
 

 
SHIVERPOOL MENU 

 
Includes 2 courses: starter/main or main/desert with a glass of wine or soft drink. 

  

Starters 
 

v Freshly made soup of the day with crusty artisan bread 
 

 Lightly dressed tiger prawns, harissa aioli & lemon served in a Noble silver Tankard 

 Air dried Spanish Serrano ham, wild rocolla leaves, maple infused figs & parmesan 

 

Mains 

 v Risotto of slow roasted shallots, confit cherry tomatoes & buffalo mozzarella 

 Roast buttered breast of chicken, with baked Serrano ham,  

Savoy cabbage, crushed potatoes and a light chicken & thyme jus 

Flame grilled 100% quarter pound beef burger, fresh sweetcorn relish, 

coleslaw & homemade fries  

 v Juicy fresh watermelon & marinated feta cheese salad,  

with roasted butternut squash, micro herbs & rich orange dressing 

 Pan fried organic Salmon fillet with roast vegetables & crushed spiced chickpeas,  

served with arugula salad & piquillo harissa 

 Desserts 

Baked American Toffee Apple cheescake 

 

Chocolate Brownie with farmhouse vanilla ice cream  

 

Mango, Passionfruit and Raspberry mess  

 

 v – suitable for vegetarians may not be suitable for vegans.  Our dishes may contain nuts, or nut traces.  No service charge included except 

for parties of six or more when a discretionary 10% will be added to your bill. 

This offer cannot be used in conjunction with any other offer. 


