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Small plates

Soup of the day v ve'gf* 6.5
Mini loaf, butter

Houmous v ve gf 7.5
Red pepper houmous, vegan feta, smoked paprika
oil, grilled pitta

Torpedo prawns 10

Japanese style panko breaded prawns with wasabi mayo

Confit tomato and goat’s cheese tart v 8.5
Rocket, pesto

Nduja scotch egg

Smooth piccalilli, watercress

Thai fish cakes 9

Chilli & mango salsa, pickled chilli, coriander

Crispy halloumi bites v 8.5

Breaded halloumi, sesame yoghurt,
pomegranate seeds, coriander

Chicken wings 9

Sriracha mayo, sesame seeds ,chives

Mains

Chargrilled 8oz rib eye steak gf* 10 supplement 29.95

Chunky chips, confit shallot, rocket, béarnaise sauce

The ‘Iron’ Shankly 18.5

2 x 3oz beef patties, served on seeded brioche bun,
with lettuce, tomato, house made burger sauce,

gherkin, cheese & fries

Fish & chips 18

Beer-battered haddock, chunky chips, tartare sauce,
mushy peas, grilled lemon

Pan-fried chicken fillet o 19.5

Spiced sweet potato purée, pak choi, thai green
curry sauce, prawn crackers

Beef scouse 18

Served with house-pickled red cabbage, crusty bread roll

Vegan burger v ve 18.5

Plant-based pattie, served on brioche style bun,
with veian mago, lettuce, tomato, gherkin,
vegan cheese & fries

Butternut squash ravioli v ve 17.5
Squash velouté, rocket, vegan parmesan, crispy onion

Pan-roasted salmon fillet +5 supplement 22.95
Sautéed new potatoes , beetroot purée, tenderstem

broccoli & horseradish hollandaise

Bangers & mash 17.5

Pork & Black pudding sausages, creamy mash potato,
buttered kale, crispy shallots, gravy

Sides Fries 5 v* ve*

Hand-cut chips v*ve* 5.5 ’ Chilli and garlic greens vve 5.5 ’ Creamy mash potato 6

Desserts

Créme bralée with shortbread 7.5
Chocolate & raspberry tart gf ve raspberry sorbet 8
Raspberry & gin cheesecake v gf berry couli 7.5
Sticky toffee pudding v butterscotch sauce, salted caramel ice cream 8
Selection of ice cream & sorbet +* ve* 6

v - vegetarian / ve - vegan /n - ma ntain nuts / gf - gluten fre

Supplements apply to 2 for £25 and 3 for £35 dining offers. If you have any allergies or dietary requirements, please inform a member of
staff before ordering. While we take precautions to avoid cross-contamination, we cannot guarantee that any dish is completely free

from allergens.







