WARM BAKED SOURDOUGH (V) MARCO PIERRE WHITE MARTINI OLIVES (VE)

Salted English butter Fresh lemon, extra virgin olive oil

4.50 (481 keal) STEAKHOUSE BAR & GRILL 4.75 (222 keal)

MENU TWO

Three-Courses 40.00

STARTERS
FINEST QUALITY COLONEL MUSTARD’S WHEELER'S CRISPY BEETROOT & GOAT’S
SMOKED SALMON SCOTCH EGG CALAMARI CHEESE SALAD (V)
Properly garnished, brown bread o Candied walnuts, Merlot vinegar
and butte(323 keal) English mustard sauce (752 keal Sauce tag%e,;f ) ‘})Sh femon (373 kal) (VE available)
MAIN COURSES
RIBEYE STEAK100Z ESCALOPE OF SALMON “HELL’S KITCHEN”
Roasted Piccolo tomatoes & Koffmann chips Tomato vinaigrette, buttered leaf spinach, fresh herbs
(914 kcal) (855 keal)
ROAST CHICKEN A LA FORESTIERE POMODORO LINGUINE (VE)
Woodland mushrooms, confit potato, Madeira Tomato sauce, Piccolo tomatoes, fresh basil
roasting juices, buttered leaf spinach (934 kcal) (419 keal)
SIDES

Koffmann Chips (VE) 4.50 (364 keal) | Koffmann Fries (VE) 4.50 (444 keal) | Crispy Onion Rings (VE) 4.50 (356 keal)
Green Salad, Truffle Dressing (VE) 4.75 (62 keal) | Buttered Garden Peas (V) 4.25 (283 keal) | Macaroni Cheese (V) 4.75 (303 keal)
Garlic & Red Chilli Buttered Spinach (V) 4.75 (195 keal) | Gratin Dauphinoise 4.75 (439 keal) | Creamed Cabbage & Bacon 4.75 (497 keal)
Box Tree Red Cabbage (V) 4.25 (69 keal) | Buttered Green Beans, Toasted Almonds (V) 4.75 (276 keal) | Minted New Potatoes (V) 4.25 (300 keal)

PUDDINGS
WARM CHOCOLATE BAKED NEW YORK MR COULSON’S STICKY UNION JACK CHEESE
BROWNIE (V) CHEESECAKE (V) TOFFEE PUDDING (V) PLATE (V)
Chocolate ice cream, warm chocolate Blueberries (357 keal) Vanilla ice cream, toffee sauce (708 Rutland Red, White Stilton , Blue
sauce (645 kcal) keal) 3 B

Stilton, Vintage Cheddar,
Fig Chutney, Peter’s Yard
biscuits (580 kcal)

9 marcopierrewhiteliverpool

A discretionary service charge of 10% will be added to your final bill. Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our
dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are uncooked. All prices
include VAT at the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.





