SUMMER

NIBBLES

L A R G E P L AT E S

Roasted sriracha cashews (gf)(n) £4.50

Beer battered fish and chips, mushy peas, and tartare sauce £14.00

Guindilla chillis (ve)(gf) £4.50

10oz ribeye steak, smoked garlic butter, chunky chips (gf*) £25.00

Gordal Olives (ve)(gf) £4.50

Gluten Free Pie Company vegan pie of the day (gf)(ve) £14.00

Sunblush tomato houmous and warm pitta bread (ve)(gf*) £4.50

6oz beef burger, Kerrymaid cheese, cured streaky bacon, house burger sauce,
skin on fries £14.50

Maple glazed chorizo bites (gf) £5.00

Grilled salmon salad with baby gem, rocket, watermelon, new potatoes,
radish, feta, lemon dressing. (gf) £17.00

Hot smoked almonds (v)(n) £4.50
Boquerones, olive oil (gf) £4.50

Grilled jerk chicken open flatbread with shredded lettuce, mango salsa,
herb rice and black beans £15.00

Rosemary fries with roasted garlic aioli (v) £4.50

Roast lamb cutlets, roast sweet potatoes, sobrasada, broad beans,
fresh mint, sunblush tomato dressing (gf) £18.00

Toasted Plattsville sourdough with whipped herb butter (v) £4.00
Papillon

31 Hope St, Liverpool

Taramasalata with sourdough toast and sweet pickled cucumber (gf*) £4.50
S M A L L P L AT E S
Chefs soup of the day (ve)(gf*)

SANDWICHES
£5.00

Served on toasted ciabatta. Available until 5pm

Charcuterie selection of three cured meats £7.50

Grilled lemon and herb chicken, crispy bacon, smashed avocado,
baby gem lettuce, parsley mayo (gf*) £8.50

Citrus cured salmon with lemongrass & ginger purée, dill oil (gf) £8.00

Gochuchang glazed chicken bites with sesame seeds and quick pickle slaw £7.50
Whole burrata, heirloom tomato salad and mango dressing (v)(gf) £9.00
Crispy squid, oregano and fennel salt, roasted garlic aioli
and charred lemon £8.00
MENU

Smoked salmon, cucumber, pickled fennel,
black pepper cream cheese (gf*) £8.50

£7.00

Pulled lamb shawarma on sourdough toast, tomato chutney, chermoula and
whipped goat’s cheese (gf*) £9.50
PIZZETTES
Pepperoni, nduja, guindilla chillis, oregano

Grilled halloumi, rocket, sweet chilli mayo (gf*)(v) £8.50

SIDES
£9.50

Torn burrata, crispy bacon, pecan pesto, smoked garlic butter (white pizza) (n)
2022

Roasted Mediterranean vegetables, sunblush tomato houmous,
vegan feta (gf*)(ve) £8.50
BBQ pulled pork, Monterrey Jack cheese, herb slaw,
smoked mayo (gf*) £8.50

Roast cauliflower and green bean salad, toasted seeds, olives, peas,
chipotle romesco dressing (ve)(gf)(n) £6.50
Pea and mint arancini, pecan pesto and parmesan (v)(n)

Masala roasted sweet potato, crispy bhaji bits, pink pickled onions,
mint raita (gf*)(ve)(n) £8.50

£9.50

Roasted spring vegetables, rocket, mint, lemon oil (add mozzarella cheese+£2) (ve) £8.00
Roasted cherry tomatoes and basil (v) £8.00

Pork meatball, peppadew peppers, sage £9.50
(v) Vegetarian (ve) Vegan (gf) Gluten free (gf*) Gluten free on request (n) Nuts

Chunky chips (v) £5.00

Sugarsnap peas, garlic, oregano, and lemon (gf)(v) £4.50
Heirloom tomato and rocket salad (gf)(ve) £4.50
New potato, chorizo, and chive salad (gf) £5.00
Peppercorn sauce (v) £3.00

–

Please let your server know of any allergies before placing your order.

MAINS
Chicken bites and chips £6.00

Homemade fish fingers & chips
Mini pizza (v)

£6.00

£6.00

D

Grilled halloumi & chips (v)(gf) £6.00
DESSERT
Ice cream
Vanilla/ chocolate /strawberry (v) £3.50

Dark chocolate brownie and vanilla ice cream (v) £4.00
Lemon drizzle cake and ice cream (ve)(gf) £4.00

(v) Vegetarian (ve) Vegan (gf) Gluten free (gf*) Gluten free on request (n) Nuts
Please let your server know of any allergies before placing your order.
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Strawberry and basil pannacotta
with shortbread crumb (gf*) £6.50
Papillon dark chocolate brownie,
Chantilly cream and miso caramel (v) £6.50
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Vegan lemon drizzle cake
with vegan vanilla ice cream and
passion fruit syrup (ve)(gf) £6.50
Papillon cheeseboard
ask your server for cheese of the day (v) £11.00

C O C K TA I L S

H O T S E RV E S

Espresso Martini (ve) £9.00
Absolut vanilla, Kaluha, espresso, Demerara

Irish coffee (v) £8.50
Jameson’s Stout,
Demerara and molasses syrup,
Coffee, Cream

Old Fashioned (ve) £9.00
Woodford reserve, sugar, orange

Rum Old Fashioned (ve) £9.00
Bacardi Ocho, sugar, bitters, orange
Manhattan (ve) £9.00
Woodford, Antica Formula,
Luxardo Maraschino,
Angostora Bitters, cherry

French Coffee (v) £8.50
Martell VS, Demerara syrup,
coffee, cream
DIGESTIF
PX Sherry (ve) £6.00

Cockburn Ruby Port (ve) £9.00
Limoncello (ve) £3.50
Baileys (v) £4.50

(v) Vegetarian (ve) Vegan (gf) Gluten free (gf*) Gluten free on request (n) Nuts
Please let your server know of any allergies before placing your order.

