
GARLIC BREAD  £6.95
Toasted rustic garlic ciabatta bread. Add cheese for £1.50       

SOUP OF THE DAY  £7.95
Our homemade soups are made with the freshest ingredients and always rich in flavour. 
Served with crusty bread. Please ask for the soup of the day.     
                     
BRUSCHETTA  £7.95
Sun blushed tomato and red onion bruschetta, finished with shaved parmesan and 
balsamic vinegar. Vegan option available

NACHOS & GUACAMOLE  £8.50
Crispy nachos with guacamole, salsa, jalapeños and cheese sauce.     
Vegan option available. Add Pulled Pork for an extra £2.95       

GOAT’S CHEESE TARTLET  £8.95
A creamy goat’s cheese mix with red onion, butternut squash, peppers and tomatoes in 
a flaky puff pastry tartlet, served on a bed of salad.          

CHICKEN WINGS  £8.95
Six succulent chicken wings, tossed and coated in your choice of delicious sauce:
Buffalo Hot       / Bourbon BBQ.                 

SALT AND PEPPER CHICKEN OR PORK  £9.50
Salt & Pepper seasoning is very much a Scouse/Chinese invention, starting in a 
Chinese restaurant in Liverpool in the 1960’s! Here we offer it with your choice of meat.                                    

PULLED PORK BBQ SLIDERS  £9.95
Juicy shredded pork, marinated and tossed in our homemade BBQ sauce. Served with 
coleslaw on two mini brioche buns.

STARTERS

TRADITIONAL SCOUSE  £18.95
Scouse is derived from a traditional sailor’s stew. Its origins are hard to pin down as 
versions have been consumed across northern Europe and Scandinavia for centuries, 
travelling from port to port with the sailors who consumed it. Slow cooked prime beef stew 
with mixed vegetables and potatoes. Served with beetroot and crusty bread.

BLIND SCOUSE  £14.95
A modern-day twist on our famous dish to accommodate the increasing number of vegan 
diners. Well, we wouldn’t want you to miss out on our Scouse now would we! Mixed 
vegetables and potatoes stewed in a vegan gravy. Served with beetroot and crusty bread.

People from Liverpool are known as ‘Scousers’. The 
origin of this nickname is from a local Liverpool dish 
called ‘scouse’.LOCAL DISHES

RATATOUILLE TAGLIATELLE  £16.95
Slow braised ratatouille of aubergine, courgettes, peppers and onions with a tomato sauce 
and tagliatelle. 
    
TAGLIATELLE BOLOGNESE  £19.95
Slow cooked Bolognese in a rich tomato sauce with tagliatelle, finished with shaved 
parmesan.

CAVERN CARBONARA  £19.95
Our take on the classic Italian dish. Linguine with pancetta, spiced chorizo and our chef’s 
special butternut squash cream! Finished with grated parmesan. 

SEAFOOD LINGUINE  £24.95
Linguine tossed with perfectly cooked prawns, mussels and squid mixed with a tomato and 
garlic sauce. Topped with shell on mussels and king prawns and the all-important lemon 
wedge! This dish may contain shells.                                           

PASTA

...A TASTE OF ROCK N ROLL

...WHERE IT ALL BEGAN



*All our beef burgers are locally sourced and hand-crafted in house.
*All burgers are served with crispy skin-on fries.

VEGAN BURGER  £16.95
Plant-based soya bean patty. Topped with crunchy lettuce and crispy onions.  

SMASH BURGER  £17.95
Double patty smashed burger topped with lettuce, crispy onions and burger sauce. 

SPICY CAVERN BURGER  £20.95
Double patty smashed burger with nduja sausage, cheese, bacon, red onions and a 
chilli jam. 

ULTIMATE BIG STACK  £22.95
Triple patty smashed burger with cheese, bacon, caramelised red onions and a fried egg.
This one truly is the ultimate! 

CRISPY CHICKEN BURGER  £17.95 
Crispy coated chicken breast, with crispy onions, lettuce and burger sauce. 

BUFFALO HOT CHICKEN BURGER  £18.95                 
Crispy coated chicken breast, with crispy onions, lettuce, coleslaw and a buffalo hot sauce. 

         ADD EXTRA … Cheese - £1.50   /   Bacon - £1.95   /   Fried Egg - £1.95

BURGERS

CAESAR SALAD  £14.95
Cos lettuce, croutons, creamy Caesar dressing and parmesan make up this classic salad. 
Add grilled marinated chicken for an extra £5.95

FISH AND CHIPS The iconic British dish  £19.95   
Battered Atlantic Cod supplied by locally acclaimed fishmonger ‘Ward’s Fish’. Served with 
chunky chips, mushy peas and tartar sauce.

SAUSAGE AND MASH   £19.95
Three delicious chargrilled Cumberland sausages, served with spring onion mashed 
potatoes and a rich Guinness and onion gravy.

CHARGRILLED CHICKEN BREAST  £23.95
Grilled marinated chicken breast with a Guinness peppercorn sauce, served with spring 
onions mashed potatoes and seasonal vegetables.

ANGUS FLAT IRON STEAK  £24.95
28 days matured and dry aged. A sensational cut, tender and very rich in flavour. Served 
with skin on fries, salad and peppercorn sauce. Add a fried egg for £1.95

SLOW ROASTED PORK BELLY  £24.95
Slow roasted pork belly, sourced locally from Cheshire, and stuffed with caramelised 
onions and spinach. Served with spring onion mashed potatoes, seasonal vegetables and 
Guinness and onion gravy.

BRITISH CLASSICS

ALL SIDES  £4.50
FRIES | SPRING ONION MASH | HOUSE SALAD | COLESLAW | MIXED VEGETABLES

ALL SAUCES  £1.95
GUINNESS GRAVY | TARTAR | PEPPERCORN | BOURBON BBQ | SWEET CHILLI 
CAESAR | HOT

SIDE DISHES

* Please speak with your server if you have any allergies. 
* Some dishes can also be prepared Gluten Free.
* Please note we only issue one bill per table.

...MATHEW STREET, LIVERPOOL



£6.95
ONLY





@TheCavernRestaurant www.cavernclubrestaurant.com*Only one bill provided per table.

THE CAVERN
R E S T A U R A N T

(V) (GF) Ice Cream | £1.95
Delicious ice cream sourced locally from Cheshire Farms. Choose from chocolate, vanilla or 

strawberry. Price per scoop.

(VE) (GF) Sorbet | £1.95
Sweet and tangy refreshing sorbet. Choose from blood orange or mango flavour. 

(VE)  CHOCOLATE AND ORANGE TART | £7.50
Chocolate and orange tart on a brownie biscuit base, topped with chocolate ganache and 

fresh orange.

(GF) CHOCOLATE BROWNIE| £7.50
Mouth-watering homemade chocolate fudge brownie with a rich chocolate sauce served 

warm with a scoop of vanilla ice cream.

(V)  Cheesecake | £7.50
Soft cheesecake with a buttery biscuit base, with accompanying flavours updated regularly. 

Please ask server for details for this week’s special.

(GF) Sticky toffee puddinG | £ 7.50
A flavourful delicate sponge pudding smothered in a mouth-watering hot toffee sauce. 

Served warm with a scoop of vanilla ice cream. A must try!

ESPRESSO | £2.95
DOUBLE ESPRESSO | £3.95

AMERICANO | £3.95
LATTE | £3.95

CAPPUCCINO | £3.95
HOT CHOCOLATE | £3.95
LIQUEUR COFFEE | £6.50

ENGLISH BREAKFAST TEA | £3.00
SAPPHIRE EARL gREY TEA | £3.00
DRAGONWELL GREEN TEA | £3.00

EGYPTIAN MINT TEA | £3.00 

DESSERTS

DRINKS



S T A R T E R S
G A R L I C  B R E A D ( V )

TOASTED RUSTIC GARLIC CIABATTA BREAD. VEGAN OPTION AVAILABLE
ADD CHEESE FOR £1.50

C A V E R N  S O U P ( V E )
OUR HOMEMADE SOUPS ARE MADE WITH THE FRESHEST INGREDIENTS AND ALWAYS RICH IN 

FLAVOUR. SERVED WITH CRUSTY BREAD. PLEASE ASK FOR THE SOUP OF THE DAY.

