
Dinner Menu

M A I N S
Beer Battered Haddock

Battered Haddock, Chips, Mushy Peas, Rustic Tartar
and Lemon

£15.95

All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Our
dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a

food allergy please speak to a Management before ordering. Full allergen information is available.

S T A R T E R S

Available 5pm - 9pm Daily

Smoked Taramasalata
Pickled Fennel, Chives, Pork Crackling

£7.00

Burrata
Roasted Beetroot, Green Figs, Hazlenut

£8.00
Bresaola

Truffled Mustard, Pickled Celery, Rocket
£8.00

Parmesan Arancini
With Truffle Aioli

£7.00

Roast Pumpkin Soup
Served with Warm Bread Roll and Salted Butter

£7.00

8oz Sirloin Steak 

With Hand Cut Chips, Tomato, Flat Mushroom,
Rocket & Parmesan Salad and Peppercorn Sauce

£24.00

Tortelloni of Ricotta

Delica Pumpkin and Amaretti with Sage &
Pickled Chilli

£13.95

Wild Mushroom Risotto

Crispy Brie Bon Bon &Truffled Celeriac Puree
£14.95

Rainhill Burger

7oz Beef Burger With American Cheese, Onion,
Tomato Ketchup and Mustard. Served with French

Fries
£15.95

Chicken Breast

Cannellini Beans & Smoked Bacon Stew, Crispy Kale
£17.95

Selection of Cheeses

Homemade Chutney, Grapes, Celery &
Crackers
£11.50

D E S S E R T
Lemon Pannacotta 

Meringue, Gin & Tonic Gel, Lemon Sorbet
£7.00

Salted Caramel Tart

With Brandy Butter Ice Cream
£7.00

Dark Chocolate Brownie

Pistachio Praline, Cherry Ice Cream
£7.00

S I D E S
French Fries                           £4.95

Truffle & Parmesan Fries £5.95
Buttered New Potatoes &
Parsley 

£5.95

  Honey Roasted Carrot   £5.95Port Braised Red Cabbage £5.95
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