BOOK
ONLINE

www.salthousetapas.co.uk

—PARA PICAR———
Sweet pickled Guindillas chillies £3.50
Gordal olives, virgin oil, sea salt £4.50

Crusty bread with olive oil
& PX vinegar or aioli £4.50

Toast with tomato £4.50
(add manchego for 50p)

Sautéed baby chorizo with honey £6.50

Chicharrones - Crispy spiced pork
belly pieces, lemon, aioli £3.95

Trio of pintxos, Serrano jamon
& guindilla chilli, goat's cheese,

honey & mojo rojo, salt cod £9.95
CROQUETTES

Jamon £3.50 each
Spinach & goats cheese £3.50 each
Salt cod croquette, aioli £3.50 each
—— CHARCUTERIA —
Monroyo Serrano jamon, chorizo

and salchichén £1095

Board of Monroyo Serrano jamon with
Manchego shavings £9.50

SALT HOUSE DELI SELECTION
Monroyo serrano jamon, chorizo, salchichon,
Manchego slices, guindillas chillies,

Gordal olives, crostini £19.95
ACORN FED IBERICO SELECTION
Iberico chorizo £8.50

Hand carved shoulder, salchichén, chorizo £15.00

Acorn fed Iberico D.O.P Bellota ham
Hand carved half £10.00 full £19.00

www.salthousetapas.co.uk

SALT HOUSE

OPEN DAILY
MON-SUN

CHARCUTERIA & TAPAS BAR

MEAT

Chargrilled 4oz fillet steak, crispy
king prawns, straw fries, mojo rojo £18.95

Chargrilled lamb rump (served pink),
rich lamb jus £19.50

Crisp pork belly, Stornoway
black pudding, PX caramelised
onions, mojo verde, jus £9.95

Chorizo sausage, fried eqgg,
Patatas a lo Pobre £795

Meatballs in a spiced tomato &
veal jus, crispy shallots, manchego £8.50

Smoked paprika chicken skewers,
honey chilli glaze, romesco (n) £8.50

Slow braised pig cheeks,
truffle mash, baby onions, pork jus,
pork scratching crumb £12.50

— VEGETABLES —

Sautéed wild mushroom
& porcini purée risotto £8.95

Fried bravas potatoes, chunky
tomato sauce, aioli £6.95

Pan fried padron peppers,
maldon salt £6.50

Deep fried Monte Enebro goats
cheese, honey, crostini £8.95

Tenderstem broccoli,
herb & black olive dressing,
ajo blanco (n) £8.50

House salad, butter pickles,
salted shallots, tomato,
herb mustard dressing £6.50

Potato tortilla served with aioli £6.50

FISH

Sizzling prawns cooked in garlic,
chilli, olive oil

Malaga fried fish - crisp fried
calamari, courgette, king prawns,
cod, aioli

Pan roasted hake, pickled fennel,
charred courgette, tomato salsa

Pan seared seabass fillet,
chorizo & white bean cassoulet

£10.50

£9.95

£9.95

£9.95

Grilled king scallop served in the shell

with roasted garlic butter & parsley

— PUDDINGS

Chocolate Basque cheesecake,
PX cream

Sticky toffee pudding, PX caramel
sauce, honeycomb ice cream

Crema Catalana

Churros with cinnamon sugar
& chocolate dipping pot (n)

Vanilla ice cream, PX sherry,
espresso, sugared almonds (n)

Cheese plate - selection of Spanish
cheese with quince jam & crackers

Floralis Moscatel 75ml glass
Pedro Ximinez 50ml glass
Niepoort Tawny Port 50ml glass

£795 ea

£7.50

£7.50

£6.95

£6.95

£795

£795

£4.50
£4.75
£4.00

PLEASE NOTE THAT NOT ALL OF OUR INGREDIENTS ARE LISTED.
IF YOU HAVE ANY DIETARY OR ALLERGY REQUIREMENTS, PLEASE TELL A MEMBER OF STAFF
WHO WILL PROVIDE YOU WITH INFORMATION REGARDING OUR DISHES AND DRINKS

CHURCH HOUSE 1 HANOVER ST LIVERPOOL L1 3DN TEL: 0151 706 0092

FROM 12pm

—— SPARKLING WINE —

125ml
Pigalle Brut Sparkling £5.85
Galanti Rosato £5.85
Veneto, Italy
Castellblanc Brut Cava £6.10

Catalunya, Spain

Pago De Tharsys Cava Brut Rosado
Valencia, Spain

Roger Goulart Cava Gran Reserva
Penedes, Spain

Bottle
£2695

£26.95

£29.95

£38.95

£42.95

Glass
£7.00
£7.00
£7.00

— COCKTAILS —
Jug

Red Sangria £1895

White Sangria £18.95

Rose Sangria £1895

Sparkling Sangria

Peach & Elderflower Bellini
Peach liqueur, elderflower liqueur,
sparkling wine

Salt House Spritz
Aperol, Sauvignon Blanc, rosé cava

Raspberry Jam Sour
Gin, raspberry jam,
lemon juice, egg white

Bakewell Daiquiri
Havana 3, Amaretto,
cherry syrup, honey, lime

Strawberry Pimms Margarita
Tequila, Pimms, strawberries, lime juice

PX Manhattan
Bourbon, PX sherry,
vermut blanco, bitters

Paloma Damm
Tequila, grapefruit juice,
lime, gomme, Estrella top

Hazelnut Whip
Frangelico, Baileys
chocolate ligueur, milk, cream

Spring Thyme
Gin, elderflower, lime, thyme, cucumber

(n) - Contains nuts

A discretionary 10% gratuity will be charged to parties of
8 or more. Our staff receive all tips you may choose to leave.

