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SMALL PLATES

‘Better Than Carpaccio’ (gf) 	 £9.50
Rare roasted Edge’s Wirral beef, 
parmesan, rocket and basil  
infused olive oil.

Chicken Liver Pâté 	 £9
Made in-house with fresh tarragon 
and brandy, served with crostini.

Jamon Serrano Gran Reserva (gf) £9
18 month cured Torre de Núñez 
from Galicia.

Ibérico Chorizo & Salchichón 	 £8
Free-roaming acorn-fed pigs, 
cured longer for a more intense 
flavour, produced by Torreón in 
Salamanca.

Breaded Whitebait 	 £9
Crispy deep fried whitebait with 
saffron aioli.

Boquerones (gf) 	 £9.50
Pujado Solano lightly salted 
premium boqurones in vinegar 
from Cantabria, small but perfect.

Baba Ganoush (vv)(gf)	 £9.50

Griddled red onion & walnut pesto.

Hummus (vv) 	 £8.25
Served with crostini.

Spiced Aubergine Pâté (vv) 	 £9
Served with crostini.

PLATTERS*

Perfect as a starter for two to 

share or a main course for one.

Great British Platter 	 £25
Scottish venison salami, Suffolk 
rosemary salami, Suffolk chorizo, 
Snowdonia Black Bomber, 
Cropwell Bishop Stilton, chicken 
liver pâté, pork pie, potato salad, 
Hawkshead piccalilli, bread.

Portuguese Platter 	 £25
Lombo Cachaça, São Jorge cheese, 
green olives, salt cod fritters, 
saffron aioli, “nuri” sardines in spicy 
tomato sauce, crusty bread.

Italian Platter 	 £23
Parma ham, ventricina (spicy 
salami), finocchiona (fennel 
salami), taleggio, sun-dried cherry 
tomatoes, Italian olives, balsamic 
onions, crusty bread.

Deli Dip Platter (v/vv available) 	 £20
Hummus, tahini, spiced aubergine 
pâté, tabbouleh, Greek tomato 
beans, dolmades, olives, feta 
stuffed peppers, crostini.

CHECK OUT OUR CHEESE 
BOARDS ON THE DESSERT PAGE

*GF cracker selection available  
in place of crostini or bread.

COMFORT FOOD

Beer Battered Haddock	  £19
Chunky chips, tartare sauce, and 
an option of minty mushy peas or 
garden peas.

Cumberland Sausages 	 £18.50
Colcannon mash, garden peas, 
crispy shallots, onion & stout gravy, 
made using Reds Stout.

STEAKS

10oz Ribeye (gf)	 £30
Cooked to your liking, served with 
chunky chips, peppercorn sauce, 
grilled mushroom and tomato.

Steak Frites	 £24
8oz bavette steak served medium 
with chimichurri and fries.

(gf) GLUTEN-FREE    (vv) VEGAN    (v) VEGETARIAN    (n) CONTAINS NUTS (please note that we do handle in our kitchen)    (h) HALAL    (u) UNPASTEURISED

SUNDAY ROASTS*

ALL SERVED WITH ROAST POTATOES, YORKSHIRE PUDDING, TASTY VEGETABLES & GRAVY

Roast Cumbrian Lamb Rump 	 £25.50

Roast Topside of Rare Breed Beef 	 £22.50

Free-range Roast Chicken (h) 	 £21

Cashew, Cheese & Hazelnut roast (v/n) 	 £21
With mushroom gravy.

Extra Vegetables / Roast Potatoes 	 £5
Extra Meat 	 £8.50
Cauliflower Cheese 	 £6
Extra Gravy	  £2.50

*SOLD FROM 12.30PM ON SUNDAY ONLY

Check out our 

BLACKBOARDS 

FOR DAILY SPECIALS



HOT DELI SANDWICHES

All served with a garnish of dressed mixed salad 

leaves and a choice of fries or chunky chips.

Reuben	 £17
Pastrami, sauerkraut, cave aged gruyère, thousand 
island dressing on Plattsville sourdough.

Po’Boy 	 £17
Slow-roast pulled beef & roasting juices, lettuce, 
tomato, mayonnaise on a baguette.

Muffuletta	 £17
Classic New Orleans Italian deli sandwich. 
Plattsville focaccia bread filled with salami, comte 
cheese, prosciutto ham and olive, pepper, 
tomato, garlic & parsley chunky tapenade.

