


Lunch through to evening 
Served 11.00am - 22.00pm

No need for a Knife or Fork
Selection of sandwiches, choose from locally supplied white or 
wholemeal bloomer

Locally sourced roast ham & mustard mayonnaise £6.25

Carron Lodge Lancashire cheese & onion   £5.50

Roast Goosnargh chicken, triple decker club sandwich  £7.95

Add real chips cooked in beef dripping  £3.00

Going Green
All salads are freshly prepared using locally sourced produce

Chicken Caesar salad £10.95

Grilled Goosnargh chicken, bacon, Parmesan, Caesar dressing

Tuna Niçoise salad £11.95

Fresh tuna loin, sauté potatoes, cherry tomatoes & hard boiled 
egg 

Mozzarella salad  £9.95

Mozzarella, tomato, basil & pine nuts

VAT charged at the current market rate.
All weights are approximate before cooking. We cannot guarantee that all of our dishes 
are 100% free from nuts or their derivatives and our menu descriptions do not contain all 
ingredients, so please ask a member of staff before ordering if you have any particular allergy 
or requirement. All menu items are subject to availability.

        Suitable for vegetarians.
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Lunch through to Evening
Served 11.00am - 22.00pm

No need for a Knife or Fork
Selection of sandwiches, choose from locally supplied 
white or wholemeal bloomer.

Locally sourced honey roast ham with mustard seed mayonnaise  £6.50

Goosnargh Gold cheese with farmhouse pickle   £6.50

Roast Goosnargh chicken triple decker club sandwich   £8.75

Smoked salmon with Carron lodge cream cheese &    
chopped chives  £7.75

Hand cut chips   £3.00

Going Green
All salads are freshly prepared using locally sourced produce 
served small or large.

Caesar salad Small £7.95 Large £9.95   
Crisp baby gem lettuce, parmesan shavings, anchovies & croutons, 
topped with a classic Caesar dressing
Add chicken & bacon extra £1.95

Tuna Niçoise salad  Small £8.95 Large £12.50  
pan seared loin of tuna, green beans, cherry tomatoes
& soft boiled egg

Mozzarella salad Small £8.25 Large £11.25   
plum tomatoes, mozzarella and fresh basil with dressed leaves 
& crusty bread

        Suitable for vegetarians.

VAT charged at the current market rate.

All weights are approximate before cooking. We cannot guarantee that all of our dishes are 100% free 
from nuts or their derivatives and our menu descriptions do not contain all ingredients, so please ask 
a member of staff before ordering if you have any particular allergy or requirement. All menu items are 
subject to availability.



Something to Share
Marinated mixed olives  £3.00

Selection of breads, olive oil and balsamic £3.25

Crispy fried calamari, sauce tartare £7.50

Coppa ham & Bresaola with buffalo mozzarella,  £13.95

olives & rustic breads  

Grilled Snacks 
Served on locally supplied white or wholemeal bloomer

Richard Woodall’s cured ham, mozzarella & sundried tomato £6.95

Carron Lodge Lancashire cheese & tomato  £5.95

Homemade burger served with caramelised red onions  £11.95

& real chips

Add real chips cooked in beef dripping  £3.00

Dont Forget Dessert
Eton Mess £6.00

Créme Brulee £6.00

Sherry Trifle Wally Ladd  £6.00

VAT charged at the current market rate.
All weights are approximate before cooking. We cannot guarantee that all of our dishes are 100% free from 
nuts or their derivatives and our menu descriptions do not contain all ingredients, so please ask a member 
of staff before ordering if you have any particular allergy or requirement. All menu items are subject to 
availability.

        Suitable for vegetarians.
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The Main Event
Ground beef steak burger grilled & served on  a toasted bun 
with caramelised red onions & hand cut chips cooked 
in beef dripping   £13.95

Fried fillet of haddock, real chips & mushy peas with
homemade tartare sauce   £12.95

