
Skinny Fries (Vgn)(GF)

Chunky Chips (Vgn)(GF)

Salt ‘n’ Pepper Skinny fries (Vgn)(GF)

 Chef’s Crispy Coated Sweet Potato Fries (V)

Chilli Fries                                                             (GF)

Chilli Cheese Fries (GF)

Skin on Fries (Vgn)(GF)

Crispy Duck Hoisin Fries (GF)

 with Sriracha mayoHalloumi Fries (V)

                                          
                                          

£3.50

£4.00

£5.00

£5.00

£4.50

£5.00

£4.00

£5.50

£5.50

                                          

                                          

Tear ‘n’ Share Garlic Flatbread (V)

Tear ‘n’ Share Garlic Flatbread & Cheese (V)

Onion Rings (Vgn)

Chef’s Pepper Sauce
House Gravy

Salt ‘n’ Vinegar Sauce

Plain Chicken Goujons (each)

                                          
                                          

£3.00

£3.50

£3.50

£2.95

£2.00

£2.00

£1.50

£8.50

                                          

                                          

Thai Style Salmon ‘n’ Cod Fishcakes  with a sweet chilli ‘slaw

Soup of the Day (GF) (V) always vegetarian with warm flatbread

Salt ‘n’ Pepper Belly Pork Skewer (GF) with a drizzle of sriracha

Crispy Pressed Cubes of Shredded Ham Hock  with a savoury soy caramel

Sautéed Garlic King Prawns (GF)  with chilli flakes, lemon zest and warm flatbread

Chef’s Chorizo and Stornoway Black Pudding Hash with a pinch of sumac & soft poached hen’s egg ( as in the Liverpool Cook Book )

Bourbon Chicken Wings (GF) with a maple ‘n’ JD BBQ sauce, with charred sweetcorn rings 

Traditional Chicken Caesar Salad (GF) little gem lettuce, chicken, bacon, anchovy, Parmesan shavings and dressing with croûtons

Our Whipped Goat’s Cheese & Chutney Flatbread (V) with home grown green tomato chutney

Chef’s Smooth Chicken Liver Pâté (GF) with home grown green tomato chutney & Turkish flatbread 

Chef’s All Singin’ All Dancin’ Coca Cola Fall Apart Ribs (GF)
 Frank’s Spicy Vegan Cauliflower Wings (Vgn)(GF)

Our Now Famous Honey, Soy & Chilli Chicken Goujons

Homemade Duck Spring Rolls  with pickled plum & sweet chilli dip

A Stonking Good Bowl of Moules Marinières   (GF) rope grown in Trondra, Shetland with a chunk of warm flatbread

Remarkably Soft and yet Crispy Squid    (GF) with a pernod, fennel & seriously garlicky aoili

Our Now Famous Steak & Ale Pie  with chunky chips, a medley of vegetables and house gravy

Chickpea & Lentil Dahl   (Vgn)(GF) with crispy okra fingers, house chutney and vegan flatbread

Chef’s Rather Good Ricotta Cheese & Spinach Tortellini (V) creamy white wine sauce, cherry tomatoes & a sprinkle of pine nuts

Fillet of Scottish Salmon Thermidor (GF)  back by popular demand - with ‘erbs du Provence potatoes

O.M.G. Half Piri Piri Spatchcock Chicken (GF)  chargrilled with butter basted corn on the cob, sweet chilli ‘slaw & skin on fries

Crisp, Slow Roast Belly Pork   (GF) with pineapple salsa, chunky chips and a boat of house gravy

Beer Battered Fresh Cod by Ward’s Fish  with chunky chips, mushy peas and chef’s famous salt ‘n’ vinegar sauce

Our Luxury Seafood Pasta  - prawns, mussels, baby squid and half a lobster atop cherry tomato, bell pepper ‘n’ fresh chilli penne

Chicken Fillet Burger  little gem lettuce, mayo or cajun mayo, fries and dressed salad 

Original Beef Lasagne - Oven Baked  with a chunk of garlic flatbread

£4.95

£6.25

£5.95

£6.25

£6.25

£6.95

£4.95

£6.95

£7.95

£6.50

£5.95

£6.25

£6.25

£7.95

£6.25Chargrilled Fresh Asparagus   (V) with zesty breadcrumbs and Parmesan shavings

£6.50
£6.50

£6.95

Traditional Chicken Caesar Salad little gem lettuce, chicken, bacon, anchovy, Parmesan shavings and dressing with croûtons

12oz Gressingham Duck Leg (GF)  with a red wine reduction, dauphinois potatoes and green beans

Goan Spiced Chicken Curry (GF) with a timbale of rice & crispy okra fingers

Pot Roast Lamb Shank on the bone with cauliflower and leek Colcanon mash, broccoli  and a redcurrant & mint glaze

