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ALEHOUSE & KITCHEN

Dear Party Goers,

The festive season brings with it our Christmas menus.

Our gastropub is offering a three course lunch for £18.50 and a three course dinner for £26.50.

The Christmas menus will run from Friday 24th November - Sunday 24th December. The lunch

menu is available from 12pm - 4pm and the dinner menu is available from 5pm- 10pm.

For each reservation there is a £10 per person non-refundable deposit which is required by

Wednesday 8th November, along with confirmation of how many people in the party.

Pre-orders are required and an order form is overleaf. Pre-orders can be emailed to

info@ethehub-liverpool.com or posted.

If you have any queries please call us on 0151 709 2401.

Many thanks and have a great Christmas.

From all at The Hub!

Ps. We are open for Boxing Day 10am - 6pm
New Years Eve 9am - 8pm
and New years Day 10am-6pm

- Please ask for details.

The Hub Alehouse & Kitchen
Casartelli Building, 16 Hanover St, Liverpool L1 4AA

fb.com/thehubliverpool @TheHubLiverpool

www.thehub-liverpool.com 0151 709 2401

CHRISTMAS LUNCH

3 Courses £18.50
12pm - 4pm

STARTERS

Soup of the Day, Fresh Rosemary and Rock Salt
Focaccia (v)

Cod and Haddock Fishcakes, Smoked Paprika
Aioli, Baby Leaves

Salt Baked Beetroot Salad, Feta Cheese, Balsamic
pickled onions (v)

Smoked Mackerel Pate, Toasted Sourdough,
Onion Jam

Caribbean style Jerk Ribs, Pineapple and Chilli
Sambal, Crushed Peanuts (n)

MAIN COURSES

Aged British Sirloin Steak, Proper Chips, Field
Mushroom, Roasted Vine Tomatoes (£5 supplement)

Roast Norfolk Turkey Crown, Root Vegetable
Mash, Roasted Potatoes, Broccoli, Sage and Onion
Stuffing, Chipolatas and Gravy

8oz British Beef Burger, Tomato, Gherkin, Baby

Gem, Red Onion, Mature cheddar, Proper Chips,
‘Hubslaw’

Linguine Pasta, Roasted Courgettes, Yellow
Cherry Tomatoes, Olives, Tomato and Garlic
sauce, Fresh Parmesan (v)

Roasted Butternut Squash, Pearl Barley, Spelt and
Sage Risotto (ve)

Cask Ale Battered Haddock, Proper Chips, Mushy
Peas, Tartare Sauce

DESSERTS

Double Chocolate Brownie, Salted Caramel Ice
Cream, Crushed Pistachios (n)

Hone% Roasted Apple And Cinnamon, Oaty
Crumble Topping, Traditional Custard

Raspberry Syllabub, Homemade Shortbread,
Raspberry Meringue

White Chocolate and Coconut Cheesecake,
Pineapple Compote

Traditional British Cheeseboard,
Fruit Chutney, Biscuits

CHRISTMAS DINNER

3 Courses £26.50
S5pm - 10pm

STARTERS

Soup of the Day, Fresh Rosemary and Rock Salt
Focaccia (v)

Cod and Haddock Fishcakes, Smoked Paprika
Aioli, Baby Leaves

Caribbean style Jerk Ribs, Pineapple and Chilli
Sambal, Crushed Peanuts (n)

Salt Baked Beetroot Salad, Feta Cheese, Balsamic
pickled onions (v)

Smoked Mackerel Pate, Toasted Sourdough,
Onion Jam

Spicy Ginger and Honey Chicken wings, Asian
Vegetable Salad (n)

MAIN COURSES

Aged British Sirloin Steak, Proper Chips,
Field Mushroom, Roasted Vine Tomatoes

Roast Norfolk Turkey Crown, Root Vegetable
Mash, Roasted Potatoes, Broccoli, Sage and Onion
Stuffing, Chipolatas and Gravy

8oz British Beef Burger, Tomato, Gherkin, Baby
Gem, Red Onion, Mature cheddar, Proper Chips,
‘Hubslaw’

Panfried Seabass Fillets; Mussel, Clam and
Samphire Butter Sauce, Confit Tomatoes, Fennel

Roasted Butternut Squash, Pearl Barley, Spelt and
Sage Risotto (v)

Linguine Pasta, Roasted Courgettes, Yellow
Cherry Tomatoes, Olives, Tomato and Garlic
Sauce, Fresh Parmesan (v)

Cask Ale Battered Haddock, Proper Chips, Mushy
Peas, Tartare Sauce

DESSERTS

Winter berry bread and butter pudding,
créme Anglaise

Double Chocolate Brownie, Salted Caramel Ice
Cream, Crushed Pistachios (n)

Honey Roasted Apple And Cinnamon, Oaty
Crum{)Ie Topping, Traditional Custard

Raspberry Syllabub, Homemade Shortbread,
Raspberry Meringue

White Chocolate and Coconut Cheesecake,
Pineapple Compote

Traditional British Cheeseboard,
Fruit Chutney, Biscuits





