Voyagers

Restaurant & Bar

Valentine’s Day Menu
£49 per person

ON ARRIVAL

Glass of Sparkling Wine
Upgrade to Taittinger Champagne £5

Rosemary & Thyme Focaccia, Balsamic, Olive Qil
Garlic & Basil Halkidiki Olives

Please select two small plates and one side per person

FROM THE SEA
Chargrilled Sea Bass; Curried Parsnip Puree, Pomegranate
Salt & Pepper Squid, Hot Honey, Garlic Aioli
Scallops en Croute, White Wine Sauce

FROM THE LAND
80z Rump Steak, Chimichurri
Pork & Chorizo Meatballs, Tomato Ragu, Pesto, Parmesan
Chicken & Ham Terrine, Sourdough Crouton, Piccalilli

FROM THE GARDEN
Pan Fried Gnocchi, Squash Puree, Whipped Feta, Toasted Pumpkin Seeds, Pesto
Burratina, Blood Orange, Fennel, Pistachio, Honey
Squash & Sage Arancini, Goat’s Cheese Ranch

SIDES
Potato Gratin
Triple Cooked Chips
Truffle Parmesan Fries
Honey Roasted Carrots
Charred Tenderstem Broccoli, Hazelnut Dukkah

Whilst we make every effort to minimise cross contamination please be aware that our dishes are
prepared in an environment where allergens are present. If you have an intolerance or allergy please ask
for the manager. A discretionary service charge of 12.5% is added to the bill.



Voyagers

Restaurant & Bar

DESSERTS
Vanilla Creme Brulee £7
White Chocolate & Rose Water Cheesecake, Red Velvet & Macerated Strawberries £7
Dark Chocolate Fondant, Espresso Ice Cream £7
Liverpool Tart, Creme Fraiche £7

EVENING TIPPLE
Breakfast in Bed Martini £12
Halyard Gin, Orange, Marmalade, Apricot

Albert Dock Old Fashioned £14
Lost Dock Rum, Pineapple, Caramel

Halyard French 75 £14
Halyard Gin, Gin Mare, English Sparkling Wine, Rosemary

Strawberry Field Sgroppino £11
Absolut Citron Vodka, Strawberry Prosecco

Anfield Margarita £11
Olmeca Tequila, Blood Orange, Chilli

Bramley-Moore Dock Manhattan £13
Pisco Cocchi Torino, Mint, Chocolate

CROSBY COFFEE BREW TEA
A local independent coffee company with A Northwest based producer of high
a passion for unique, ethically sourced quality, ethically sourced loose leaf tea,
coffee from around the world. carefully selected for flavour and balance.
Latte £4 Breakfast Tea £4
Cappuccino £4 Earl Grey £4

Flat White £4 Moroccan Mint £4
Americano £4 Lemon and Ginger £4

Double Espresso £3.50 Apple and Blackberry £4

Hot Chocolate £4 Green Tea £4

Whilst we make every effort to minimise cross contamination please be aware that our dishes are
prepared in an environment where allergens are present. If you have an intolerance or allergy please ask
for the manager. A discretionary service charge of 12.5% is added to the bill.