Chicken Ciabatta (n/h) 	 £16.50
Grilled chicken thighs with pesto, parmesan, 
rocket on toasted ciabatta.

Welsh Rarebit (v) 	 £15
Classic recipe using red ale, mustard & mature 
cheddar on Plattsville granary, red onion marmalade.

Brie, Tomato & Rocket Melt (v) 	 £15.50
Brie D’Isigny Ste Mère on Plattsville focaccia drizzled 
with basil oil.

Falafel Wrap (vv) 	 £15.50
Sweet potato falafel with smashed avocado, carrot 
crisps, chilli jam and leaves wrapped in a tortilla.

SALADS

Chicken Caesar Salad (h) 	 £22.50
Chicken supreme, dressed cos, croutons, parmesan, 
prosciutto, anchovies, classic anchovy dressing.

Salmon Niçoise Salad (gf) 	 £22.50
Pan-fried salmon fillet, olive, potato, tomato, green 
bean, red onion and egg.

Greek Salad (v/gf) 	 £17
Mixed leaves, tomato, cucumber, red pepper, red 
onion, feta cheese, olives, oregano, dressing.

Lebanese Salad (vv) 	 £16
Chickpeas, olives, sun-blushed tomatoes, cucumber, 
red onions, sumac, croutons and vinaigrette.

Roast Beef Salad (gf) 	 £19
Rare roasted Edge’s Wirral beef, potato salad, mixed 
salad, Hawkshead beetroot & horseradish relish.

Roast Chicken Salad (gf/h) 	 £18.50
Griddled chicken thighs, potato salad, mixed salad, 
Hawkshead sundried & garlic chutney.

Thai Style Salad (gf)

Mixed leaves, crunchy vegetables, toasted cashews 
and a tasty sesame, lime and coriander dressing
With either:

Grilled chicken thighs (gf/h) 	 £18.50

OR 
Edge’s Wirral beef cooked rare (gf) 	 £19

Herby Mixed Olives (vv) (gf) 	 £5

Gordal Olives (vv) (gf) 	 £6

Balsamic Onions (vv) (gf) 	 £6

Garlic Ciabatta (v) 	 £5

Chunky Chips (vv) (gf) 	 £5

Fries (vv) (gf) 	 £5

Delifonseca Aioli (v) 	 £3

Truffle & Parmesan Chips (v) 	 £7

Plattsville Bread Selection (vv) £5.5
With organic Seggiano balsamic 
vinegar and cold pressed local Yallo 
rapeseed oil. 

Tahini Dip (vv) 	 £7.50
Served with crostini.

M’hanna (vv) 	 £6.5
Pearl barley salad with butternut 
squash, red onion, apricots & dates.

Coleslaw (v) (gf) 	 £5
Our fruity spin on a classic coleslaw 
made in-house.

Potato Salad (v) (gf) 	 £6
With chives and mayonnaise.

Herb Salad (vv) (gf) 	 £6.5
Mixed leaves, rocket, spring onion, 
chives, fresh herbs and vinaigrette.

SIDES

(gf) GLUTEN-FREE    (vv) VEGAN    (v) VEGETARIAN    (n) CONTAINS NUTS (please note that we do handle in our kitchen)    (h) HALAL    (u) UNPASTEURISED



Dessert menu
Frozen White Chocolate Parfait (v) 
Lemon curd and raspberries

Passionfruit Brûlée (v)   
Sable biscuit  

Baked Basque Cheesecake (v)  
Apricot & cardamom compote and pistachios 

Apple & Strawberry Crumble (v)     
Custard or Cheshire Farm vanilla ice cream 

Pain au Chocolate B&B Pudding (v)  
Hazelnut brittle, Cheshire Farm chocolate ice cream 

Sticky Toffee Pudding (v)  
Toffee sauce, Cheshire Farm vanilla ice cream 

DESSERTS                                                £8.5

Classic Affogato (v/gf)  
Vanilla icecream, Salizá Amaretto, Espresso   
      
Toffee Apple Affogato (vv)  
Blackcurrant sorbet, Toffee apple vodka, Fresh apple

PX Affogato (v/gf)  
Vanilla icecream, Bodegas Hidalgo ‘Triana’ Pedro 
Ximenez Sherry         
  

AFFOGATOS                                                £8

2 Scoops of Cheshire Farm ice cream served with vanilla wafer (gf served without wafer)

Salted Caramel | Pistachio | Mint Choc Chip | White Chocolate, Raspberry & Cookies (contains gluten) 
| Raspberry Ripple | Vanilla | Chocolate | Strawberry | Liquorice & Blackcurrant 

