Welcome to Pollards Inn. We try and 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 offerchef Stu and his team

Nibbles all £3.95
Mixed olives marinated in chilli and garlic (vegan) (GF)
Roasted red pepper and chilli hummus served with toasted ciabatta (vegan)
Artisan breads with balsamic vinegar and olive oil (vegan)
Prawn crackers with sweet chilli sauce
Pork scratching served with apple sauce
Starters
Garlic bread ciabatta (V) £3.65
Mozzarella and cheddar garlic bread (V) £3.95
Soup of the day served with mini Kaiser roll (V) £5.25
Sticky BBQ sausages served in a jar with a smoked streaky bacon salad £6.55
Halloumi fries served with a rocket salad and cucumber & mint dip (V) £6.95
Pulled ham hock potted with a parsley and mustard butter served with chunky
piccalilli and bread £6.95
Smoked salmon and haddock fishcakes flavoured with lemon grass and ginger
served with a pot sweet chilli sauce £7.25
Chicken liver pate cooked with orange and garlic served with apricot chutney and
toasted sour dough £6.45
Chestnut mushrooms cooked with cream, garlic and stilton served on a toasted
ciabatta finished with fresh parsley (V) £6.45
Pollards prawn cocktail served with tangy Marie rose and brown bread £7.55
Pollards shared starter £9.95
BBQ coated sausages, chicken liver pate, crispy chicken bits, jalapeno poppers,
toasted breads and dips

Mains
Pollards ale battered haddock served with chunky chips, minted mush peas, salt ‘n’
vinegar sauce and homemade chunky tartar sauce £13.25
Char grilled 8oz rib eye steak served with double cooked chips, confit tomato, field
mushrooms, spinach and green beans £19.95
Steak, ale and mushroom pie served with seasonal vegetables, double cooked chunky
chips and a jug of house gravy £12.95
Pollards super salad
Quinoa, seeds & nuts, mixed baby leaf, summer berries and asparagus dressed with
olive oil and balsamic vinegar (vegan) (GF) £9.45
Add chicken slices £2.50, Add smoked salmon £3.00, Add halloumi £2.25
Pan fried salmon fillet served with a new potatoes, asparagus and samphire finished
with a lemon and parsley butter £13.95
Pollards vegetable curry flavoured with fresh ginger and coriander served with
wild rice bread (vegan) (GF) £10.45
Add chicken breast £2.50, Add haddock £3.00
Spiced tomato, mixed bean and rocket risotto finished with grilled vegetables served
with a wedge of bread (vegan) £10.95
Slow braised ribs in Pollards secret recipe sauce served with grilled corn on the cob,
mac ‘N’ cheese fritter, skinnies, slaw and salad £15.25
Spinach and ricotta tortellini tossed with cream, sunblushed tomato and spinach
served with bread and salad (V) £11.95
Mussels cooked in cream, garlic and white wine sauce served with skinny fries and
a pot of aioli £14.95
Burgers
6oz beef burger topped with smoked streaky bacon and melted cheese £12.95
Pollards coated chicken strips served with BBQ sauce and mozzarella £11.95
Grilled feta, roasted red pepper, spinach and spiced tomato relish (V) £10.95
All burgers served on toasted sour dough buns with cos lettuce and tomato with a
side of coleslaw and a bucket of skinny fries
Sides
Chunky chips £3.00
Skinny fries £3.00
Sweet potato fries £3.00
Seasonal Vegetables £3.00
Dressed Seasonal salad £3.00
Tenderstem broccoli £3.00

Onion rings £2.50
Mac ‘N’ cheese £3.00
Mash potato £2.50
Peppercorn sauce £1.95
Blue cheese sauce £1.95
Creamed spinach £2.50

Please ask your server for allergy information if required

