
The Wharf ~ Daily Menu
~ Monday 8th April 2024 ~

While You Wait

Grapefruit Spritz - Manchester grapefruit vodka, prosecco, soda 9.95

Geranium Spritz - Weetwood Dry Gin, geranium, Fevertree Aromatic Tonic 9.95

Apple Spritz- Manchester vodka, apple juice, prosecco and soda 9.95

Starters and Nibbles

Wild mushroom and tarragon soup, truffle oil warm sour dough roll  (v, gfa)  625 kcal   7.45 

Sesame coated trout, cucumber, spring onion, soya  (gf)  323 kcal   8.95 

Lamb faggot, smashed peas, capers, apricots, mint  (gf)  343 kcal   7.95 

Steamed vegetable parcels , wild mushroom, soy and miso broth  (vg)  443 kcal   8.25 

Burrata, broad beans, peas and wild garlic  (gf)  467 kcal   10.95 

Chicken liver pâté, onion marmalade, toasted bloomer  (gfa)  458 kcal   8.45 

King prawn, crispy squid and crushed avocado, salad, saffron, garlic and lemon aioli   558 kcal   8.95 

Seared scallops, sweetcorn puree, chorizo jam, chicken crackling, coriander oil  (gf)  788 kcal   15.95 

Nocellara olives  (vg, gf)  221 kcal   4.75 Hake scampi, tartare sauce  (gf)  410 kcal   7.45 

Bang bang tofu  (vg, gf)  412 kcal   6.25 Crispy squid, sweet chilli mango   422 kcal   6.75 

Halloumi fries, tomato relish  (v, gf)  538 kcal   6.95 Duck fat roasties, parmesan, truffle, garlic, mayo  (gf)  672 kcal   6.45 

From the grill

10oz British Sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips  (gf)  1269 kcal   31.95 

10oz Black pork ribeye steak, pepper sauce, portobello mushroom, tomato, chips  (gf)  1569 kcal   22.95 

10oz Black Angus ribeye steak, pepper sauce, portobello mushroom, tomato, chips  (gf)  1394 kcal   29.95 

8oz bacon chop, fried egg, grilled pineapple and chunky chips  (gf)  912 kcal   17.25 

Mains

Lamb rosemary pie, green vegetables, buttered mash, red wine gravy  (gf)  1310 kcal   17.95 

Beer battered fish and chips, mushy peas, tartare sauce  (gf)  1285 kcal   17.45 

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries   1391 kcal   16.95 

Add pulled pork bang bang  (gf)  113 kcal   2.25 

Appleby's Cheshire cheese, onion and potato pie, buttered greens, redcurrant gravy  (v, gf)  1426 kcal   17.45 

Basil gnocchi, tomato sauce, roasted peppers, aubergine, toasted pumpkin seeds  (vg)  664 kcal   16.45 

Buttercross farm Cumberland sausages, buttered mash, onion gravy  (gf)  1106 kcal   17.45 

Crispy beef salad, sweet chilli sauce, roasted cashew nuts  (gf)  779 kcal   16.95 

Chargrilled chicken and avocado salad, Gorgonzola and crispy pancetta   1256 kcal   18.95 

Harissa roasted sweet potato, spiced beluga lentils, coconut labneh, pickled chillis  (vg, gf)  664 kcal   15.95 

Adults need around 2000 kcal a day.
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Light Bites

Fillet steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries   1001 kcal   14.95 

Barbers 1883 cheddar, balsamic onion and leek quiche, crème fraîche new potato salad  (v, gf)  809 kcal   11.95 

Fish finger sandwich, tartare sauce   702 kcal   11.95 

Sides

Chunky chips  (vg, gf)  535 kcal   4.75 Garlic bread  (v)  426 kcal   4.45 Buttered vegetables  (v, gf)  200 kcal   4.95 

Fries  (vg, gf)  377 kcal   4.75 Mixed salad  (vg, gf)  99 kcal   4.75 Garlic bread, cheese  (v)  621 kcal   5.25 

Buttered Mash  (v, gf)  257 kcal   5.25 Peppercorn sauce  (gf)  144 kcal   3.25 Onion rings  (vg, gf)  250 kcal   4.95 

Puddings

Toasted waffle, Black Forest fruits, cherry ice cream, chocolate sauce  (v)  834 kcal   8.45 

Sticky toffee pudding, toffee sauce, vanilla ice cream  (v, gf)  752 kcal   7.95 

Roasted pineapple, coconut mousse, granola, mango and passion fruit coulis  (vg, gf)  455 kcal   8.95 

Rhubarb, orange and stem ginger sponge, rhubarb, vanilla custard  (v)  486 kcal   8.45 

Warm dark chocolate fondant, chocolate sauce, salted caramel ice cream  (v, gf)  719 kcal   8.75 

Triple chocolate brownie, chocolate sauce, vanilla ice cream  (v, gf)  958 kcal   7.95 

A selection of British cheeses, biscuits, quince, chutney, grapes, celery  (v)  820 kcal   13.95 

Oxford Blue, Clara Goats Cheese, Black Bomber, Baron Bigod Brie, Smoked Applewood

Small pudding with a hot drink

Sticky toffee pudding, vanilla ice cream  (v, gf)  433 kcal   8.95 

Triple chocolate brownie, vanilla ice cream, chocolate sauce  (v, gf)  580 kcal   8.95 

Toasted waffle, black cherries, Oreo ice cream  (v)  642 kcal   8.95 

Cheshire Farm Ice cream and Sorbet

Vanilla  (v, gf)  127 kcal Strawberry  (v, gf)  122 kcal Chocolate  (v, gf)  127 kcal

Honeycomb  (v, gf)  137 kcal Banoffee  (v, gf)  134 kcal Raspberry Ripple  (v, gf)  128 kcal

Salted Caramel  (v, gf)  135 kcal Baileys .  (v, gf)  130 kcal

Cherry Sorbet  (vg, gf)  83 kcal Raspberry Sorbet  (vg, gf)  68 kcal Lemon Sorbet  (vg, gf)  74 kcal

Orange Sorbet  (vg, gf)  72 kcal Mango Sorbet  (vg, gf)  62 kcal Bramley Apple Sorbet  (vg, gf)  65 kcal

One scoop  (vg, gf)    2.50 Two scoops  (vg, gf)    5.00 Three scoops  (vg, gf)    7.50 

Hot Drinks

All teas & coffees are served with a mincemeat bakewell bite

Double espresso  (vg, gf)  0 kcal   3.75 Americano  (vg, gf)  0 kcal   3.75 Latte  (v, gf)  128 kcal   3.95 

Cappuccino  (v, gf)  127 kcal   3.95 Flat white  (v, gf)  47 kcal   3.95 Hot chocolate  (v, gf)  298 kcal   4.45 

Irish coffee  (v, gf)  135 kcal   7.95 Selection of tea  (v, gf)  24 kcal   3.95 

Teas include English breakfast, Earl Grey, Peppermint, Green, Chamomile, Mixed berry

 

Adults need around 2000 kcal a day. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with
the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you what is suitable for you to eat or drink. We declare

the main fourteen allergens, but we are unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that
dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the processing stage of the ingredients by our suppliers and in our busy

kitchen. This means that we can never guarantee a dish is completely free from any allergens or specific ingredients.
v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