Blackcurrant Sorbet (vv) | Apple Sorbet (vv) | Vegan Coconut Icecream (vv) | Vegan Honeycomb (vv)

CHESHIRE FARM ICE CREAM                                                                                                £5.75

Two Cheeses                        £11

Four Cheeses   £21

Six Cheeses   £30

CHEESE BOARDS

Blue Cheese

Cashel Blue

Bleu dse Causses

Harrogate Blue 

Soft/Semi Soft

Brie de Meaux (u)

Perl Wen Organic Brie

Delice de Bourgogne  

Sheep/Goat Cheese

Ossau Iraty (u)

Ribblesdale Mature Goat

Brebirousse d’Argental 

 

Hard Cheese

Sparkenhoe Red Leicester (u)

Godminster Organic 
Vintage Cheddar (u) 

Mrs Kirkham’s Tasty Lane

All of our cheese boards are served with crackers (gf available), 
fruit, Hawkshead chutney

 
We recommend a glass of Fonseca Tawny Port to go with your  

cheese board selection

Fonseca Tawny Port    £4.5
70ml | 20%
Perfect with hard cheeses but also great with any 
chocolate desserts  

Domaine de Grange Neuve, AOP Montbazillac      £6.5
70ml | 12.5%
A luscious dessert wine with a backbone of fresh 
acidity. Great with fruit desserts or blue cheeses 

Bodegas Hidalgo ‘Triana’ Pedro Ximenez Sherry      £5
50ml | 15%
The ultimate sweet dessert wine - aromas of figs, 
molasses, toffee, nuts! Try it over icecream!   

Henriques & Henriques 5yr Finest Madeira     £4.25
50ml | 19%
Sweet luscious concentrated ripe dried fruit flavours

Salizá Amaretto Veneziano by Bepi Tosolini      £5.75
50ml | 28%
The ONLY almond liqueur that still uses real almonds! 
A cut above the rest  

Espresso Martini    £10
Kavka vodka, Expré coffee liqueur, by Bepi Tosolini, 
espresso     

DESSERT WINES

PLEASE LET US KNOW OF ANY ALLERGIES / INTOLERANCES / DIETARY REQUIREMENTS PRIOR TO ORDERING
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL

CHESHIRE FARM ICE CREAM 	 £5.75 

2 Scoops served with vanilla wafer (gf served without wafer)

Salted Caramel  |  Pistachio  |  Mint Choc Chip  |  Raspberry Ripple  |  Vanilla  |  Chocolate  |  Strawberry  |
Liquorice & Blackcurrant  |  Blackcurrant Sorbet (vv)  |  Apple Sorbet (vv)  |  Vegan Coconut (vv)  |
Vegan Honeycomb (vv)

DESSERTS 	 £8.5

Salted Caramel & Peanut Butter Parfait (v/n)

With roasted peanut and chocolate crumb.

Citrus Posset  (v)

With macerated summer berries and vanilla tuile.

Baked Cheesecake (v)

Ask your server about this weeks serve.

Apple & Strawberry Crumble (v)

Custard or Cheshire Farm vanilla ice cream.

Chocolate Orange Bread & Butter Pudding (v)

Candied orange peel with vanilla ice cream 
or rhubarb sorbet.

Sticky Toffee Pudding (v)

Toffee sauce, Cheshire Farm vanilla ice cream.

AFFOGATOS 	 £8

Classic Affogato (v/gf)

Vanilla icecream, Salizá Amaretto, Espresso.

Toffee Apple Affogato (vv)

Blackcurrant sorbet, toffee apple vodka, fresh apple.

PX Affogato (v/gf)

Vanilla icecream, Bodegas Hidalgo ‘Triana’ Pedro 
Ximenez Sherry.

CHEESE BOARDS

Blue Cheese
Cashel Blue
Bleu des Causses
Harrogate Blue

Soft/Semi Soft
Brie de Meaux (u)

Perl Wen Organic Brie
Délice de Bourgogne

Sheep/Goat Cheese
Ossau Iraty (u)

Ribblesdale Mature Goat
Brebirousse d’Argental

Hard Cheese
Sparkenhoe Red Leicester (u)

Godminster Organic Vintage Cheddar (u)

Mrs Kirkham’s Tasty Lancashire

All of our cheese boards are served with crackers (gf available), 
fruit, Hawkshead chutney. We recommend a glass of Fonseca 
Tawny Port to go with your cheese board selection.

