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Starters 
(Dishes from this menu can not be included as part of the 2 course Table d’hôte menu) 

 

 

Soup - £5.15 
Choose from three home-made soups. 

Served with a choice of Julian’s Home-baked Artisan bread & butter. 
 

 

Roast Beetroot and Feta Cheese Salad - £8.95 
With walnut dressing. 

 

 

Seafood in The Hole - £10.50 
Selection of prawn, lobster and mussels baked in a bisque pudding.  

Served with shellfish sauce.  (20 mins cooking time) 
 

 

Wirral Pigeon Salad - £9.95 
Pan-fried pigeon breasts sliced on a bed of puy lentils. 

Drizzled with sweet roast garlic and rosemary dressing. 
 

 

Mediterranean Plate - £8.95 
Marinated artichoke, halkidiki olives, buffalo mozzarella, roast peppers, Parma ham and 

cherry tomatoes. Served with olive oil, balsamic reduction and wild rocket. 
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Mains 
All main courses  include potatoes and vegetables of the day. 

Chips and Side Orders can be ordered separately 
 

Chateaubriand (Serves 2)  -  £42.00 
(A feast to behold!) 

* 20 oz  Grilled head of Welsh beef, matured for 4 weeks. 

Served with sautéed mushrooms, fried potatoes, grilled tomatoes, onion rings, 

 straw potatoes and béarnaise sauce. 
 

Fillet Steak - £19.50 
* 8 oz Prime Welsh beefsteak. Grilled to your liking.  

Served with straw potatoes, grilled tomato and Portobello mushrooms. 
 

Ribeye Steak - £17.90 
* 8 oz Prime Welsh beefsteak. Grilled to your liking.  

Served with straw potatoes, grilled tomato and Portobello mushrooms. 
 

A Selection of Sauces to accompany your Steak 

(Freshly prepared - please order with your steak) 
Chasseur,  Diane,  Chilli & Tomato  -  £2.95 

Garlic & Burgundy,  Perigodine (Madeira, Pate & Truffle Oil), 

Stilton & Port, Pink/Black Peppercorn & Brandy  -  £ 3.95 
 

Rump of Welsh Lamb - £18.50 
Served with a ragout of forest mushrooms and lamb & redcurrent jus. 

 

Pan Fried Ostrich - £19.50 
Served with mango sauce and green peppercorn sauce. 

 

Feather and Fin - £17.95 
Supreme of chicken stuffed with Norwegian style salmon. With bacon & chervil sauce. 
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Atlantic Cod Steak - £17.95 
Grilled boneless cod fillet. Served with aubergine, pepper and coconut sauce.  

Garnished with a seafood prawn bhaji. 

 

Anglesey Sea Bass with Lychees-  £18.95 
Fillet of local sea bass stuffed with lychees and poached in Noilly Prat. 

Served with pink sauce and fried vermicelli. 

 

Bouillabaisse - £18.95 
Selection of lobster, prawn, mussel and salmon.  

Simmered in a fish broth, consisting of white wine, garlic, chilli and saffron. 

 

Catch of the Day 
Fresh daily fish specials. 

 

Vegetarian Bake - £15.75 
With rice, apricot and goats cheese. Baked and served with tomato sauce. 

 

Cheese Soufflé - £15.75 
Cheddar cheese soufflé baked and served with tomato and onion salad. 

 

Side Orders 
Dressed Green Salad  -  £3.95 

(Apple, Celery, Cucumber, Grapes, Leaves, Melon, Peppers – as available) 

Dressed Garden Salad  -  £3.95 

(Celery, Cucumber, Grapes, Leaves, Peppers, Strawberries, Tomato, – as available) 

Freshly Cut Chunky Chips -  £3.25 

Fresh Garlic Bread   -  £3.25 

Fresh Broschetta   -  £3.75 
 

All prices are inclusive of VAT 
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