BREAKFAST
Full English breakfast
Aigburth smoked bacon, Bexley’s sausage, Bury black pudding,
free range fried egg, homemade baked beans, hash brown, tomato,
mushrooms & a slice of sourdough toast £9.95
Vegetarian breakfast
Halloumi, avocado, free range fried egg, homemade baked beans,
hash brown, tomato, mushrooms & a slice of sourdough toast £8.95

Homemade Granola
Organic granola, homemade berry compôte with natural yoghurt £3.95
Eggs benedict
egg with cured ham, hollandaise sauce on a toasted muffin £6.95
Eggs royale
egg with salmon, hollandaise sauce on a toasted muffin £7.95
Smashed Avo & Eggs On Toast
Smashed avocado, chilli, lime & poached egg on sourdough toast £6.95
Bacon Butty
Bacon on toast £4.45 - Add an egg £1.25
Sausage Butty
Sausage on toast £4.45 - Add an egg £1.25
Sourdough Toast
With butter £1.95

Brunch Cocktails
served from 12pm

Bloody Mary
Stolichnya vodka, spices, tomato juice, tobasco sauce, celery £6.5
Marmalade martini
Aberfalls marmelade gin, cointreau, lemon, Seville marmelade £7.5
Peach bellini
Prosecco & peach puree £5.95
Facebook & Instagram: @WateringCanLiverpool
All items are prepared in a kitchen where the major food allergen groups are present.
Please inform your server if you have any allergies, or, intolerances. Toast / bread is
buttered as standard, please inform your server if you want to change this.

LUNCH
Please ask your server about our market specials of the day!

Hot Sandwiches

Sharing Platters

Posh fish finger, homemade tartare
sauce on a toasted brioche bun £8.95

MEAT

Grilled halloumi, roasted
cherry tomato chutney on a
toasted ciabatta £7.5
Minute steak, onion chutney,
béarnaise sauce on a toasted
ciabatta £9.95

Cold Sandwiches
Free-range roast chicken,
smoked Aigburth bacon &
tarragon mayonnaise £6.5
Cured Yorkshire ham, tomato with
wholegrain mustard mayonnaise £6.25
Atlantic cold water prawns in marie
rose sauce & avocado £6.5
Mrs Kirkham Lancashire cheese &
Greenbank allotment chutney £5.95

Homemade sausage roll, Cumbrian ham,
welsh black beef brisket, royale
ham, cumberland salami, gin soaked
salamis, homemade juniper smoked
duck, homemade pork scratchings,
piccalilli £18
FISH
Smoked salmon, cod, marinated squid,
mackerel ceviche, anchovies,
samphire, capers, aioli £18
CHEESE
Selection of cheeses, crackers,
Greenbank allotment chutney £17
VEGETARIAN
Roasted aubergine, courgettes,
peppers, artichoke hearts, sweet
pepperdew peppers, sundried tomato,
olives, capers, crudités, fennel
pickle, houmus £15

Humus & roasted red pepper £5.95

Salads

Sides

Greek Salad - Feta, heritage tomato,
cucumber, red onion, olives £8.95

Caesar Salad - free range chicken,
anchovies, croutons, anchovy
dressing £8.95

Homemade chunky chips £3.5

Asparagus, new potato, broad bean,
watercress, sun blush
tomato dressing £8.95

Skin on fries £3
Halloumi fries with a honey roasted
tomato & chilli sauce £5.95
Sourdough bread £1.95

Facebook & Instagram: @WateringCanLiverpool
All items are prepared in a kitchen where the major food allergen groups are present.
Please inform your server if you have any allergies, or, intolerances. Toast / bread is
buttered as standard, please inform your server if you want to change this.

EVENING
Please ask your server about our market specials of the day!

Snacks

Pizzette

Arancini or Croquettes £4.5
Ask server for details

Tomato, buffalo mozzarella £5.5

Honey roasted miniature
gin salamis £2.95
Halloumi fries with a honey roasted
tomato and chilli sauce £5.95
Olives £3.95

Gorgonzola, walnuts,
truffle honey £5.5
Spinach, feta, sundried tomato £5.5
Sausage, cavolo nero, tallegio,
mozzarella £5.95

Homemade bread and butter £3.5

Wild mushroom, ham and
ricotta £5.95

Sharing Platters

Sharing Plates

MEAT

MEAT

Homemade sausage roll,
Cumbrian ham, welsh black beef
brisket, royale ham, cumberland
salami, gin soaked salamis, homemade
juniper smoked duck, homemade
pork scratchings, piccalilli £18

Chicken thigh stuffed with chorizo,
thyme and parsley £6.95

FISH

VEGETARIAN

Smoked salmon, cod, marinated squid,
mackerel ceviche, anchovies,
samphire, capers, aioli £18

Sautéed wild mushrooms, tarragon,
garlic and black truffle oil £6.5

CHEESE

Braised beef cheek, pommes
mousseline
and confit shallot £8.95

Skin on fries, parmesan,
truffle oil £4.95

Selection of cheeses, crackers,
Greenbank allotment chutney £17

FISH

VEGETARIAN

Devon dressed crab, lemon butter,
sourdough toast with a fennel,
tomato and rocket garnish £11

Roasted aubergine, courgettes,
peppers, artichoke hearts, sweet
pepperdew peppers, sundried tomato,
olives, capers, crudités, fennel
pickle, humus £15

Deep fried calamari and aioli £7.95

Desserts

Ask your server for details

Facebook & Instagram: @WateringCanLiverpool
All items are prepared in a kitchen where the major food allergen groups are present.
Please inform your server if you have any allergies, or, intolerances. Toast / bread is
buttered as standard, please inform your server if you want to change this.