Local Pork or Vegetarian Bangers  (please specify)(V)  with cauliflower and leek Colcanon mash and lashings of onion gravy

Jamaican Jerk Boneless Chicken Thighs (GF) with parmentier potatoes, leaf salad & a shot of cooling coconut, mint ‘n’ pineapple yoghurt

Chef’s now famous Vegetarian Cheese Burger  on a seeded brioche bun with skin on fries and a well dressed homegrown leaf salad(V)

The ‘Big Bob’ Burger  2 x 4oz burgers topped with Jack cheese & bacon served with fries, chilli beef, chicken goujons & salad

All American Ribs, Wings ‘n’ Rings (GF) coca cola ribs, devilled chicken wings, our onion rings, fries & house ‘slaw

£12.95

Chef’s Chilli Con Carné (GF)  with salsa and half ‘n’ half skin on fries & rice

Surf ‘n’ Turf (GF) 5oz British fillet steak, 5oz lobster tail and crispy squid strips, café du Paris butter, skin on fries, fresh asparagus & tomato mushroom ‘n’ red onion skewer

Peppered Vegan Cauliflower Steak (GF) (Vgn) vegan pepper sauce, skin on fries, fresh asparagus, tomato, mushroom ‘n’ red onion 

Aged 10oz Argentine Ribeye (GF) chargrilled as you like it, skin on fries, fresh asparagus & tomato, mushroom ‘n’ red onion skewer

Prime 8oz Scottish Rump Steak (GF) chargrilled as you like it, skin on fries, freshly dressed home salad

£22.95

£18.50

Add Chef’s Creamy Pepper Sauce                                                                                                                                                                            £2.95

£28.95

Steaks

Starters

Mains

Fillet of Beef Ramen Noodles (cooked to pink) a Japanese miso noodle soup, seasoned with miso served with a variety of oriental vegetables, shoots ‘n’ garnishes

                                                                                                                                                                                                                              (with your own bamboo chopsticks to take away)         

Home Made 4oz All Beef Cheeseburger  sliced &fries, little gem lettuce, thinly sliced red onion,  tomato  pink sauce

Add toppings/accompaniments bacon  - pineapple  - chilli   - chicken goujons extra  £1  £1  beef £2.50 £2.50

Half Roast Chicken (GF)

Pink Beef (GF) with horseradish cream

Lamb Shoulder  (GF) and mint sauce

Belly Pork & Crackling (GF) with pineapple salsa

Vegan Roast & Gravy (GF) with vegan Yorkshire pud’ and all the trimmings(Vgn)

Special Trio of Meats (Beef, Lamb ‘n’ Pork) (GF)  and all the usual suspects

£13.95

£13.95

£13.95

£13.95

£11.95

£16.95

“For One Day Only”
TRADITIONAL 

SUNDAY 
ROASTS

(all served with Yorkshire Pud’
except when  required) (GF)

Pesto Dressed Sun-dried Tomato Feta Salad   (V)(GF)  green beans, pine nuts & red onion

£11.95

£13.95

£14.95

£12.95

£12.95

£17.95

£10.95

£12.95

£11.95
£13.95

£14.95

£14.95

£13.95

£13.95

£12.95

£13.95

£17.95

£12.95

£17.95

£16.95

£12.95

£15.95

   double £13.95

single £11.95

£15.95

£15.95

Moules & Frites (GF)  rope grown in Trondra, Shetland served with pernod, fennel ‘n’ garlic aoili & fries

Warm Seabass Niçoise Salad  seared polytunnel little gem, new potatoes, green beans and home grown tomatoes sautéed with rosemary ‘n’ garlic, topped with a soft poached hen’s egg

}Children’s

Portions

£7.95

Refreshment Rooms Scouse with pickled beetroot & warm flatbread

Please ask for the
OVER 60's MENU

Monday - Wednesday
if required

Please ask for the
OVER 60's MENU

Monday - Wednesday
if required

We are pleased to be supplied with our Turkish dessert and flatbreads by Taste of Malap, Oxton Road 

(V)  Vegetarian   (Vgn) Vegan = = Can be   (GF) = Can be Gluten Free but it’s  VERY IMPORTANT

that you inform us when you order as some items may need omitting/changing

For allergen info: please ask a member of staff

Sides
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Add 
Half a Lobster Café du Paris(GF) to any dish          



A Rather Good Piña Colada Cheescake  with chargrilled pineapple and whipped cream

Warm Chocolate Fudge Cake (GF)  with raspberry ripple ice cream

Snickers Eton Mess   with crushed meringue, whipped cream and chunks of Rock Ferry Snickers

White Chocolate Profiteroles  with nibbed hazelnuts and fresh cream

Sticky Toffee Pud’  butterscotch sauce & Nicholl’s famous vanilla ice cream

Chef’s Jaffa Cake Creme Brulée

Individual Mixed Berry & Pimms Trifle

Fresh Banana & Toffee Waffle with salted caramel ice cream

Strawberry & Toblerone Whipped Cream Pavlova (GF)

