
 
Al l  smal l  p lates come out  as and when ready,  p lease  note  some d ishes varying  cook ing  t ime.  

Let  your  server  know i f  you have  any d ie tary requirements.  

(V) Vegetarian (VV) Vegan (GF) Gluten free (N) nuts (DF) Dairy free (SF) shellfish 

 

   

 

  
 

 

 

 

 

IN & ON THE GROUND  

Grilled purple sprouting broccoli - ricotta, Lemon 
& almond 9.50 (V)(GF)(N) 

 

Tandoori cauliflower - fresh herb couscous, 
yoghurt, dukka 8.95 (VV)(N)                                  

 

Pea & mint ravioli, butter sauce 8.95 (V)   
 

TWS risotto of the day - 8.50 (V) or (VV) 
ask your server for today’s choice and any allergens 

 

Warm borlotti bean salad - vine cherry tomato, 
harissa & rocket 8.95 (VV)(GF) 

 

SIDES 

Mixed leaf green salad honey & mustard 

vinaigrette 3.95 (VV)(GF)(DF) 

Buttered new potatoes garden herbs 3.95 (V)(GF) 

Chefs home-made bread roll trio - butter (V) or 

EVO, balsamic 4.95 (VV) 

Skin-on fries’ house seasoning 3.95 (VV)(DF) 

Sugar snaps garlic lemon butter 3.95 (V)(GF) 

 

 

 

 

FINE WINE & CRAFT BEER 
 REC0MMENDED NIBBLES 

 

Small charcuterie selection 6.50 (DF)(GF) 
 

Gordal olives 4.95 (DF)(GF) 
 

Mature cheddar cheese & piccalilli 5.95 (V) 
 

Chef’s warm bread roll duo, EVO 3.95 (VV) 
 

Sea Salt crisps 2.50 (VV) 
 

Spicy nuts 3.50 (N)(VV) 
 

FROM THE SEA 

Three Scottish oysters - au natural 10.95 (SF)(GF)(DF) 

Or served warm with, tomato salsa, sobrasada 11.95 (SF) 

Bay of Biscay boquerones - fresh chilli, herb oil 6.00 (GF)(DF) 
 

Fresh Southport catch of the day - 11.95 
ask your server for today’s choice and any allergens 

 

Natural smoked haddock chowder - saffron mussels, 
sourdough 10.95 (SF) 

 

Southport hake fillet - sauteed potato, sobrasada 11.95 (GF) 
 

Scorched  Mackerel - niçoise salad, bloody Mary fondant  

10.95 (GF)((DF) 

 

ON THE LAND 

Awesome Bombay spiced shepherd’s pie - 10.50  
 

Charcuterie selection - salchichón ibérico, lomo ibérico de 
bellota, chorizo ibérico, pickles 12.50 (DF) (GF) 

 

Pigeon breast Wellington - red wine jus 10.95 (N) 
May contain shot  

 

Blackened chicken thighs - mojo Verde 10.95 (DF)(GF) 
 

 Slow cooked ox cheek - Provençale vegetables, 
garlic & oregano 10.95  (GF)(DF) 

 

 

 

3 PLATES 19.95 PP  
INCLUDES A CHOICE OF  

 GLASS OF FIZZ, GLASS OF HOUSE WINE  
OR 1/2 CRAFT BEER 

 

Bay of Biscay Boquerones, fresh chilli, herb oil 
 

Scorched  Mackerel - niçoise salad, bloody 

Mary fondant  (GF)((DF) 

Blackened chicken thighs, mojo verde 
 

Awesome Bombay spiced shepherd’s pie 
 

Warm borlotti bean salad, vine cherry tomato, 
harissa & rocket  

 

TWS risotto of the day 
 

Mixed leaf green salad, honey & wholegrain 
mustard vinaigrette 

 

Skin-on fries, house seasoning 
 

T&C APPLY 

 



 
Al l  smal l  p lates come out  as and when ready,  p lease  note  some d ishes varying  cook ing  t ime.  

Let  your  server  know i f  you have  any d ie tary requirements.  

(V) Vegetarian (VV) Vegan (GF) Gluten free (N) nuts (DF) Dairy free (SF) shellfish 

 

   

 