Two Cheeses 	 £11

Four Cheeses 	 £21

Six Cheeses 	 £30

DESSERT WINES	

Fonseca Tawny Port  	  £4.5
Perfect with hard cheeses but also great with any 
chocolate desserts. 70ml | 20% 

Henriques & Henriques 5yr Finest Madeira	 £4.25   

Sweet luscious concentrated ripe dried fruit 
flavours. 50ml | 19% 

Espresso Martini			    £10
Kavka vodka, Expré coffee liqueur by Bepi 
Tosolini, espresso. 

Salizá Amaretto Veneziano by Bepi Tosolini	 £5.75 
The ONLY almond liqueur that still uses real almonds! 
A cut above the rest. 50ml | 28%	

Bodegas Hidalgo ‘Triana’ Pedro Ximenez Sherry	 £5
The ultimate sweet dessert wine - aromas of 
figs, molasses, toffee, nuts. Try it over ice cream! 
50ml | 15%	
					   

PLEASE LET US KNOW OF ANY ALLERGIES / INTOLERANCES / DIETARY REQUIREMENTS PRIOR TO ORDERING. 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL



Delifonseca Breakfast                                   £14
1 free-range pork Edge sausage, 2 smoked bacon 
rashers, Bury black pudding, Delifonseca Boston 
baked beans, 1 free-range egg, field mushrooms, 
grilled tomato, sautéed potatoes and toast.

Deli Veggie Breakfast (v/vv)                                           £14
2 free-range egg, 1 ‘Good Life’ award winning vegan 
sausage, vegan Bury black pudding, Delifonseca 
Boston baked beans, field mushrooms, grilled 
tomatoes, sautéed potatoes and toast. Swap the 
eggs for another sausage to go full vegan!

Dockers’ Breakfast                                               £15.95
2 free-range Edge pork sausages, 2 smoked bacon 
rashers, 2 free-range eggs, Delifonseca Boston baked 
beans, Bury black pudding, field mushrooms, grilled 
tomato, sautéed potatoes and toast.

Eggs Florentine (v)                                                           £12.75
Buttered spinach topped with 3 poached free-range 
eggs, cheese sauce and toast.

St. James Smoked Trout & Eggs                                             £13.75
Free-range eggs scambled with St. James smoked 
trout served on buttered sourdough toast.

Huevos Rancheros (v)                                                                £13.65
Large open tortilla, salsa, avocado, 2 over easy fried 
eggs, mature cheddar, tomato, beans, coriander and 
Hawkshead chilli jam.

Halloumi & Avocado on Toast (v)                                £14.75
Avocado on sourdough toast served with grilled
halloumi, 2 x poached free-range eggs and 
Hawkshead chilli jam.

Avocado on Toast (vv)                                                  £12.5
Avocado with a side of warm spicy dahl, fresh 
tomato, Hawkshead chilli jam, on toasted sourdough.

Delifonseca Frittata (v)                                     £12.95
Deep omelette with potatoes, mushrooms, peppers, 
red onion, mature cheddar and toast.

Cinnamon Brioche French Toast (v)                        £13
2 slices of cinnamon french toast with kiwi & 
blueberry fruit salad.

2 Free-range Eggs on Toast (v)                           £8.95
Poached, fried or scrambled.

Loaded Croissant                                          £9.75
Classic butter croissant stuffed with deli ham and 
melted Comté cheese.

Bacon Breakfast Muffin                                                £9.95
Grilled smoked back bacon, fried egg in a soft 
buttered muffin.

Bircher Muesli (v)                                                £10
Jumbo oats soaked in apple juice topped with fresh 
fruit & dried fruit, yoghurt and nuts.

Pain au Chocolat (v)                                                      £4
Warm all-butter classic.

Croissant (v)                                                           £4
All butter croissant with a choice of Hawkshead jams: 
Raspberry & vanilla | Marmalade | Strawberry & black 
pepper

Pastel del nata (v)                                                         £2.95
A warm Portuguese custard tart. A massive staff 
favourite.

