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ALBERT DOCK, LIVERPOOL

mothers day

Sunday 18th March

Starters

Leek & potato soup (v)
Warm bread roll, butter

Prawn cocktail

Royal Greenland prawns, iceberg lettuce, sliced avocado,
Marie rose sauce

/
Sweet potato & mozzarella fritters (v)
Sunblushed tomato & garlic dip
Chicken liver & pancetta paté

Cumberland chutney, brioche crisps

Mains

Traditional roast dinner

Roasted potatoes, broccoli, cauliflower, roast carrot & Swede, red wine gravy,
Yorkshire puddings

(choice of chicken, beef or lamb)

Fish & chips
Battered haddock, hand-cut chips, minted mushy peas, tartare sauce

Curried Malaysian chicken breast
Thai fragrant rice, mini poppadoms

Greek lasagne
Minced lamb, tomato & red wine sauce, feta cheese sauce,
cucumber & olive salad

Goat's cheese & asparagus risotto (v)
Grilled spring onions, roasted baby beetroot

Desserts

Traditional tiramisu
Coffee layered mascarpone cheese, chocolate dusting

Rhubarb & vanilla bralée
Cardamom shortbread, berries

Selection of local cheese
Cheese biscuits, orange & blackberry chutney, apple, celery

2 COURSES £16.95
3 COURSES £19.95



