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SHIVERPOOL

MENU

CHOOSE 2 COURSES
With a complementary glass of Prosecco or Apevol Spritz

TO START

Soup oF THE Day (1)
Ma’s homemade soup of the day served with
fresh baked bread and bulter

NacHos (1)
Corn lortillas with fiery homemade salsa, fresh
guacamole & sour cream, lopped with

melted cheese and Jalapenos.

MeaTBALLS
A blend of beef and pork slow cooked
in a rich tomalo sauce

CHICKEN STRIPS
Crispy strips of chicken breast
served with Ma’s dressed salad

Ma’s HOMEMADE FALAFEL ()
Homemade spiced falafel served with creamy
humomus and Ma’s dressed house salad

MAINS

CHICKEN FRICASSEE
Pan fried chicken sevved on top of baby potatoes,

leeks and broad beans in a bacon & cream sauce.

Ma’s Beer BATTERED FisH & CHips
Fresh beer battered cod served with
mushy peas, homemade tartar sauce

and Ma’s skin on chips.

BANGERS & MasH
Cumberland sausages on a bed of fluffy mash, topped
with crispy omions and served with a rich gravy
(V) Veggie option available

Ma’s Crassic Scouse
Slow cooked chunks of British beef with potatoes
and carrol in a rich gravy served with homemade
pickled red cabbage and fresk crusty bread & butter

Ma’s Buinp Scouse (1) (17
Ma’s classic just without the beef, served with
homemade pickled red cabbage and beetroot,
watercress and fresh crusty bread and bultter.

CHickeN & Bacon
CAESAR SALAD /9.00)
Free-range chicken and smoked bacon served on
crisp baby gem lettuce in a creamy Caesar dressing
topped with croutons and shaved parmesan

DESSERTS

STicky TorFree PubpiNG
Home-made toffee sponge in a rich butterscotch
sauce, served with creamy vanilla bean
ce-cream

BrowNIE
Home-made rich chocolate brownie with a mixed
berry compote served with Devonshire clotted cream

ETon MEess
Ma’s seasonal berries swirled in thick decadent
cream and enispy sweet meringue topped off
with a home-made coults

(V) Vegetarian (VE) Vegan (GF) Gluten free - Please infiarm your server of any dietary requirements or allergies.
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