GRADUATE &
ELEBRATE!

WITH
THE LINER

HOTEL AT LIVERPOOL

Available from
Ist - 31st July 2017
Booking being
taken now Homemade Soup of the Day

with warm bread roll and butter

Mediterranean Pearl Cous Cous Salad

£ 1 8 5() p er p erson with rocket leaves and grilled chorizo
. . Creamy Garlic Mushrooms
lﬂChldlﬁg glaS N) Of enhanced with cream cheese, white wine and chives, set on crisp ciabatta

Prosecco Lightly Dusted Calamari

edged with a cranberry and port coulis

Celebrate & Stay Char Grilled Chicken Breast
presented on rosti potatoes, coated with mushroom,
Rate From baby onion and Dijon mustard sauce

Smoked Applewood Cheddar Topped Hake Fillet
£7 5 . OO B&B with a creamy sweet potato, spinach and spring onion broth

Seven Seas Aberdeen Angus Bacon and Cheese Burger

served in a brioche bun with seasoned fries and homemade coleslaw

Shott WEI.H( to bOth Feta, Olive and Caramelized Red Onion Frittata

set on crushed new potatoes and edged with sunblushed tomatoes and pesto salsa

Cathedrals,

Philharmonic Hall Watm Belgium Watfle
with vanilla pod ice cream, drizzled with toffee sauce
& Lime St. Station Selection of Dairy Ice Cream
vanilla pod, raspberry ripple and salted caramel
. Fresh Fruit Salad

Paﬂ{ & Dlﬂ€ Off@l‘ with fresh fairy cream
Included* Dessert of Your Choice from Our Cake Fridge
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THE LINER HOTEL Lord Nelson Street, Liverpool, L3 5QB 0151 709 7050 www.theliner.co.uk