Toast (v)                                                                                    £4
Our sourdough toast comes with butter and a choice 
of Hawkshead jams: Raspberry & vanilla | Marmalade 
| Strawberry & black pepper

Extras                                                           £3.35 each
2 free-range pork sausages | 2 smoked bacon rashers 
| Halloumi | Avocado

Extras                                                           £2.25 each
Extra egg | Delifonseca Boston baked beans | Bury 
black pudding | Grilled tomato | Sautéed potatoes 
| Vegetarian black pudding

PLEASE LET US KNOW OF ANY ALLERGIES / INTOLERANCES / DIETARY REQUIREMENTS PRIOR TO ORDERING
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL

Breakfast
 s e r ve d  u n t i l  1 1 . 4 5 a m

Delifonseca Breakfast	 £14
1 Cumberland sausage, 2 smoked back bacon rashers, 
Bury black pudding, Delifonseca Boston baked 
beans, 1 free-range egg, buttered field mushrooms, 
grilled tomato, sautéed potatoes, Plattsville toast.

Deli Veggie Breakfast (v/vv)	 £14
2 free-range eggs, 1 ‘Good Life’ award winning vegan 
sausage, vegan Bury black pudding, Delifonseca 
Boston baked beans, buttered field mushrooms, 
grilled tomatoes, sautéed potatoes & Plattsville toast. 
Swap the eggs for another sausage to go full vegan!

Dockers’ Breakfast	 £16
2 Cumberland sausages, 2 smoked back 
bacon rashers, 2 free-range eggs, Delifonseca 
Boston baked beans, Bury black pudding, 
buttered field mushrooms, grilled tomato, 
sautéed potatoes, Plattsville toast.

Eggs Florentine (v)	 £13
Buttered spinach topped with 2 poached 
free-range eggs, cheese sauce & Plattsville toast.

Inverawe Smokehouse Whole Undyed Kipper	 £14 
Poached egg, tomato & Plattsville toast.   

St. James Smoked Trout & Eggs	 £14
Free-range eggs scambled with St. James smoked 
trout served on buttered sourdough Plattsville toast.

Huevos Rancheros (v)	 £14
Large open tortilla, salsa, avocado, 2 over 
easy fried eggs, mature cheddar, tomato, 
beans, coriander & Hawkshead chilli jam.

Halloumi & Avocado on Plattsville Toast (v)	   £15
Avocado on Plattsville sourdough toast served 
with grilled halloumi, 2 poached free-range 
eggs & Hawkshead chilli jam.

Avocado on Plattsville Toast (vv)	 £13
Avocado with a side of warm spicy dahl, fresh tomato, 
Hawkshead chilli jam, on toasted Plattsville sourdough.

Delifonseca Frittata (v)	 £13.50
Deep omelette with potatoes, mushrooms, peppers, 
red onion, mature cheddar & Plattsville toast.

Buttermilk Pancake Three Stack 	

Bananas, strawberries, blueberries & maple syrup. (v) 	£13

Two rashers of smoked back bacon & maple syrup.  	 £14

Gluten-free blueberry pancakes with bananas,	 £13 
strawberries & maple syrup. (v/gf)			 

2 Free-range Eggs on Plattsville Toast (v)	 £9
Poached, fried or scrambled.

Loaded Croissant	 £9.75
Classic butter croissant stuffed with deli ham 
& melted Comté cheese.

Bacon Breakfast Muffin	 £9.50
Grilled smoked back bacon, fried egg in a soft 
buttered muffin. Add a Cumberland sausage  
for £2.50 extra.

Bircher Muesli (v)	 £10
Jumbo oats soaked in apple juice topped with 
fresh fruit & dried fruit, yoghurt & nuts.

Pain au Chocolat (v)	 £4.50
Warm all-butter classic.

Croissant (v)	 £4.50
All butter croissant with a choice of Hawkshead jams: 
Raspberry & vanilla | Marmalade |  
Strawberry & black pepper

Pastel del nata (v)	 £3.50
A warm Portuguese custard tart. 
A massive staff favourite.

Plattsville Toast (v)	 £5
Our Plattsville sourdough toast comes with butter  
& a choice of Hawkshead jams: Raspberry & vanilla |  
Marmalade | Strawberry & black pepper

Extras	 £4 each
2 free-range pork sausages | 2 smoked 
bacon rashers | 2 Halloumi | Avocado

Extras	 £2.50 each
Extra egg | Delifonseca Boston baked beans |  
Bury black pudding | Grilled tomato |  
Sautéed potatoes | Vegan black pudding

GLUTEN-FREE TOAST AVAILABLE ON REQUEST (£1 SUPPLEMENT)
PLEASE LET US KNOW OF ANY ALLERGIES / INTOLERANCES / DIETARY REQUIREMENTS PRIOR TO ORDERING

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL


