
BOOK ONLINE

     
Cava
Cava with fresh orange
Sparkling rosato
Sangria
Cava Sangria

Hot pickled chillies    
Gordal olives, virgin oil, sea salt  
Salted Marcona almonds   
Spicy toasted broad beans 
Marinated anchovies  

Libby’s sourdough bread w/ olive oil and PX vinegar 
Libby’s toast with aioli 
Libby’s toast with olive oil and PX vinegar 
Libby’s toast with tomato

Monroyo Serrano ham, loin, chorizo and salchichón 
with bread and olive oil

Plate of Monroyo Serrano ham with 
manchego shavings

ACORN FED IBERICO SELECTION:

Iberico chorizo

Hand carved shoulder, salchichón, chorizo with bread  
and olive oil
 
Acorn fed Iberico Extremadura D.O.P 
bellota ham – hand carved

£4.95
£4.50
£4.95
£4.50
£5.50

£1.90
£2.95
£2.50
£1.75 
£3.95

Prawns cooked in garlic, chilli and olive oil
Fresh mussels steamed with manzanilla sherry, cream and parsley
Seared scallops with spiced lentils, pancetta and spinach
Crispy fried calamari, lemon and aioli 
Pan fried salmon fillet with piquillo pepper and caper salsa 
Tuna carpaccio with citrus salad, black olives and basil oil

Fried potatoes with brava sauce
Potato tortilla
Cheese board – manchego, la peral and carrat with quince
Pan fried padron peppers with salt flakes
Sweet potato and date tagine
Haricot blanc, leek and chestnut mushroom cassoulet

Slow roasted pork belly with caramelised apples and cranberry
Sautéed baby chorizo with orange blossom honey
Slow roasted shoulder of lamb with crushed peas, mint and créme fraiche
Sautéed chicken with tomatoes, chorizo and padron peppers
Meatballs in a spiced tomato sauce
Moroccan ground lamb with minted yoghurt and chargrilled flatbread
Iberian ham croquettes – extra croquettes £1.50 each
Chargrilled fillet steak with potato and black pudding rosti, roasted shallots and jus

Radicchio, rocket, fennel and orange with Salt House dressing 
Figs, mozzarella and roasted tomato salad with hazelnut and coriander dressing
Rocket with black olives, manchego shavings and PX vinegar  
Apple, walnut, rocket and goats curd salad with chardonnay dressing

White – Marques calado - macabeo
Glass 175ml - £3.55  Glass 250ml - £4.85 Bottle £13.95

Red – Marques calado - tempranillo
Glass 175ml - £3.55 Glass 250ml - £4.85 Bottle £13.95

Rose – Marques calado - garnacha
Glass 175ml - £3.70 Glass 250ml - £5.05 Bottle £14.50

£2.80
£2.80
£2.80
£2.80

£6.50
£5.25
£8.95 
£4.50
£6.50
£6.50

£3.50
£3.90
£5.50
£3.95
£4.75
£4.75

£6.50
£4.25
£5.25
£5.50
£4.50
£5.25
£5.50
£6.95

£4.00
£4.50
£4.50
£4.00

£9.50

£6.50

£4.50

£12.50

£15.50

www.salthousetapas.co.uk
Paradise Street (opposite John Lewis)
Liverpool L1 3DW
0151 706 0092

Treacle tart with vanilla ice cream
Vanilla ice cream with sugared almonds, PX sherry and a shot of espresso
Salt House sundae - Vanilla ice cream, flake, cookies and cream
Selection of Cheshire Farm ice cream
Orange and cinnamon creme catalana
Chocolate brownie with almonds and raspberry ripple ice cream
Justine’s soft vanilla meringue served with winter berries and cream
Cheese board – manchego, la peral and carrat with quince

Aresti Late Harvest Gewürztraminer
Torres Floralis Moscatel Oro NV
Krohn 2000 Colheita Tawny Port
Pedro Ximenez Viejo Napolean, Bodegas Hidalgo
Pedro Ximenez ‘Antique’, Fernando de Castillo

Salt House Bellini – Cava, peach puree and schnapps
Salt House Berry Bellini - sparkling rose, strawberry puree, creme de casis
Bramble – gin, creme de cassis, lime juice and sugar syrup
White Russian – vodka, Kahlua and cream
Basil Mojito – fresh basil, rum, soda and lime
Virgin Basil Mojito – fresh basil, apple juice, soda and lime
Cosmopolitan – vodka, cranberry juice, triple sec and lime
Amaretto Sour – Amaretto, lemon juice and sugar
Bloody Mary – vodka, tomato juice, Worcestershire sauce and Tabasco 
Bloody Shame – tomato juice, Worcestershire sauce, Tabasco, lemon juice
El Diablo – Tequila, creme de casis and ginger ale

Coffee with milk
Espresso
Espresso with warm milk
Espresso with Torres brandy
Cappuccino / Latte
Mocha
Liqueur Coffees
Enric Rovira dark hot chocolate
Tea – breakfast, earl grey, fresh mint or camomile

£4.50
£4.95
£4.50
£3.95
£4.50
£4.50
£4.50
£5.50

£3.50
£3.85
£3.25
£3.75
£5.50

£5.50
£5.50
£5.50
£5.50
£5.50
£3.50
£5.50
£5.50
£5.50
£2.95
£5.50

£1.90
£1.80
£1.90
£3.75
£2.20
£3.00
£3.50
£2.75
£1.90

75ml
75ml
50ml
50ml
50ml 

BEHIND THE BAR

BREADS

CHARCUTERIA

TAPAS PLATES

SALADS

WINE

PUDDINGS

DESSERT WINE

COCKTAILS

COFFEE

v
v
v
v
v
v

v
v
v
v

v
v
v
v

NOTICES

175ml 
175ml
175ml
33oml
175ml

Jug £12.50

A discretionary 50p will be charged per table for tap water,  
which will be donated to Alder Hey Children’s Hospital

Half £8.00   Full
from

 We don’t have a children’s menu but if we can alter any of our dishes, please ask.

 We are unable to guarantee the absence of nut traces in any of our dishes.

 We don’t charge any gratuity, but our staff receive all tips you may choose to give (includes any on credit cards).

 Open every day  10am – 12pm breakfast, 12pm–5pm £8.90 fixed price lunch, a la carte menu 12pm – 10:30pm.

 full list of sherries available from our Sherry Bar, from   £3.25

•
•
•
•

‘RELISH MERSEYSIDE AND LANCASHIRE’ COOKBOOK  
AVAILABLE IN THE RESTAURANT


