


Lunch MENU

The area now known as Mann Island was until the early part of the 20th Century a shanty town and dock, known as Nova Scotia due to its twinning with the 
Canadian district. Canada traded with Liverpool in many types of wood used for the huge amount of shipbuilding here at this dock. 

As part of this twinning, there's even a Liverpool, Mann Island and River Mersey in Nova Scotia, Canada.
Liverpool's Nova Scotia gradually got replaced as the docks developed and shipbuilding moved to Birkenhead with the district largely forgotten ...until now.

WE ARE AN INDEPENDENT BAR & EATERY, 
CELEBRATING LIVERPOOL'S FORGOTTEN NOVA SCOTIA DISTRICT. 

AN INTEGRAL PART OF LIVERPOOL'S MARITIME HISTORY

WELCOME

Wraps
Served with side salad. Add home-made seasoned fries or soup of the day for £3.

SANDWICHES
All sandwiches are served on Plattsville sourdough. Available Toasted or Non-Toasted. 

Add home-made seasoned fries or a small soup of theday for £3. *Gluten free alternatives subject to availability.

Jackets
LUNCHTIME JACKET AND DRINK OFFER £10.50 

Choose any filled jacket with selected pints of draught lager or cider, selected bottled lagers, any standard hot or soft drinks. 
*does not include extra toppings.

JACKET POTATO WITH 
BAKED BEANS £7.50 Vegan
Add cheese for £1.50 D

TUNA MAYO JACKET £8 FDEM 
Add cheese for £1.50 D

SCOUSE JACKET £8 C    
Topped with either traditional 
or blind Scouse. Vegan

CLUB SANDWICH £11 GDEM
Roast chicken. Crispy bacon. Mixed leaves Red onion. Tomato. 
Garlic & herb mayonnaise Triple stacked Plattsville sourdough toast.

FISH FINGER BUTTY £10 FGEDM
Beer-battered cod goujons. Crispy gem lettuce.
Home-made tartare sauce. Plattsville sourdough toast.

TUNA MAYO MELT £9.50 FGEDM
Home-made tuna mayonnaise. Melted cheddar cheese. 
Plattsville sourdough toast. 

SPICY CHICKEN MELT £10.50 GEDM
Grilled chicken. Mixed leaves. Melted cheddar cheese. 
Spicy sauce. Garlic & herb mayonnaise. 
Toasted brioche bun.

WARM GOATS CHEESE 
TOASTIE £11 GDN     Veggie 
Creamy goats cheese. Red Peppers.
Served on a bed of greens with 
balsamic drizzle & hazelnuts.

CHICKEN & BACON £9.50 
GEM
Chicken. Bacon. Mixed leaves. 
Spicy mayo. 

HOT HALLOUMI £10 
GDEM     Veggie
Grilled halloumi. Roasted red peppers. 
Mixed leaves. Chilli. Garlic mayo.

GARDEN WRAP £9.50 
G         Vegan
Tenderstem broccoli. Spinach
Kale. Sliced avocado. Houmous.



Lunch MENU

PIES
All pies home-made in Liverpool from Anfield’s Homebaked. 

All served with spring onion mash and homemade gravy. Add seasonal vegetables for £2.50

Nova Scotia an independent business is proud to work with Liverpool independent makers and suppliers.

Home-made Desserts

STICKY TOFFEE PUDDING £7 GED Veggie 
Homemade to�ee sponge with a rich to�ee sauce served with 
vanilla Ice cream.

SIGNATURE BROWNIE £7 G Vegan
House speciality of warm dark chocolate
chunk brownie served with vegan ice cream.

NOVA SCOTIA APPLE PIE £7 GEDN Veggie
With cinnamon crust and served with vanilla ice cream.

CHEESECAKE SPECIAL £7 GEDN Veggie
Creamy homemade cheesecake for those with a sweet tooth. 
Please ask for today’s cheesecake flavour.

ALLERGEN INFORMATION

Shellfish    L Lupin          Mollusc    C Celery          Crustaceans          Sesame 

E Eggs    D Dairy    G Gluten    M Mustard    N Nuts    F Fish          Sulpites          Soya

£7 G
Home-made soup of the day. 

Warm crusty bread.
Please ask server for details 

seasOned fries £5.50 Vegan 
Home-made skin on fries.

SWEET POTATO FRIES £6.50 G Vegan 
With Nova Scotia seasoning.

MAINS

CHICKEN & VEGETABLE £9.50 
GDCM

MUSHROOM & BRANDY £9.50 
GDEMC 

STEAK & CHEESE £10 
GDEMC    

traditiOnal scOuse £13.50 GDC
Slow cooked beef. Carrots. Onions. Potatoes. 
Plattsville sourdough. Pickled cabbage. 

Veggie scOuse £12.50 GDC     Veggie
Carrots. Onions. Potatoes. Home-made vegetable stock. 
Plattsville sourdough. Pickled cabbage. *Vegan available

Fish & chips £15 FGEDM
Beer-battered cod. Fries. Mushy Peas. Home-made tartare sauce. 
Plattsville sourdough and butter. 

NOVA SCOTIA CAESAR SALAd £14.50 GEFMD
Romaine leaves. Roasted chicken. Crispy bacon. 
Caesar dressing, served with croutons and Parmesan. 

SMOKED SALMON SALAD £15 F
Scottish Smoked Salmon. Tenderstem Broccoli. Avocado. 
Mixed leaves. Lemon and lime dressing. 

WARM GOATS CHEESE SALAD £14.50 DN     Veggie
Chargrilled goats cheese. Mixed leaves. Cherry tomatoes. 
Honey. Hazzlenuts. Balsamic drizzle.



WEEKEND AFTERNOON

The area now known as Mann Island was until the early part of the 20th Century a shanty town and dock, known as Nova Scotia due to its twinning with the 
Canadian district. Canada traded with Liverpool in many types of wood used for the huge amount of shipbuilding here at this dock. 

As part of this twinning, there's even a Liverpool, Mann Island and River Mersey in Nova Scotia, Canada.
Liverpool's Nova Scotia gradually got replaced as the docks developed and shipbuilding moved to Birkenhead with the province largely forgotten ...until now.

WE ARE AN INDEPENDENT cafe bar and events space 
CELEBRATING LIVERPOOL'S FORGOTTEN NOVA SCOTIA DISTRICT. 

AN INTEGRAL PART OF LIVERPOOL'S MARITIME HISTORY

WELCOME

SANDWICHES
Served on Plattsville sourdough. Available Toasted or 
Non-Toasted. Add home-made seasoned fries or a small soup of 
the day for £3. *Gluten free alternatives subject to availability.

CLUB SANDWICH £12 GDEM
Roast chicken. Crispy bacon. Mixed leaves�Red onion. Tomato. 
Garlic & herb mayonnaise�Triple stacked Plattsville sourdough toast.

FISH FINGER BUTTY £11 FGEDM
Beer-battered cod goujons. Crispy gem lettuce.
Home-made tartare sauce. Plattsville sourdough toast.

TUNA MAYO MELT £10.50 FGEDM
Home-made tuna mayonnaise. Melted cheddar cheese. 
Plattsville sourdough toast. 

SPICY CHICKEN MELT £11.50 GEDM
Grilled chicken. Mixed leaves. Melted cheddar cheese. 
Spicy sauce. Garlic & herb mayonnaise. 
Toasted brioche bun.

WARM GOATS CHEESE 
TOASTIE £12 GDN     Veggie 
Creamy goats cheese. Red Peppers�
�erved on a bed of greens with �balsamic drizzle � hazelnuts.

NOVA BURGERS
All burgers are served with Nova Scotia seasoned fries in a 

seeded Plattsville sourdough burger bun

PS SCOTIA £14.50 GDEM
Home-made beef patty. Salad. Melted cheddar cheese. 
House burger sauce. Beer battered onion rings. 
Add crispy bacon for £2

Oceanic £16 GM              Vegan
Moving Mountains patty. Smashed avocado. Vegan cheese. 
Salad. Beer battered onion rings.

ROYAL CHARTER £16 GDEM
Grilled chicken breast. Smashed avocado. Smoked bacon. 
salad. Garlic and herb mayonnaise. Beer battered onion rings. 

MarcO POlO £16 GDEM         Veggie
Moving Mountains patty. Salad. Halloumi. House burger sauce. 
Beer battered onion rings. 

small plates 
& Sharers

Chicken Wings £8.50 NMG
Crispy chicken wings. Choice of flavour: 
Salt n Pepper, Bourbon BBQ or Honey & garlic.

Chicken Strips £9 GEDM 
Home-made chicken strips. 
Choice of dip: 
Garlic mayo, sweet chilli or red pepper mayo.

FISH Bites £9.50 FGEM
Beer battered cod bites. Home-made tartare sauce.
 
HallOumi POpcOrn £9 GDEM     Veggie
Beer battered halloumi nuggets. Roasted red 
pepper mayo.
 
Salt n Pepper Fries £9.50 Vegan
Home-made fries. Salt n pepper seasoning. Fried 
onions. Red peppers

. 



WEEKEND AFTERNOON

PIES
All pies home-made in Liverpool from Anfield’s Homebaked. 

All served with spring onion mash and homemade gravy. Add seasonal vegetables for £2.50

Nova Scotia is an independent business and is proud to work with Liverpool independent makers and suppliers.

HOME-MADE DESSERTS

STICKY TOFFEE PUDDING £� GED Veggie 
Homemade to�ee sponge with a rich to�ee sauce served with 
vanilla Ice cream.

SIGNATURE BROWNIE £� G Vegan
House speciality of warm dark chocolate
chunk brownie served with vegan ice cream.

NOVA SCOTIA APPLE PIE £� GEDN Veggie
With cinnamon crust and served with vanilla ice cream�

CHEESECAKE SPECIAL £� GEDN Veggie
Creamy homemade cheesecake for those with a sweet tooth. 
Please ask for today’s cheesecake flavour.

ALLERGEN INFORMATION

Shellfish    L Lupin          Mollusc    C Celery          Crustaceans          Sesame 

E Eggs    D Dairy    G Gluten    M Mustard    N Nuts    F Fish          Sulpites          Soya

£7 G
Home-made soup of the day. 

Warm crusty bread.
Please ask server for details 

seasOned fries £5.50 Vegan 
Home-made skin on fries.

SWEET POTATO FRIES £6.50 G Vegan 
With Nova Scotia seasoning.

MAINS

CHICKEN & VEGETABLE £11.50 
GDCM

MUSHROOM & BRANDY £11.50 
GDEMC 

STEAK & CHEESE £12 
GDEMC    

traditiOnal scOuse £13.50 GDC
Slow cooked beef. Carrots. Onions. Potatoes. 
Plattsville sourdough. Pickled cabbage. 

Veggie scOuse £12.50 GDC     Veggie
Carrots. Onions. Potatoes. Home-made vegetable stock. 
Plattsville sourdough. Pickled cabbage. *Vegan available

Fish & chips £15 FGEDM
Beer-battered cod. Fries. Mushy Peas. Home-made tartare sauce. 
Plattsville sourdough and butter. 

NOVA SCOTIA CAESAR SALAd £14.50 GEFMD
Romaine leaves. Roasted chicken. Crispy bacon. 
Caesar dressing, served with croutons and Parmesan. 

SMOKED SALMON SALAD £15 F
Scottish Smoked Salmon. Tenderstem Broccoli. Avocado. 
Mixed leaves. Lemon and lime dressing. 

WARM GOATS CHEESE SALAD £14.50 DN     Veggie
Chargrilled goats cheese. Mixed leaves. Cherry tomatoes. 
Honey. Hazzlenuts. Balsamic drizzle.





SUNDAY

The area now known as Mann Island was until the early part of the 20th Century a shanty town and dock, known as Nova 
Scotia due to its twinning with the Canadian district. Canada traded with Liverpool in many types of wood used for 

the huge amount of shipbuilding here at this dock. 

As part of this twinning, there's even a Liverpool, Mann Island and River Mersey in Nova Scotia, Canada.
Liverpool's Nova Scotia gradually got replaced as the docks developed and shipbuilding moved to Birkenhead with 

the province largely forgotten ...until now.

WE ARE AN INDEPENDENT cafe bar and events space 
CELEBRATING LIVERPOOL'S FORGOTTEN NOVA SCOTIA DISTRICT. 

AN INTEGRAL PART OF LIVERPOOL'S MARITIME HISTORY

WELCOME

NOVA BURGERS
All burgers are served with Nova Scotia seasoned fries in a seeded Plattsville sourdough burger bun

PS SCOTIA £14.50 GDEM
Home-made beef patty. Salad. Melted cheddar cheese. 
House burger sauce. Beer battered onion rings. 
Add crispy bacon for £2

Oceanic £16 GM              Vegan
Moving Mountains patty. Smashed avocado. Vegan cheese. 
Salad. Beer battered onion rings.

ROYAL CHARTER £16 GDEM
Grilled chicken breast. Smashed avocado. Smoked bacon. 
salad. Garlic and herb mayonnaise. Beer battered onion rings. 

