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

Pan fried halloumi, roasted  
cherry tomato chutney on a  
toasted ciabatta (vg) £7.5

4oz rump steak, roast mushroom, 
homemade port chutney on a toasted 
ciabatta £9.95

 

Hot Sandwiches Cold Sandwiches

Platters

Salads

Sides

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

LUNCH

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.

Roasted chicory, pear, candied 
walnuts & blue cheese (vg)  £8.95

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

Duck Salad Lyonnaise - confit duck 
leg, pancetta, caramelised onions, 
croutons, poached egg, frisée lettuce 
with mustard dressing £8.95

The Watering Can layered salad 
- lettuce, tomato, cucumber, red 
onion, carrot, roasted courgette, 
egg, parmesan with a classic French 
dressing (vg) £7.95

Traditional Scouse & sourdough   
bread £10.95

The Watering Can battered haddock, 
chunky chips, mushy peas & tartare 
sauce £12.95

Roast butternut squash with 
celeriac, confit shallot & Wirral 
watercress (vg) £9.95

(vg) Vegetarian (v) Vegan (g) gluten free 

SERVED ON LOCAL AWARD WINNING SOURDOUGH BREAD 

Olives (v) £3.95

Homemade chunky chips (v) £3.5

Skin on fries (v) £3
add parmesan & truffle £1.95

Halloumi fries with  yoghurt & 
pomegranate molasses (vg) £5.95

Garden salad & parmesan £3.25

Roasted vegetables (vg) £3.95

Tenderstem broccoli, butter & 
almonds (vg) £3.95

Sourdough bread (v) £1.95

Big Plates

Free-range roast chicken,  
smoked Aigburth bacon &  
tarragon mayonnaise £6.5

Pastrami, emmental, saurerkraut, 
mustard mayonnaise, gherkins £6.75

Tuna, red onion, mayonnaise £5.95

Mrs Kirkham Lancashire cheese & 
Greenbank allotment chutney (vg) £5.95

Roasted courgette, basil pesto & 
hummus (v) £5.95

MEAT
Ham hock terrine, Cumbrian ham, 
Welsh black beef brisket, royale 
ham, cumberland salami, honey glazed 
chipolatas, homemade juniper smoked 
duck, homemade pork scratchings, 
homemade pickles £18

FISH 

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

CHEESE 
Selection of cheeses, crackers, 
Greenbank allotment chutney, 
crudités, walnuts, fruit, quince 
jelly (vg) £17

VEGETARIAN
Roasted aubergine, courgettes, 
peppers, artichoke hearts, sweet  
pepperdew peppers, sundried tomato, 
olives, capers, crudités, fennel  
pickle, hummus (v) £15


