SELECTION OF SMALL PLATES

Teriyaki Cauliflower Bites, Dressed Leaf, Siracha Mayonnaise (V)
[gluten, soya, mustard, egg, sesame, sulphites]

Black Pudding, Creamed Potatoes, Fried Hen’s Egg, Spinach,
Apple Puree, Red Wine Jus [gluten, milk, soya, mustard, eggs celery, sulphites]

Beer Battered Chicken Goujons, Dressed Leaf Salad, Crispy Onions,
Sweet Chilli Mayonnaise, [gluten, soya, eggs sulphites]

Loaded Sourdough, Crumbled Goats Cheese, Honey Roasted Fig, Sundried Tomatoes
Aged Balsamic Walnut Pestoo) [nuts, milk, soya, eggs, sesame, sulphites

Duo of Sausage, Creamed Potatoes, Caramelised Red Onion Gravy
[gluten, milk, soya, mustard, eggs, celery, sulphites]

Chef’'s Homemade Scouse, Slowly Braised Beef & Lamb, Pickled Red Cabbage
& Beetroot, Chunky White Bloomer, Salted Butter, [gluten, milk, soya, mustard, eggs, celery, sulphites]

50z Clarkson’s Gammon, Fried Egg, Roasted Tomato & Pineapple,
Choice of Potato or Seasonal Vegetables [milk, soya, eggs]

Haddock & Chips, Beer Battered Haddock Fillet, Twice Cooked Chips
Mushy Peas & Tartar Sauce [gluten, soya, mustard, eggs, fish, sulphites]

The Ship’s Fisherman’s Pie, Flaked Haddock, Salmon & King Prawn,
Cheddar Creamed Potato Topping, White Wine & Dill Cream Sauce,
Fresh Garden Peas, Chunky White Bloomer, Salted Butter

[gluten, nuts, milk, soya, fish, crustacean, sulphites]

Beef Lasagne, Dressed Leaf Salad, Garlic Bread
[gluten, nuts, milk, soya, mustard, eggs, celery, sulphites]

The Ship’s Steak, Mushroom & Ale Pie, Shortcrust Pastry,
Creamed Potatoes & Proper Gravy [gluten, milk, soya, mustard, eggs, celery, sulphites]

Coconut Katsu Curry & Udon Noodles, Sesame Pak Choi,
Fresh Chilli & Spring Onion (V) [gluten, sesame, soya, sulphites]

Lancashire Cheese & Caramelised Red Onion Omelette,
Choice of Hand Cut Chips or Skin on Fries, Dressed Leaf Salad
[milk, soya, mustard, egg, sulphites]

Smoked Back Bacon & Brie Omelette, Choice of Hand Cut Chips
or Skin on Fries, Dressed Leaf Salad [milk, soya, mustard, egg, sulphites]

Salt & Pepper Chicken, Jasmine Rice, Hand Cut Chips,
Curry Sauce, Fresh Chilli & Spring Onion [gluten, milk, soya, mustard, egg, celery, sulphites]

MINI DESSERTS

Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice Cream [gluten, milk, eggs, sulphites]

Sticky Toffee Sundae, Salted Caramel Sauce, Meringue Pieces,
Chantilly Cream, Vanilla Bean Ice Cream [gluten, milk, eggs, sulphites]

Double Chocolate Brownie, Berry Coulis, Chocolate Soil, Vanilla Bean Ice Cream
[gluten, milk, eggs, sulphites]

Caramelised Apple and Blackberry Crumble, Crumble topping
Vanilla Soya Yoghurt (Vegan) or Ice Cream (Non Vegan) (milk)

Ice cream may contain traces of the following allergens [gluten, nuts, soya, eggs]
Please advise a server of any allergens prior to ordering.
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Available 12pm - 8.30pm Monday - Thursday, 12pm - 5pm Friday