MarcO POlO £16 GDEM         Veggie
Moving Mountains patty. Salad. Halloumi. 
House burger sauce. Beer battered onion rings. 

small plates & Sharers

Chicken Wings £8.50 NMG
Crispy chicken wings. Choice of flavour: 
Salt n Pepper, Bourbon BBQ or Honey & garlic.

Chicken Strips £9 GEDM 
Home-made chicken strips. Choice of dip: Garlic 
mayo, sweet chilli or red pepper mayo.

FISH Bites £9.50 FGEM
Beer battered cod bites. Home-made tartare sauce.
 
HallOumi POpcOrn £9 GDEM     Veggie
Beer battered halloumi nuggets. 
Roasted red pepper mayo.
 
Salt n Pepper Fries £9.50 Vegan
Home-made fries. Salt n pepper seasoning. 
Fried onions. Red peppers.

ROAST BEEF
£18 EDG (Gluten Free available)  
Slow roasted beef brisket served 
with crispy roast potatoes, 
seasonal vegetables, herb 
stu�ng, Yorkshire pudding with a 
rich gravy and a side of Nova 
Scotia Scouse.

ROAST CHICKEN
£17 EDG (Gluten Free available)  
French trimmed pan-fried chicken 
served with crispy roast potatoes, 
seasonal vegetables, herb 
stu�ng, Yorkshire pudding with a 
rich gravy and a side of Nova 
Scotia Scouse. 

PORK BELLY 
£17 EG (Gluten Free available) 
Sea salt and mixed herb crispy 
pork belly served with roast 
potatoes, seasonal vegetables, 
herb stu�ng, Yorkshire pudding 
with a rich gravy and a side of 
Nova Scotia Scouse. 

NUT ROAST
£17 EDGN     V (Vegan available)  
Home-made vegan mixed nut, spinach 
& mushroom nut roast served with 
crispy roast potatoes, seasonal 
vegetables, herb stu�ng, Yorkshire 
pudding* and a rich gravy with a side 
of veggie Nova Scotia Scouse. 

Sunday ROast Experience
Roast dinner with a side of Scouse (Veggie/ Vegan also available)



SUNDAY

Nova Scotia is an independent business and is proud to work with Liverpool independent makers and suppliers.

HOME-MADE DESSERTS

STICKY TOFFEE PUDDING £� GED Veggie 
Homemade to�ee sponge with a rich to�ee sauce served with 
vanilla Ice cream.

SIGNATURE BROWNIE £� G Vegan
House speciality of warm dark chocolate
chunk brownie served with vegan ice cream.

NOVA SCOTIA APPLE PIE £� GEDN Veggie
With cinnamon crust and served with vanilla ice cream�

CHEESECAKE SPECIAL £� GEDN Veggie
Creamy homemade cheesecake for those with a sweet tooth. 
Please ask for today’s cheesecake flavour.

ALLERGEN INFORMATION

Shellfish    L Lupin          Mollusc    C Celery          Crustaceans          Sesame 

E Eggs    D Dairy    G Gluten    M Mustard    N Nuts    F Fish          Sulpites          Soya

£7 G
Home-made soup of the day. 

Warm crusty bread.
Please ask server for details 

seasOned fries £5.50 Vegan 
Home-made skin on fries.

SWEET POTATO FRIES £6.50 G Vegan 
With Nova Scotia seasoning.

MAINS

traditiOnal scOuse £13.50 GDC
Slow cooked beef. Carrots. Onions. Potatoes. 
Plattsville sourdough. Pickled cabbage. 

Veggie scOuse £12.50 GDC     Veggie
Carrots. Onions. Potatoes. Home-made vegetable stock. 
Plattsville sourdough. Pickled cabbage. *Vegan available

Fish & chips £15 FGEDM
Beer-battered cod. Fries. Mushy Peas. Home-made tartare sauce. 
Plattsville sourdough and butter. 

NOVA SCOTIA CAESAR SALAd £14.50 GEFMD
Romaine leaves. Roasted chicken. Crispy bacon. 
Caesar dressing, served with croutons and Parmesan. 

SMOKED SALMON SALAD £15 F
Scottish Smoked Salmon. Tenderstem Broccoli. Avocado. 
Mixed leaves. Lemon and lime dressing. 

WARM GOATS CHEESE SALAD £14.50 DN     Veggie
Chargrilled goats cheese. Mixed leaves. Cherry tomatoes. 
Honey. Hazzlenuts. Balsamic drizzle.


