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EVERGLADES
HOTEL, WIDNES

MENU



Sall Plates

Crispy cauliflower £8

sweet chilli g|gze, lime and coriander mayonnaise toasted sesame seeds (v)

Chicken liver and cognac pate £8

fruit chuiney, toasted bloomer

Warm goats cheese tartlet £8.5
dressed beetroot, red onion jam and balsamic dressing (v)

Black pudding and chorizo potato hash £8
with paprika and garlic, free-range fried egg, hot honey dressing

Chefs Soup of the day £8

warm bread roll and butter (v,ve,dit)

Spicy tempura king prawns £9

wasabi mayonnaise and mizuna salad leaves

Salt and pepper chicken thighs £9

garlic aioli, crispy peppers and spring onions

Lavee Flates

“rom the Grill

8oz Sirloin steak £25
roasted tomato, hand cut cnips, gem lettuce salad
and Caesar dressing (gf)

Butchers half pound-beef burger £16
brioche bun, pickles, burger relish and fries, gem
lettuce salad and Caesar dressing

Add smoked streaky bacon £2 / Add Melted cheddar
£2 / Add Stilton £4

Crispy breaded halloumi burger £17.5
brioche bun, guacamole, burger relish and fries, gem
lettuce salad and Caesar dressing (v)

Add smoked streaky bacon £2
8oz Chicken breast fillet £18

black pudding, roasted tomato, hand cut cnips, gem
lettuce salad and Caesar dressing (gf)

Stdes

Herb crusted salmon fillet £23

with crushed potatoes, gorden pedas, broad beans and sugar snaps, finished

with a pea and farragon velouté

Classic Caesar salad £13

baby gem lettuce, parmesan shavings, garlic and herb croutons, Caesar dressing.

Add Chicken fillet £5 / Add Salmon fillet £11/ Add king prawns £5

Chargrilled butterflied chicken breast £19

with a fricassee of summer vege’rgb|es, sauteed potfatoes, lemon and ’rnyme

reduction (gf)

Slow braised Lamb Henry £25
minted crushed new potatoes, buttered greens and a rich
red wine & redcurrant jus (gf)

Beer battered haddock £18

hand cut cnips, musny peas, tartar sauce and lemon

Pappardelle with sauteed mushrooms £16

summer greens and a light tarragon cream with saffron and lemon zest (v)

Add Butterflied chicken breast £5 / Add King prawns £5

Red Thai coconut curry £16

red chilli and |ime, served with Jasmine rice and popgdurns (v,ve,di()

Add Chicken thigh £5 / Add King Prawns £5

Hand cut chips £5 / Seasoned fries £4.5
Buttered new potatoes £4 (v,gf)

House salad with Honey and mustard
dressing £5.5 (v,df,gf)

Garlic bread £4.5 (v) / With cheese £6.5
Beer battered onion rings £4.5 (v,df)

Summer vegetables £5.5 (v,ve,df gf)

Sauces

Blue cheese sauce £5.5 (gf)
Green peppercorn sauce £4.5 (gf)
Rich roast gravy £4.5 (gf df)

P

Fizza

Available from 2pm to 9pm
Classic Margherita £15

tomato base, mozzarella cheese and fresh basil (v)

Loaded pepperoni £16

with mozzarella cheese on a rich tomato base

Goats cheese and caramelised onions £16.5
tomato base, mozzarella and fresh basil (v)

Sandwiches

Served from 2pm to 6pm

Sandwiches served with a dressed salad ggrnisn

and crisps £8.25 (gfa)
Gammon ham and tomato

Cheddar cheese and pickle (v)

Tuna mayonnaise and cucumber

Desserts

Rich chocolate truffle brownie torte £9
smooth chocolate TruFHe, biscuit base and vanilla
ice cream (v,ve,di,git)

Vanilla and morello cherry cheesecake £85
shortbread crumb and vanilla Chon’ri”y

Classic sticky toffee pudding £8.5

with butterscotch sauce and vanilla ice cream (v)
Selection of real dairy ice creams £8 (v,gf)
Fruit sorbet selection £7.5 (v,ve,df,gf)

British Cheeseboard £9

Selection of cheeses, biscuits cnurney and grapes (v)

Food Allergens & Intolerances

"Please speak to a member of staff about the ingredients in our dishes before
pigcing your order. Whilst a dish may not contain a speciicic g||ergen, due to the
wide range of ingredients used in our kitchen, foods may be at risk of cross

contamination by other ingredienrs. Please ask our staff for further information."




