
MAIN MENU stereo

A HARD DAY’S NIGHT



S TA R T E R S

S A L A D S

F R O M  T H E  G R I L L

PAN FRIED SCALLOPS WITH  
PEA PUREE AND BLACK PUDDING   £9.00

GRILLED ASPARAGUS, POACHED EGG 
AND HOLLANDAISE SAUCE  (V)   £8.00

HERITAGE TOMATO &  
GOATS CHEESE ON TOASTED  
SOURDOUGH WITH BASIL OIL   £7.00

SRIRACHA SPICED CHICKEN WINGS  
WITH SESAME & SPRING ONION    £7.00

POTTED MACKEREL 
WITH CRANBERRY JELLY,  
PEA SHOOTS & CRISP BREADS   £7.00 

PRESSED HAM HOCK TERRINE  
WITH PICCALILLI   £6.00

CHICKEN AND AVOCADO  
WITH ROCKET, WATERCRESS,  
POMEGRANATE, 
CRANBERRIES AND SQUASH   £7.00  £12.00

KING PRAWN, DUO OF MELON  
AND ROCKET SALAD   £6.00  £11.00

GREEN BEANS, CHERRY  
TOMATOES, OLIVES,  
RED PEPPERS, NEW POTATOES  
AND EGG  (V)   £5.00   £9.00

ADD GRILLED SLICED CHICKEN   £4.50

GOAT CHEESE AND BEETROOT 
WITH ROCKET, WATERCRESS  
AND PEPPERS  (V)   £5.00   £9.00

FILLET 225G (7oz)   £31.00 
SIRLOIN 225G (8oz)   £29.00 
RIBEYE 225G (8oz)   £26.00 

SERVED WITH FRIES, PORTOBELLO 
MUSHROOM, PLUM TOMATO, ONION RINGS
AND A SAUCE OF YOUR CHOICE:

BEARNAISE, PEPPERCORN, GARLIC BUTTER, 
CHILLI BUTTER

28 DAY DRY AGED 8oz  BEEF BURGER  
WITH BACON AND CHEESE 
IN A SOFT PRETZEL BUN 
WITH SKIN-ON THIN CHIPS   £14.00

CAULIFLOWER, KALE AND  
CHEDDAR BURGER WITH CHEESE  
IN A SOFT PRETZEL BUN 
WITH SKIN-ON THIN CHIPS  (V)  £14.00

HONEY GLAZED PORK CHOPS 
WITH BABY POTATOES AND 
SEASONAL VEGETABLES   £12.00

GRILLED SARDINES, TOMATO CONFIT  
& OLIVE TAPENADE   £12.00

SIDE 
ONE

SIDE 
TWO

S H A R I N G

BAKED SOMERSET BRIE WITH  
AUTUMN FRUIT CHUTNEY  
AND SOURDOUGH   £9.00 

RUSTIC BREADS WITH BALSAMIC  
AND OLIVE OIL   £7.00

SIDE 
THREE

M A I N S

SLOW BRAISED FEATHERBLADE OF BEEF  
WITH POTATO STACK, HONEY ROAST  
CARROTS, CAULIFLOWER CHEESE  
AND RED WINE JUS   £23.00

MARINATED LAMB SHANK 
WITH CREAMED POTATO  
AND RED WINE SAUCE   £20.00

PAN FRIED SEABASS WITH  
BUTTERED NEW POTATOES,  
SAMPHIRE AND ASPARAGUS   £18.00

DEEP FRIED HADDOCK AND HAND CUT CHIPS, 
MUSHY PEAS, TARTARE SAUCE  
AND GRILLED LEMON   £15.00

CORN-FED CHICKEN SUPREME WITH  
POTATO STACK, TENDER STEM BROCCOLI  
AND A RICH MERLOT SAUCE   £15.00

ASPARAGUS, RED ONION AND  
COLSTON BASSET STILTON TART  
WITH A BEETROOT SALAD  (V)   £12.00

CUMBERLAND SAUSAGE AND  
MASHED POTATOES WITH  
A RICH ONION GRAVY   £12.00

SIDE 
FOUR

SIDE 
FIVE

S I D E S

SEASONAL BUTTERED VEGETABLES  (V)   £4.00
MASHED POTATOES  (V)   £3.50
BEETROOT & GOAT CHEESE SALAD   £3.50
BAKED CAULIFLOWER CHEESE   £3.00
SKIN ON THIN CHIPS  (V)   £3.00
HONEY ROAST CARROTS   £3.00
POTATO STACK   £3.00

SIDE 
SIX

BRITISH & LOCAL CHEESE BOARD  
WITH ONION CHUTNEY    £10.00

STICKY TOFFEE PUDDING FINISHED  
WITH BUTTERSCOTCH SAUCE AND 
VANILLA ICE CREAM  (V)   £5.00

CARAMELISED BANANA AND  
RUM PARFAIT WITH PISTACHIO   £5.00

APPLE CRUMBLE FINISHED  
WITH CUSTARD   £5.00

TRADITIONAL SPOTTED DICK  
WITH CUSTARD  (V)   £5.00

SELECTION OF ICE CREAMS  
AND SORBETS  (V)   £4.00

AND TO FINISH…

THE 
DESSERTS

(V) — Vegetarian

OUR RIBEYE AND SIRLOIN ARE  
CASTERBRIDGE BEEF WHICH IS DRY AGED  
AND GRASS FED FROM THE WEST COUNTRY

FOOD ALLERGIES AND INTOLERANCES

PLEASE SPEAK TO A TEAM MEMBER ABOUT THE INGREDIENTS  
IN YOUR MEAL, WHEN MAKING YOUR ORDER. FOOD WEIGHTS  
ARE APPROXIMATE AND UNCOOKED.

*A 10% SERVICE CHARGE APPLIES FOR PARTIES  
OF 8 PEOPLE OR MORE.

ALL GRATUITIES GO TO THE TEAM THAT PREPARES AND  
SERVES YOUR FOOD & DRINKS, EXCLUDING ALL MANAGEMENT.

SMALL LARGE

L I V E R P O O L ,  M E R S E Y S I D E
U N I T E D  K I N G D O M .



L O N G  P L A Y  3 3   R . P . M H A R D  D A Y S  N I G H T  H O T E L

C A V E R N  Q U A R T E R  •  L I V E R P O O L
(World’s  f i rs t  and only Beat les- inspired Hotel)

L I V E R P O O L ,  M E R S E Y S I D E
U N I T E D  K I N G D O M .

HARDDAYSNIGHTHOTEL.COM

F O L L OW  U S