B R U S C H E T T A
SUN BLUSHED TOMATO AND RED ONION BRUSCHETTA, FINISHED WITH SHAVED PARMESAN AND 

BALSAMIC VINEGAR. VEGAN OPTION AVAILABLE 

C H I C K E N  W I N G S
SIX SUCCULENT CHICKEN WINGS COATED IN YOUR CHOICE OF DELICIOUS SAUCE: 

BUFFALO HOT | BOURBON BBQ | SWEET SOY

M A I N S
S C O U S E  ( T R A D I T I O N A L  L I V E R P O O L  D I S H )

SLOW COOKED PRIME BEEF STEW WITH MIXED VEGETABLES AND POTATOES. SERVED WITH 
BEETROOT, PICKLED RED CABBAGE AND CRUSTY BREAD.

B L I N D  S C O U S E  ( O U R  V E G A N  T W I S T  O N  T H E  C L A S S I C ) ( V E )
MIXED VEGETABLES, POTATOES AND BARLEY STEWED IN A VEGAN GRAVY. SERVED WITH 

BEETROOT, PICKLED RED CABBAGE AND CRUSTY BREAD.

SET MENU
The Cavern Restaurant

2 COURSES  |  £22.50 per person.
3 COURSES  |  £27.50 per person.

thecavernrestaurant.com



F I S H  &  C H I P S
THE ICONIC BRITISH DISH. BATTERED ATLANTIC COD SUPPLIED BY LOCALLY ACCLAIMED 

FISHMONGER ‘WARD’S FISH’. SERVED WITH CHUNKY CHIPS, MUSHY PEAS AND TARTAR SAUCE.

U L T I M A T E  V E G A N  B U R G E R ( V E )
BEETROOT, CARROT AND BARLEY PATTY. TOPPED WITH CRUNCHY LETTUCE, CRISPY ONIONS AND 

BBQ SAUCE. SERVED WITH SKIN ON FRIES.

S M A S H E D  B E E F  B U R G E R
DOUBLE PATTY SMASHED BEEF BURGER, HANDCRAFTED IN HOUSE. OUR LOCALLY SOURCED 
BURGER IS FLAME GRILLED AND TOPPED WITH LETTUCE, CRISPY ONIONS, AND OUR SPECIAL 

BACON RELISH. SERVED WITH SKIN ON FRIES. ADD CHEESE FOR £1.50   |    ADD BACON FOR £1.95

C H A R G R I L L E D  C H I C K E N  B U R G E R
FLAME GRILLED CHICKEN FILLETS WITH CRISPY ONIONS, LETTUCE AND A CAJUN MAYO SAUCE. 

SERVED WITH SKIN ON FRIES. ADD CHEESE FOR £1.50   |    ADD BACON FOR £1.95

D E S S E R T
C H O C O L A T E  B R O W N I E

MOUTH-WATERING HOMEMADE CHOCOLATE FUDGE BROWNIE WITH A RICH CHOCOLATE SAUCE 
SERVED WARM WITH A SCOOP OF VANILLA ICE CREAM.

C H E E S E C A K E
SOFT CHEESECAKE WITH A BUTTERY BISCUIT BASE, WITH ACCOMPANYING FLAVOURS UPDATED 

REGULARLY. PLEASE ASK SERVER FOR DETAILS FOR THIS WEEK’S SPECIAL.

SET MENU
The Cavern Restaurant

thecavernrestaurant.comthecavernrestaurant.com



DRINKS 
MENU

RESTAURANT

COCKTAILS
MANGO MARGARITA £11.95

Jose Cuervo tequila, mango puree, lime and agave.
 APEROL SPRITZ £11.95

St Germain, prosecco, soda water and lime.

SUMMER SOUR £11.95
Gordons gin, Passoa, lemon, fee foam and angostura.

ESPRESSO MARTINI £11.95
Vodka, Kahlua, vanilla gomme and a shot of fresh coffee.

PEACH AND MANGO BELLINI £11.95
Prosecco, peach and mango puree.

PASSIONFRUIT MARTINI  £11.95 
Vanilla vodka, Passoa, passion fruit, pineapple, served 

with a passion fruit.

LONG ISLAND LIGHTNING ICED TEA £11.95
Gin, Vodka, Bacardi, Jose Cuervo, Cointreau, lemon juice 

with a coca cola top.

PINEAPPLE AND COCOUNUT COOLER £11.95 
Bacardi, Sailor Jerry’s rum, pineapple, coconut and lime.

SHE’S ELECTRIC £11.95
Vodka, crème de cassis apple, strawberry syrup, lime and 

apple liqueur.

ZOMBIE PIRATE £11.95
Sailor Jerry’s, Bacardi, Captain Morgan, Passoa, 

pineapple, grenadine, Wray & Nephew, bitters 
and cinnamon.

PEAR & ELDERFLOWER COLLINS £11.95
Vodka, Elderflower liqueur, pear nectar, lemon & soda.

TEQUILA OLD FASHIONED £11.95
Omega reposado tequila, agave and angostura..

SAN FRANCISCO (NON ALCOHOLIC) £4.95
Orange juice, grenadine, pineapple juice and passion fruit.



GIN ORIGINALS

TWIST & SHOUT  £10.95
Hand-crafted Liverpool Gin: Double Measure

Paired with Fever-Tree Elderflower Tonic.
Garnished with an orange twist, mint sprig and juniper.

RHUBARB & GINGER  £10.95
Whitey Neill Rhubarb & Ginger Gin: Double Measure

Paired with Fever-Tree Light Tonic.
Garnished with lemon wheels, mint sprig and juniper.

LUCY IN THE SKY  £10.95                                   
Tanqueray Flor de Sevilla Gin: Double Measure

Paired with Fever-Tree Indian Tonic.
Garnished with orange slices, pomegranate and juniper.

NO.10 MATHEW STREET  £10.95                                   
Tanqueray Ten Gin: Double Measure

Paired with Fever-Tree Elderflower Tonic.
Garnished with Lemon, Angostura bitters and juniper.

THE PINK ONE £10.95
Gordon’s Pink Gin: Double Measure

Paired with Fever-Tree Light Tonic.
Garnished with pomegranate, lime and juniper.

GINGER BAKER  £10.95
Hand-crafted Liverpool Gin: Double Measure

Paired with Fever-Tree Ginger Ale.
Garnished with lime, orange and juniper.

WANT SOMETHING DIFFERENT?
LOOKING FOR THE PERFECT 
GIFT? 

Then why not purchase a bottle of 
delicious hand-crafted Cavern Gin.
Made right here in Liverpool.

SOFT DRINKS

DRAFT BEERS

BOTTLED BEER / CIDER

COCA COLA / DIET COKE  £4.10
LEMONADE  £4.10

FEVER TREE TONICS  £4.20 (ASK FOR SELECTION)

GINGER BEER / GINGER ALE  £4.20
RED BULL  £4.00

FRUIT JUICES  £4.00
STILL WATER - SMALL £3.10 | LARGE £4.60

SPARKLING WATER - SMALL £3.10 | LARGE £4.60                                    

CAVERN LAGER  £5.90 
HEINEKEN  £6.60
GUINNESS  £ 6.60

INCHES CIDER  £6.10
LOVE LANE PALE ALE  £6.50

A locally brewed punchy Liverpudlian Ale

BIRRA MORETTI  £5.60
PERONI (GLUTEN FREE)  £5.60

CORONA  £5.60
OLD MOUT BERRIES & CHERRIES / KIWI & LIME  £5.80

HEINEKEN (0% ALCOHOL)  4.60
GUINNESS (0% ALCOHOL)  5.50 



WHITE WINES RED WINES

ROSE WINES

SPARKLING WINES

BIO GRILLO
An aromatic blended white, golden and deep, 
floral on the nose with a crisp finish. From the 
organic wineyards of Sicily.