£8.00

£9.00

£9.00

£9.00

£9.25

£9.50

£10.00

£9.50

£10.00

£9.50



GIN BAR
Beefeater London £4.25
Puerto de Indias Strawberry Spain £4.25
Whitley Neill Raspberry Liverpool £4.25
Larios 12 Spain £4.50
Hendricks Scotland £4.50
Gin Mare Spain £4.50
Santamania Barrel Aged (n) Spain £4.50
Liverpool Gin
Valencian Orange Liverpool £4.75
Palma Gin Mallorca £4.75
Franklin & Sons Tonic 150ml £1.95
——— SHERRY BAR —
Bodega Baron ‘Micaela’  75ml £4.00
Fino
Bodegas Baron "Xixarito" 75ml £4.50
Manzanilla Pasada En Rama
Fernando de Castillo £4.75
Amontillado 75ml
Oloroso 75ml £475
Cream sherry - 75ml
Oloroso/Pedro Ximinez £475
Bodega Baron ‘Micaela’
Pedro Ximinez 50ml £4.25
Fernandode Castillo
Pedro Ximinez 50ml £7.50
‘Antique’
——SOFT DRINKS —
Coke/Diet Coke 330ml Btl £3.00
Limonata 330ml Can £3.00
Old Jamaican Ginger Beer 330ml Can  £3.00
Bottlegreen Sparkling Apple 275ml £3.50

Franklin & Sons Dandelion & Burdock £3.50
Franklin & Sons Rhubarb Lemonade £3.50

NON-ALCOHOLIC COCKTAILS

Strawberry No-jito £4.50
Strawberry purée, honey,
lime, mint, soda

Fresh Lemonade £4.50
Lemons, sugar, soda

Pomegranate Ginger Refresher £4.75
Pomegranate juice, ginger syrup,
honey, lemon, soda

El Velero
Valdepenas, Spain
Verdejo

Panuelo
Castilla y Leon, Spain
Airen

Pez de Rio
Carinena, Spain
Macabeo, Sauvignon Blanc

Monte Clavijo
Rioja, Spain
Viura

Tierra
Central Valley, Chile
Chardonnay

K-Naia
Rueda, Spain
Verdejo, Sauvignon Blanc

SALT HOUSE

CHARCUTERIA & TAPAS BAR

175ml
£5.90

£6.05

£6.55

£6.80

£ 6.95

Otonon Vitever - Barrel Aged

Rioja, Spain
Viura

Vila Nova
Vinho Verde, Portugal
Alvarinho

Virgen de Galir ‘Maruxa’
Valdeorres, Spain
Godello

Acustic Cellars ‘Ritme’
Priorat, Spain
Garnacha Blanca

El Jardin de Lucia
Rias Baixas, Spain
Albarino

£8.05

—— WHITE WINES ———

Bottle
£22.95

£23.95

£25.95

£26.95

£2795

£29.95

£30.95

£31.95

£35.95

£43.95

£54.95

RED WINES
175ml
El Velero £5.90
Valdepenas, Spain
Tempranillo
El Ninot de Papier £6.05

Valencia, Spain
Garnacha, Shiraz, Monastrell

Villa Serena £6.25
Veneto, Italy

Merlot

Castillo £6.65
Rioja, Spain

Tempranillo

Alamos £7.25
Mendoza, Argentina

Malbec

Damana 5 £8.05
Ribera del Duero, Spain

Tempranillo

Vivanco Crianza
Rioja, Spain
Tempranillo

Pasion de Bobal
Utiel Requena, Spain
Bobal

Rippa Dori Saloman
Ribera del Duero, Spain
Tinto del Pais

Inici
Priorat, Spain
Garnacha, Carignan, Cab Sauv, Merlot

La Alta Rioja 'Vina Ardanza’
Seleccion Especial Reserva
Rioja, Spain

Tempranillo, Garnacha

Wines by the glass are also available in a 125ml measure

Bottle
£22.95

£23.95

£24.95

£25.95

£28.95

£31.95

£35.95

£38.95

£44.95

£49.95

£64.95

A discretionary 50p tap water charge will be added to your bill.
All proceeds are split between The Owen McVeigh Foundation and PCPCoffee (supporting the homeless in Liverpool).

ROSE WINES
175ml

El Velero £5.90
Valdepenas, Spain
Tempranillo, Garnacha

Vivanco Rosado £6.80
Rioja, Spain
Garnacha, Tempranillo

Bottle
£22.95

£26.95

—BEER & CIDER —

Draught Pint
Estrella Damm 4.6% £5.75
Victoria Malaga 4.8% £5.95

Bottles/Cans

FreeDamm, Spain, 0.0%

Mahou, Spain 5.1%

Corona Extra, Mexico 4.5%
Peroni Red Label, Italy 4.7%
Estrella Daura Gluten Free 5.4%
Alhambra Reserva, Spain 6.4%
San Miguel, Spain 5%

Goose Island IPA, USA 5.9%
Mayador Apple Cider, Spain 4.5%

LIQUEURS

Licor 43

Kahlua

Licor D'avellana Hazelnut (n)
Melocotdn Peach

Pacharan Azanza

Veterano Brandy

Torres 10 Brandy

Torres Jaime Brandy 1

El Bandarra Red Vermouth 50ml
El Bandarra White Vermouth 50m|
El Bandarra Rose Vermouth 50ml

1/2 Pint
£2.90
£3.00

330ml
£3.50
£4.50
£4.50
£4.50
£4.80
£5.50
£4.50
£5.50
£4.50

£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.95
£6.00
£5.00
£5.00
£5.00

DIGESTIFS - SPIRITS - MIXERS
LIQUEURS - COFFEE - TEA
PLEASE ASK FOR FULL SELECTION





