
Designed for sharing and discovery. Dishes are served as they’re ready.
We recommend two to three plates per person.

SNACKS
Crispy Fried Gnocchi, Pesto, Parmesan £7 

Charred Rosemary Focaccia, Extra Virgin Olive Oil, Balsamic £6.50 (ve) 
Nocellara Olives, Orange, Thyme, Chilli £6 (ve) 

Roasted Red Pepper Hummus, Charred Pitta £6 (ve) 
Honey, Jalapeno & Lemon Mixed Nuts £5 (v) 

 
LAND

Pork & Chorizo Albondigas, White Bean Puree, Cider, Toasted Almonds £11 
Stuffed & Rolled Lamb, Feta, Mint, Red Pepper, White Wine Jus £12 

Mini Chorizo, Red Wine, Parsley £8.50 
Korean Fried Chicken, Gochujang Ketchup, Pickled Cucumber £13 

Char Grilled 8oz Rump Steak, Chimichurri Dressing £18 

SEA
Salt & Pepper Squid, Garlic Aioli £10 

Shell On Tiger Prawns, Lemon, Garlic and Chilli Butter £11 
Octopus Caponata, Fresh Tagliatelle £12 

Hot-Smoked Salmon, Caesar Dressing, Shredded Gem, Parmesan, Focaccia £9.50 

GARDEN 
Pea and Mint Risotto, Feta, Smoked Chilli Crumb £9 (v) 

Fresh Tagliatelle, Garlic, Chilli, Parsley, Extra Virgin Olive Oil £8 (v) 
Falafel, Red Pepper Hummus, Tahini, Sumac Pickled Onions £9 (ve)

Heritage Tomatoes, Whipped Vegan Feta, Balsamic £9 (ve) 
 

VOYAGERS PINSAS
Handmade flatbread pizza

Spiced Pork & Chorizo, Cannellini Bean Puree, Cider and Almond £12 
Roast Tomato, Whipped Vegan Feta, Basil Pesto (v) £10 

SIDES
Triple Cooked Chips £6 (ve)  | Salt & Pepper Fries £6 (ve)  | Watermelon, Feta and Mint Salad £6 (v) 

Charred Tenderstem Broccoli, White Bean Puree, Toasted Seeds £7 (ve) 

Dishes marked with
2 plates £17.95, or add a side for £19.95. Mon to Sat, 12pm to 6pm

Our food is prepared in kitchens where allergens are handled, alongside allergen-free ingredients. Some of our dishes are complex and made from lots of different 
ingredients with some of the carrying ‘may contain’ allergens warnings. For these reasons, no dish can be guaranteed to be completely free of allergens. A discre-

tionary service charge of 12.5% is added to the bill.

MAIN MENU



DESSERTS 

Vanilla Panna Cotta, Peach, Honey Crumble £8  

Lemon Posset, Blueberries, Shortbread £8 (v) 

Liverpool Tart, Crème Fraiche £9 (v) 

Lost Dock Rum Poached Pineapple, Whipped Coconut Yoghurt, Lime £7 (ve) 

Affogato, Grandpa Greene’s Vanilla Ice Cream £5.50 (v) 

Dark Chocolate Mousse, Honeycomb £6.50 (v) 

DESSERT COCKTAILS

Albert Dock Old Fashioned £14

Strawberry Field Sgroppino £11.50

Espresso Martini £13 

DESSERT WINES

Floralis Moscatel Oro, Spain £6.50 125ml

Zuccardi Malamado Fortified Malbec, Argentina £9.90 125ml

HOT DRINKS 

Americano £4

Flat White £4

Latte £4

Cappuccino £4

Espresso £3

Hot Chocolate £4

Tea £4 
English Breakfast, Green, Earl Grey, Lemon & Ginger, Moroccan Mint

Our food is prepared in kitchens where allergens are handled, alongside allergen-free ingredients. Some of our dishes are complex and made 
from lots of different ingredients with some of the carrying ‘may contain’ allergens warnings. For these reasons, no dish can be guaranteed to 

be completely free of allergens. A discretionary service charge of 12.5% is added to the bill.

MAIN MENU