Penne Arrabiata served with garlic bread  £9.95

Something to Share
Marinated mixed olives with feta cheese & crusty bread  £5.95

Crispy fried calamari, tartare sauce   £7.50

Coppa ham served with mustard sweet fruit pickle   £7.50

Houmous & Pitta bread   £5.95

Don’t Forget Dessert
Crème brûlée   £6.00

Sherry trifle Wally Ladd   £6.00

Chocolate brownie with ice cream  £6.00

Fresh fruit platter  £6.00



Cold Drinks
Mineral Water Still £1.60

Mineral Water Sparkling  £1.60

Coke/Diet Coke £1.60

Lemonade £1.60

Selection of J2O’s  £2.40

Sparkling apple juice £2.40

Orange juice £1.60

Hot Drinks
Espresso £2.10

Espresso Double £2.50

Espresso Macchiato £2.70

Cappuccino £2.70

Caffe Latte £2.70

Caffe Mocha £2.70

Caramel Macchiato £2.70

Americano £2.70

Hot chocolate £2.70

A selection of English, herbal and fruit teas  £2.10

Beverages  
Guinness £3.95

Becks Bier/Becks Blue non alc £3.50

Corona/ Peroni Nastro Azzuro £3.70

Gaymers Cider £4.30

Modelo Especial £3.90

Smirnoff Ice £3.70

WKD Blue £3.70

24 Carat Gold, Liverpool Organic Brewery £4.30 

Liverpool Pale Ale, Liverpool Organic Brewery £4.30
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Cold Drinks
Mineral water still  £2.00

Mineral water sparkling  £2.00

Coke/Diet Coke  £1.90

Lemonade  £1.90

Hot Drinks Large Regular

Espresso   £3.00

Espresso Double   £3.50

Espresso Macchiato   £3.00

Cappuccino  £3.95 £3.00

Caffe Latte   £3.00

Caffe Mocha   £3.00

Caramel Macchiato   £3.00

Americano  £3.95 £3.00

Hot chocolate   £3.00

A selection of English, herbal and fruit teas   £3.00

Beverages
Guinness   £4.50

Becks Bier  £3.70

Becks Blue non alc   £3.50

Corona/ Peroni Nastro Azzuro   £3.90

Gaymers Cider   £4.50

The Governor by Marco Pierre White  £4.90

Liverpool Pale Ale  £4.90

24 Carat Gold  £4.90





Spirits
Johnnie Walker Black Label  £3.60

Bulleit Bourbon  £3.50

Jack Daniels  £3.50

Jamesons £3.50

Hennessy VS***  £3.50

Hennessy Fine de Cognac  £5.00

Tanqueray  £3.60

Bombay Sapphire  £3.60

Pampero Blanco  £3.60

Smirnoff Black label  £3.60

Ketel One  £3.60

José Cuervo Tradicional Tequila £3.40



Champagne   125ml   bottle

Mercier Brut                                                                          £8.25          £47.00

Veuve Clicquot Yellow label Brut £65.00 

Ruinart Blanc de Blanc £90.00 

Champagne Rosé                             bottle

Mercier Rosé £56.00

Veuve Clicquot Rosé non vintage £75.00

White Wine                                                            175ml          bottle

Vita-Chardonnay, Pinot Grigio                                          £4.35  £17.00

Cullinan View Chenin Blanc, Robertson                         £4.95  £19.00

Macon-Villages Domaine De La Grange Magnien,

Louis Jadot   £30.00 

Rosé Wine                                175ml     bottle

Vita- Zinfandel Rosé                                                             £4.35          £17.00 

Footsteps Rose £5.55 £21.00

Red Wine                                  175ml     bottle 
Vita-Merlot Cabernet  £4.35 £17.00 

Rare Vineyards Malbec, Pays d’Oc £6.25 £24.00 

Cape Mentelle Cabernet-Merlot, Margaret River  £42.00
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White Wine  175ml  bottle

Chardonnay/Pinot Grigio - Vita £4.50 £18.00
Sauvignon Blanc - 1870 Penuelas Block  £25.00
Pinot grigio  - Terre D’Alteni’ La Versa £5.75  £22.00
Chardonnay - Bodegas Callia £6.05  £23.00

Red Wine  175ml  bottle

Merlot - Cabernet Sauvignon - Vita £4.50 £18.00
Malbec - Rare Vineyards £6.05 £23.00
Carignan/Syrah Crusan £5.75  £19.00

Rosé Wine  175ml  bottle

Zinfandel Rosé - Vita £4.75 £18.00
Footsteps Rose  £21.00 

Champagne  125ml  bottle

Mercier Brut £8.50  £48.00
Veuve Clicquot Yellow Label  £67.00 

Champagne Rosé   bottle

Mercier Brut Rose   £58.00 

Sparkling Wine   bottle

Prosecco Sant Orsola  £27.00 



Keeping it local.
We take great time and effort to use locally sourced
produce for our menu whenever possible. 
Supporting our local businesses is very important to 
us and how we work within our neighbourhood.

We choose only the very best local produce to offer 
local specialities and traditional favourites that really 
give you a flavour of our neighbourhood.

Intriguing story.
During the 18th and 19th century the import of cotton 
was fundamental to the prosperity of the city and the 
site of Hotel Indigo was central to that trade.

More than sixty percent of cotton imported from 
America came into Liverpool at that time.

The design of the hotel and restaurant were inspired 
by this story.