CASA DE LAS VINAS SAUVIGNON BLANC
Pale straw colour with soft aromas of citrus fruits.
Nice and lively with a minerality cutting through 
the fruit on the palate, followed by a light finish.

VILLA DEL LAGO PINOT GRIGIO
A classic beautiful light and golden Pinot Grigio. 
Fresh and fruity on the nose with a clean mineral 
finish.

WATERSTOP STATION CHARDONNAY
A beautifully golden wine. Ripe flavours of melon 
and peaches, a full texture and yet a crisp and 
nicely rounded feel.

TAUMATA SAUVIGNON BLANC
Classic New Zealand, grassy and floral nose 
backed with hints of pink grapefruit and 
gooseberry. Leaves a clean, juicy, citrus finish.

DEPENDE ALBARIÑO
Award winning wine from the Rias Baixas region. 
Medium bodied with low acidtiy, highlighting 
lemon, tropical peach and pineapple. 

FIANO FEUDO MONACI
A grape which is growing in popularity. Deep and 
golden in colour, boasting an explosion of peach 
and mango. A beautifully balanced fruity wine.

LAMBERTI GARDA ROSSO WINE 
An easy drinking soft and fruity red wine from the 
vineyards of Lake Garda.

CASA DE LAS VINAS MERLOT
Deep red in colour, mellow red fruit aromas such 
as cherries and raspberries, medium-bodied.

COSTA CRUZ TEMPRANILLO
The combination of rounded dark berry fruits of 
the Tempranillo with Shiraz results in a rich rounded 
satisfying blended red.

EL VAQUERO MALBEC
This is a very mellow and silky Malbec. Full of rich, 
smooth damsons flavours with integrated tannins.

WATERSTOP STATION SHIRAZ
Soft and rounded with ripe plums and blackberries 
and a light spicy twist to end with. An easy drinking 
Shiraz.

PRIMITIVO FEUDO MONACI
A beautiful Italian red. Bright red colour, pronounced 
scent of ripe grapes, with a full, velvety flavour and 
great backbone.

ALTITUDE MALBEC GRAN RESERVA
Deliciously rich, complex and well structured. Berry 
fruit aromas and succulent, creamy black cherry 
flavours with a long, silky finish

VALLEMAYOR CERADILLA RIOJA
A rare, family owned Single Estate Rioja, deep and 
complex this velvety smooth wine is only produced 
in truly exceptional vintages.

AMARONE DELLA VALPOLICELLA ‘ELITE’
Intense rich sun dried fruits and spices rounded off 
with classic bitter almond. A wonderful powerful and 
sophisticated red wine.CANTUS CABINET ROSE

Deep ruby pink coloured, fresh and fruity on the 
nose with mouth filling red fruits giving a silky soft 
finish. 

WATER’S EDGE WHITE ZINFANDEL
A soft and fruity, gently sweet rosé wine with hints 
of strawberries, raspberries and peach with an 
eye-catching coral pink colour.

PROSECCO ‘CAMPO DEL PASSO’
Delicate fizz with straw yellow colour with a characteristic 
floral fragrance backed by fruity hints of apricot, pear and 
apple.

DE LINIERES CHAMPAGNE
Family owned, traditional elegant Champagne, crisp and dry 
with delicious green apple fruit and elegant bubbles.
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£7.95

£7.95
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£7.50

£7.95

£7.95
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£26.95

£27.95
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£29.95

£32.95
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£28.95

£28.95

£29.95

£30.95
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BOTTLE
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£70.95

FLUTE
£9.00

250ml
£9.00

£9.50

£9.50
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£9.95
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£9.00
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01.04.2026

Looking for something a little special?
Ask you server about our special Premium Wines