Taste of Malap Turkish Delight  a duo of baclavas - 1 walnut & 1 pistachio with Nicholl’s Turkish delight ice cream

£5.50

£5.50

£5.50

£5.95

£5.50

£5.50

£5.50

£5.50

£5.50

£5.95

Desserts

 
2 scoops with a chocolate cigar (GF)  

Nicholl’s of Parkgate Ice Cream  Vanilla, chocolate, strawberry, salted caramel
Turkish delight, raspberry ripple or vegan sorbet

add a glass of LBV port for £2.50*

English & Continental Cheese Board    (GF) a selection of locally sourced English cheese with some joie de vivre, 
                                                                                                             celery, grapes, fig chutney & crackers

£4.95

£7.50

Gift Vouchers Available
(on sale at bar in £10 denominations)

0151 644 5893
email: info@refreshmentrooms.com    www.refreshmentrooms.com

@RRoomsOfficial
facebook.com/refreshmentroomsofficial

We will also try our best to reinstate our popular Takeaway collection/delivery service

Separate Menus available for: Over 60's & Weekend Breakfast

Keep an eye out for the home grown herbs & produce from our polytunnels manned by “Ant, John & Jordan”

COLD     All £7.95                                                    HOT       All £7.95

SANDWICHES

brown, white or (GF) bread & a handful of fries Turkish flatbread with a handful of fries

Add a small bowl of “Today’s Soup”  with any sandwich or Flatbread  for £2.00(GF)

Piri Piri Chicken, Lettuce & Spiced Mayo (GF)

Pink Beef & Horseradish (GF)

Bacon Lettuce Tomato (GF)

Mature Cheddar, Red Onion ‘n’ Mayo (V)(GF)

King Prawn Marie Rose (GF)

Classic Egg ‘n’ Cress (V)(GF)

Chilli, Honey & Soy Breaded Chicken Breast

Crispy Duck & Hoi Sin

Roast Lamb & Mint Sauce

Mature Cheddar, Red Onion ‘n’ Mayo (V)

Goats Cheese & Fig Chutney (V)

Jerk Chicken Thigh & Yoghurt 

OFFERS from 5.00pm

Monday Steak Night Tenner Tuesday
8oz Rump Steak (GF)

cooked and rested as you like it 

with skin on fries

tomato, red onion & mushroom skewer 

ADD PEPPER SAUCE £2.95

your choice of 

Lasagne, Crab & Crayfish Ravioli, Porcini & Spinach Ravioli(Vgn)

Ricotta & Spinach Tortellini or Spaghetti Bolognese(V) 

all served with garlic bread

£10 £10 £10 £10

All Day Mon - Tue - Wed OVER 60's DEAL (ask for menu) 
2 courses £10.95      3 courses £13.95

 
 Alabama Choc’ Fudge Cake (V)(GF) - vanilla ice cream

(can be dairy free with sorbet)

Kid’s Nutella & Vanilla Ice Cream Waffle (V)

£3.00

£3.00

Kid’s Ice Cream Cone (see over for flavours) (V) 

 Mini Strawberry & Toblerone Pavlova (V)(GF)

 

£1.80

£3.00

Homemade Fish Fingers  with fries & beans or peas

All above £7.95 each

Fresh Chicken Goujons  with fries & beans or peas

Mini Cheese Burger  with fries & beans or peas

Coca Cola Ribs  (£1 supp)(GF) with fries & beans or peasHome Made Lasagne  oven baked  

Penne Pasta (V) freshly made tomato sauce & cheese

Available Sunday Only - Traditional Roast Chicken Dinner (GF) with peas & broccoli

CHILDREN’S MENU (under 10’s) all kid’s meals are served on a cold plate and include a fruit drink

Pork Bangers ‘n’ Mash  local chipolatas, mashed potato & plain gravy

Vegetarian Bangers ‘n’ Mash   mashed potato & plain gravy(V)

 

Latte

Espresso

Double Espresso

Fresh Cream Floater Coffee

Extra Shot

Hot Chocolate

Tea - per person

Americano 

Flat white

Cappuccino

 

£2.50

£3.00

£3.00

£3.00

£3.00

£2.50

£3.00

£4.50

£0.50

£3.00

Hazelnut - Vanilla - Caramel - Orange - Irish Cream

Amaretto - Salted Caramel - Ginger Bread

 

Add any Non-Alcoholic Syrup to any Hot Drink   £1.00

Hot Drinks Liqueur Coffees
(all topped with lashings of freshly whipped cream)

Liqueur Coffees
(all topped with lashings of freshly whipped cream)

£6.50

Irish 

Scottish 

Tia Maria

Cointreau 

Brandy 

Baileys 

Amaretto 

Any other Liqueur  

£6.50
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