
We strive to cater to all dietary requirements but can never 100% guarantee the absence of allergens. Please ask a member of staff about allergens in 
our dishes before ordering. 

NIBBLES TO START
Ideal with your first drink

Garlic & chilli olives (vg)  £3.95 
Warm bread & oils (v) £4.95

SMALL PLATES & SIDES
Perfect for adding to your board

Burrata (v) £8.50
Creamy Burrata, seeded sourdough toast, 

tomato, rocket & basil pesto, extra virgin olive 
oil, sea salt.

Crispy Chicken Wings £8.95
Six wings fried until crispy, your choice of 

sauce.
Barbecue | Korean Gochujang Barbecue | Buffalo Hot 

Peri Peri

Tempura Battered King Prawns £8.95
King Prawns, sweet chilli sauce, lime.

Falafel Bites (vg) £7.50
Falafel, Moroccan houmous, rocket.

Garlic & Herb Fries (vg) £3.50
Skin-on fries, dried garlic, rosemary & black 

pepper

Truffle-Parm Fries (vg) £3.50
Skin-on fries, grated parmesan, truffle oil

Charred Tenderstem Broccoli (vg) £4.50
Steamed & grilled broccoli, chilli butter, lime, 

flaked almond.

LIZZIE’S LOUNGE        

SHARING BOARDS
Designed for lingering & conversation. Serves 

2-3 People

Middle Eastern Bread & Dips (v) £12.50 
Warm seeded flatbreads, Morrocan houmous & 

beetroot tzatziki.

Italian Cured Meats Board £16.95
Milano salami, prosciutto crudo & coppa 

salami, parmesan shards, warm cherry tomato 
& basil foccacia, marinated artichokes & 

olives.

East Asian ‘Izakaya’’ Board £16.95
Steamed edamame with chilli oil & Sesame, 

crispy chicken & vegetable gyozas, spice-dusted 
prawn crackers, sweet chilli sauce, soy sauce.

TO FINISH
For sharing or staying a little longer 

British Cheese Board (v) £14.95
Button Mill soft cheese, creamy Blacksticks 

Blue, crumbly Sunday Best Lancashire, 
crackers, chutneys, grapes.

Chocolate Dessert Board £16.95
Double chocolate mousse, white chocolate & 

raspberry mousse, chocolate & orange tartlets, 
warm chocolate brownie bites.

FRIDAY & SATURDAY, 6PM-11PM



We strive to cater to all dietary requirements but can never 100% guarantee the absence of allergens. Please ask a member of staff about allergens in 
our dishes before ordering. 

SIGNATURE COCKTAILS (all £12.00)

Brown Butter Old Fashioned 
Buffalo Trace bourbon,  

vanilla bitters, maple syrup

Cherry Drop
Prosecco, gin, cherry syrup,  

lemon, luxardo cherry

Chinese Slipper
Kwai Feh lychee liqueur,  

cointreau, lemon

Crystal Colada
Koko Kanu coconut rum, coconut,  

pineapple, lime

Hibiscus Margarita
1800 blanco tequila, lime,  
hibiscus agave, sugar rim

Negroni Bianco
Gin Mare, Italicus Rosilio Di Bergamotto,  

Lillet Blanc

MOCKTAILS (all £8.50)

Cinnamon Old Fashioned 
Three Spirits The Nightcap 0% spirit, cinnamon 

syrup

Mountain Collins
Everleaf Mountain Pink 0% Spirit, Elderflower 

Tonic, Lemon

EARLY EVENING COCKTAIL HOUR | 6-7PM 
2-4-1 MARTINIS & MARGARITAS

Espresso Martini • Pornstar Martini • Classic Margarita • Paloma

CLASSIC COCKTAILS (all £9.75)

Bramble
Gin, crème de mûre, lemon, blackberry

Caipirinha
Cachaça, lime, sugar

Dark & Stormy
Dark rum, ginger beer, lime

Espresso Martini
Vanilla vodka, kahlúa,  
fresh espresso, vanilla

Gin Garden Fizz
Hendriks gin, cucumber,  

elderflower tonic

Margarita
Reposado tequila, cointreau,  

lime, agave, salt

New York Sour
Bourbon, lemon, sugar, egg white,  

malbec, luxardo cherry

Paloma
Blanco tequila, grapefruit soda, lime

Pornstar Martini
Vanilla vodka, Passoã,  
passionfruit, prosecco

Tokyo Iced Tea
White rum, gin, vodka, reposado tequila,  

melon liqueur, lime, lemonade

Make it a Special Occasion:  Bollinger Special Cuvée Brut NV  £110.00


