
 

 

 
 
 
 

V ~ Vegetarian | VG ~ Vegan | GF ~ Gluten Free | DF ~ Dairy Free 
  

2 COURSES £25, 3 COURSES £30 
Courses are per person and do not include sides and sauces unless stated 

 
SMALL PLATES 

 
 

SOUP OF THE DAY (V) 
WITH SOURDOUGH BREAD AND SMOKED BUTTER 

 
CRISPY FILO GOATS CHEESE TART 

ROASTED HERITAGE BEET AND PEAR SALAD, SOUTHPORT HONEY 
DRESSING 

 
CRISPY DUCK SCOTCH EGG 

BLACK TRUFFLE SHAVINGS, TOASTED BRIOCHE SOLDIERS 
 

PRAWN COCKTAIL 
SOUTHPORT SHRIMP, CRAYFISH, SAMPHIRE SALAD, BLOODY MARY 

DRESSING 
 

DUCK SPRING ROLL 
ASIAN SLAW AND CHILLI SAUCE 

 
YAKITORI CHICKEN AND SESAME SKEWER (GF, DF) 
ASIAN SLAW, SATAY SAUCE, TOASTED SPICY CASHEW 

 
ALL SMALL PLATES 

£7 EACH 



 
 

 
 

 
 
 

 

 
 

 
 
 
 
 
 

V ~ Vegetarian | VG ~ Vegan | GF ~ Gluten Free | DF ~ Dairy Free 
 

WATERFRONT ROAST DINNER 
CHOICE OF 

CHICKEN 
PORK 
BEEF 

Served Seasonal Vegetables, Yorkshire pudding 
and Proper Gravy  

£19.50 
 
FLAT IRON SMASHED CHEESEBURGER 

2 HAND PRESSED BURGERS WITH 
BIRKDALE CHEDDAR CHEESE AND 

TOMATO JAM & FRIES 
£18.50 

 
LINE CAUGHT HADDOCK AND CHIPS 

BEER BATTERED FISH, TRIPLE COOKED 
CHIPS, MUSHY PEAS AND CHUNKY 

TARTAR SAUCE 
£19 

 
PAN FRIED SALMON FILLET 

SAFFRON FONDANT POTATO, BUTTERED 
GREEN VEGETABLES AND DILL SAUCE 

£20.50 
 

SCAMPI AND CHIPS 
WITH WILD GARLIC AIOLI 

£18.50 
 

TOMATO GNOCCHI AND PESTO SAUCE 
(VEGAN OPTION AVAILABLE) 

£19 

STEAKS 
SERVED WITH BUTTER, IN HOUSE 

DEHYDRATED TOMATO AND 
WATERCRESS 

 
10 oz RIBEYE 

£30 
12 oz PICANHA (GF) 
SOUS VIDE RUMP CAP 

£28 
8 oz FLAT IRON STEAK (GF) 

£20  
(ALL STEAKS CARRY A £5 SUPPLEMENT) 

 
SAUCES 

PEPPERCORN 
DIANE 

ALL SAUCES £3.50 
 

SIDES 
SPRING GREENS 

HERBY NEW POTATOES  
TRIPLE COOKED CHIPS 
SKIN ON CRISPY FRIES 

MIXED LEAF SALAD 
MASH POTATO 

 
ALL SIDES £5 

 


