
SNACKS & SHARESSNACKS & SHARES

FRESH BAKED FOCACCIA			   12  
Garlic and herb focaccia (veg)

MARINATED MIXED OLIVES			   8
Olives, fresh herbs, olive oil, chilli, garlic, lemon zest (v, veg) 

MUSHROOM BRUSCHETTA			   18  
Seasonal mushroom, mushroom and truffle duxelle,  
chilli, parlsey, garlic (v, veg*)

CHICKEN WINGS	   			   21
Pickled celery, Frank's hot sauce, coriander, 
lime, house ranch

HALLOUMI FRIES	  			   18 
Nam jim, parsley cress (v)

CRISPY CALAMARI				    19
Loligo squid, spiced szechuan pepper, 
yuzu and soy dressing (gf*, df)

HUMMUS					     18
House made hummus, flatbread, za'atar, pickled chilli, 
pimento oil (veg)

CAULIFLOWER BITES				    18
Crispy cauliflower, curry mayo, curry leaves (v, veg*)

PULLED CHICKEN TACOS (3)			   21
Poached chicken, chipotle mayo, tomatillo salsa, 
pico de gallo, black beans (df)  |  Extra taco +7

SALADSSALADS

THAI BEEF SALAD	  			   25  
Seared rump, tomato, red onion, mixed leaf, cucumber,  
lime, coriander, nam phrik, cashew (veg*, gf, df)

SWEET POTATO AND BARLEY SALAD		  23 
Avocado, sundried tomato, rocket, goats cheese, fresh herbs,  
house dressing, cucumber and onion (v, veg*, gf*, df*)

MIDDLE EASTERN PUMPKIN WEDGE SALAD	 23 
Yoghurt tahini dressing, fried chickpeas, pomegranate mo-
lasses, mint, parsley, kale (v, veg*, gf)

WARM SOBA NOODLE SALAD			   23 
Edamame, scallions, Asian slaw, tempura enoki furikake, 
sesame, soy sesame wasabi dressing (veg, df)

Add chicken +6  |  Add tofu +6  
Add grilled salmon +10  |  Add halloumi +7

SAUCESSAUCES

MUSHROOM (v, gf) 				    3 

PEPPER (v, gf)					     3

GRAVY (gf)	 		    		  3

CAFÉ DE PARIS BUTTER (gf)  			   3

HOUSE AIOLI (v, df)  				    1

SIDESSIDES

CHIPS WITH AIOLI (v, veg*, gf*, df)			  11 

PATATAS BRAVAS	  			   13 
Nap sauce, garlic, aioli (v, gf, df)

SWEET POTATO WEDGES  			   16
Sour cream, sweet chilli (v, veg*, gf, df*) 

CAESAR SALAD	   			   15
Cos lettuce, egg, parmesan,  
sourdough crouton (gf*, df*)

FRIED SPROUTS	  			   14
Chilli honey, sage, hazelnuts, bacon (v*, df)

KIDSKIDS
Ask our friendly staff for a copy of  

our kids play pack (ages 12 and under)

LINGUINE BOLOGNESE 				   14
Shaved parmesan

KIDS GRILLED CHICKEN 			   14
Fries, salad & aioli (df)

LITTLE SCHNITTY 				    14
Fries, salad & aioli

LITTLE FISH & CHIPS 				    14
Fries, salad & tartare sauce (df)

KIDS PAN FRIED SALMON 			   15
Fries, salad & tartare sauce (df)

KIDS BURGER					     15
Cheese, tomato sauce & served with fries

DESSERTSDESSERTS

BREAD AND BUTTER PUDDING			  15  
Crème Anglaise, orange zest, sultanas (v)

GOOEY CHOCOLATE BROWNIE		          	 15
Mixed nuts, pretzels, caramel sauce, vanilla ice cream (v)

AFFOGATO (v)					     10
Add Baileys +8 | Add Amaretto +8 
Add Kahlua +8 | Add Frangelico +8

BURGERS & SAMBOS BURGERS & SAMBOS 
All served with fries

BEEF BURGER 					    25  
Beef patty, lettuce, tomato, bacon, cheese, 
house sauce, potato bun (gf*)

SOUTHERN FRIED CHICKEN BURGER		  25 
Bacon, rocket, tomato, pickles, nduja aioli, 
potato bun (gf*)

STEAK SANDWICH  				    27  
Tenderised rump steak, swiss cheese, rocket,  
caramelised onions, tomato relish, aioli, toasted sourdough 

VEGGIE SAMBO  				    23  
Kale and chickpea fritter, gem lettuce, coconut raita,  
tomato, Lombardi chilli (v, veg*)

FISH BURGER 					     25  
Battered Hoki, lettuce, sourdough, chunky tartare

PUB GRUBPUB GRUB

CHICKEN SCHNITZEL 				    26 
Crumbed, aioli

CHICKEN PARMIGIANA 			   28
Napoletana sauce, mozzarella, fried basil

Served with your choice of 2 sides: 
Mash, salad, chips, or veg

FISH AND CHIPS 	  			   25 
Beer battered Hoki, chips, tartare sauce, mixed leaf

BANGERS AND MASH				    26 
Pork Cumberland sausage, mash, onion gravy, 
peas, fried sage (gf)

PEA AND POTATO GNOCCHI			   25
Pan fried mushrooms, spinach, pine nuts, sage, 
parsley, garlic (veg)

BRAISED BEEF RIGATONI			   25
Slow braised beef ragu, red wine, parmesan, pangrattato (df*)

BUTTER CHICKEN PARCEL PIE			   28
Puff pastry, butter chicken, potato and onion bhaji, coriander

FROM THE GRILLFROM THE GRILL

PORCHETTA			     		  34 
Burnt apple, watercress, remoulade, jus (gf, df)

STEAK FRITES			     		  34 
200g rump, café de Paris butter, jus, fries (df*, gf*)

RUMP 250G	 39		  RIBEYE 300G	 45

Served with your choice of 2 sides: 
Mash, salad, chips, or veg

&

your choice of sauce:
Mushroom (v, gf), pepper (v, gf),  

gravy (gf), café de Paris butter (gf)

DIETARY REQUIREMENTS
df = dairy free | gf = gluten free | v = vegetarian  
veg = vegan | * = option available on request

The Toxteth endeavours to identify ingredients on our menu that may pose risk to 
those with food allergies. However, due to the nature of commercial kitchens, we 
do not assume any liability for adverse reactions to food consumed. Patrons con-

cerned with food allergies are asked to advise our friendly staff of any intolerances. 
Refunds will not be issued if patrons do not make staff aware of any allergies or 
intolerances that they may have. Please note that food that is fried will contain 

traces of gluten.


