Welcome to Pollards Inn. We source all of the very best ingredients from
the local area which are seasonal, fresh & free range where ever possible.
All our food is cooked to order and we are here to help with any questions
with dietary requirements or special requests. We hope you enjoy our
great British country pub atmosphere and informal service as you taste
what the Wirral has to offer

Selection (A) £10.95 (B) £14.95

Assorted Sandwiches (A)
Served on white and multigrain bloomer
with salad garnish and vegetable chips.
Egg & mayonnaise (v)
Ham & mustard
Cheese & onion
Tuna & cucumber
Ciabattas (B)
Cream cheese with red onion (v)
Tandoori chicken and sweet chilli jam
Goats cheese and sunblush tomato (v)
Beef and horseradish cream
Wraps (B)
Shredded duck & hoi sin sauce.
Spiced chicken & salsa.
Crumbled feta cheese and olive. (v)

Fresh selection of salads

Please choose 2 salads from the following:
Tomato, onion & orange (A)
Caesar salad (v) (A) with chicken (B)
House slaw with seeds (v) (A)
Olive, tomato and Greek feta (v) (B)
House mixed salad (A)
New potato, pine nut and pesto (v) (B)

Finger Foods

Please choose 1 of the following
Deep fried skins served with sour cream (v) (A)
Vegetable and chilli spring rolls served with Thai dressing (A)
Tempora Prawns with honey and wasabi mayo (B)
Mini Lamb Koftas with raita and parsley (B)

Mini Yorkies

Please Choose 1 of the following
Chorizo and manchego cheese (A)
Tomato, Italian seasoning and parmesan (v) (A)
Smoked salmon, cream cheese and chive (B)
Beef, red onion and creamed horseradish (B)

Hot Dishes
Buffalo wings with Daves hot sauce (A)
BBQ cherry cola ribs (B)

Hot dishes
Please Choose 1 dish from the following:
Japanese style katsui fried chicken with a mild honey curry and
sesame rice (A)
Local recipe lob scouse.
Lamb, beef and vegetable braised and served with red cabbage (A)
Mini fish ‘n’ chips served with mushy peas and chunky
tartar sauce (B)
Vegetable potato and chick pea Balti served with boiled pilau
rice and naan (v) (A)
Braised lamb and 3 bean tagine cooked in ras el hanout gravy
and served with cous cous (B)
Coq Au Vin
Chicken thighs cooked in a red wine sauce and cooked in the
oven with diced potatoes, tomato and rosemary (B)
Beef goulash served in a paprika and vegetable sauce
finished with potato gnocchi and cream (B)
Penne Pasta with Vegetables bound in
a Tomato & Basil Sauce (v) (A)

