Drinks

Americano

Cappuccino

Flat White

Latte

add Caramel, Vanilla or Hazelnut

Café Mocha

Harry’s Hot Chocolate

add marshmallows and cream

English Breakfast Tea

Herbal or Fruit Tea

Cold Drinks

Pop

Victorian Lemonade

Elderflower, Ginger Beer

Dandelion & Burdock

Pure Fruit Juice, Orange or Apple

Mineral Water, Still or Sparkling

Beers & Bottles

Peroni, San Miguel,

Corona & Becks Blue

Cheshire Cat Blonde Ale

Cider including Fruity

Wine

Red, White and Rosé

Small (125ml)

Medium (175ml)

Large (250ml)

Prosecco 

Large Bottle

Mini Bottle (20cl)

Aperol Spritz

DRINKS

C A K E S ,  H O M E M A D E  S C O N E S  

&  O T H E R  N A U G H T Y  T H I N G S

IF YOU HAVE ANY DIETARY REQUIREMENTS
PLEASE LET US KNOW WHEN YOU ORDER

THANK YOU

MADE WITH THE BEST INGREDIENTS WE COULD GET OUR HANDS ON, FROM OUR AWARD WINNING MASTER

BUTCHER, CHESHIRE DAIRY FARM, WIRRAL BAKERS, COFFEE ROASTERS TO OUR FAMILY RUN GREEN GROCERS. 

Chicken Goujons, Award Winning Sausage

or Homemade Fish Fingers

Served with skin on fries and baked beans

Bitesize Sandwich (under 3)

cheese, ham or strawberry jam served with

a side of crisps and fresh apple slices

C H I L D R E N ’ S  M E N U

S I D E S

Chunky Chips

Skin on Fries

Mixed Olives 

(GF)

Hot Waffle

Madagascan vanilla ice cream drizzled with

either belgian chocolate or toffee sauce

Bramley Apple Crumble

Apple slices, topped with delicious crumble,

choose vanilla ice cream or pouring cream

Sticky Toffee Pudding

Date and treacle sponge, toffee sauce, choose

vanilla ice cream or pouring cream

Home Baked Fruit Scone with butter

or jam and fresh cream

(GF avail)

Toasted Teacake

Sponge Cakes & Fancies

See our fresh selection at the bar

(GF Avail)


