.o.-.o.o.o.o.o.o.t.o

WALTERZ

.o.o.o.o.o.o.o.o.-...

Where all of our food is homemade and prepared to order, making it extremely fresh just for you.

BRUNCH

AVAILABLE 9AM - 4PM

RINGMASTER’S FEAST 13.50 BOWLER’'S BRUNCH MUFFIN

Kendal Cumberland swirl, streaky bacon or back bacon, poached eggs, Lancashire Cumberland sausage patty, American cheese, streaky bacon, fried egg, pea

black pudding, flatcap mushroom, balsamic vine tomatoes, Heinz Baked Beans,
toasted ciabatta bloomer, whipped butter, pea shoots.

STRONGMAN'S GAINS

Kendal Cumberland swirl, streaky bacon or back bacon, 40z rump steak, poached
eggs, Lancashire black pudding, Heinz Baked Beans, dressed side salad.
(Add grilled halloumi for an extra 4.00)

JESTER'S OPENER (GFO)

Kendal Cumberland swirl, streaky bacon or back bacon, poached egg, balsamic
vine tomatoes, Heinz Baked Beans, toasted ciabatta bloomer, whipped butter,
pea shoots.

MIME’S IMITATION (VE)

Vegan sausages, guacamole, balsamic vine tomatoes, flatcap mushroom, vegan
black pudding, Heinz Baked Beans, toasted ciabatta bloomer, sunflower spread,
peashoots.

(Add hash rounds for an extra 1.50)

FIRE BREATHER’S AVO (V, GFO)

Sliced ciabatta, guacamole, poached eggs, balsamic vine tomatoes, crumbled
feta, pea shoots, Sriracha infused hollandaise, chilli flakes.

(Add streaky bacon for an extra 2.50)

TRAPEZE PANCAKES (V*)

Fluffy homemade buttermilk pancakes with your choice of toppings...

Maple syrup 2.00 Nutella 1.00 Pistachios
Banana 1.00 Streaky bacon 2.50 Whipped cream
Blueberries 1.00 Chilli honey 2.00 Lemon & Sugar

shoots, buttered and grilled English muffin, hash rounds, brown sauce.

JUGGLER’S HASH (V*, GF)

Hash rounds, house three cheese blend, scrambled eggs, baconaise drizzle,
bacon bits, chives.

BIG TOP CROQUETTE

Corned beef hash croquette, Lancashire black pudding, poached egg,
hollandaise, Heinz Baked Beans, pea shoots, herb oil.

PIPER’'S EGGS

Grilled Tattie scone, beer battered Lancashire black pudding, chilli jam,
poached eggs, hollandaise, dressed rocket, herb oil.

EGGS MAJORETTE (V*, GFO)

Sliced English muffin, whipped butter, streaky bacon, poached eggs, grilled beef
tomato, hollandaise, pea shoots, herb oil.

BUTTY STALL (VE*, GFO)

Choice of white or granary bloomer, or a white barm, buttered and toasted.

Streaky bacon 2.50 Jam or marmalade 1.00
Back bacon 2.00 Flatcap mushroom 1.50
Cumberland swirl 3.00 Balsamic vine tomatoes 1.50
Bury black pudding 2.00 Hash rounds 1.50
40z rump steak 7.00 Heinz Baked Beans 1.50
Eggs (fried or poached) 1.00 Three cheese blend 1.50

Scrambled eggs 1.50 Hollandaise 2.00

MAIN MENU

AVAILABLE FROM 12PM

LIGHT BITES

SEASONAL SOUP

Please see our specials board or ask a member of staff for more details
including dietry requirements.

SALT ‘N’ PEPPER BROCCOLINI (VE, GF)

Salt and pepper seasoned crispy tenderstem broccoli.

CHICKEN TENDERS (GFO)

Buttermilk chicken breast in our signature spiced flour with garlic aioli.

HALLOUMI FRIES (V, GFO)

Crispy buttermilk halloumi, garlic aioli, sweet chilli, coriander.

PORK BELLY BITES (GF)

Korean glaze, sesame seeds, spring onions, coriander.

LAMB LOLLIPOP (GF)

Lamb Kofte, garlic aioli, pink onions.

SALT ‘N’ VINEGAR FISH BITES

Beer battered white fish, sea salt, cider vinegar, curry mayo.

CHEESY GARLIC CIABATTA (V)

Toasted ciabatta, garlic butter, house three cheese blend.

MAC-CHO CHEESE BITES (V*)

Panko breaded pucks of macaroni in a nacho cheese sauce, baconaise
drizzle, bacon bits, chives.

FLAT BREADS AND SALADS

LAMB KOFTA FLATBREAD

Dressed rainbow slaw salad, pickled red onions, aioli drizzle, crumbled
feta, coriander, lime wedge, ranch sauce.

SPICED HALLOUMI FLATBREAD (V)

Dressed rainbow slaw salad, guacamole, pickled red onions, Sriracha
and aioli drizzle, pickled chillies, coriander, lime wedge.

PERI PERI CHICKEN FLATBREAD

Dressed rainbow slaw salad, aioli drizzle, feta, coriander, pink slaw,
lemon wedge.

ASIAN INSPIRED BOWL

Grilled brined chicken breast, gochujang sauce, Japanese udon noodle
salad, crispy salt and pepper broccolini, pickled red cabbage, sesame
seeds, coriander, lime wedge.

CAESAR SALAD BOWL (GFO, V¥*)

Baby gem lettuce, salted crostini, Caesar dressing, poached egg,
grated parmesan, chives, served with grilled chicken and streaky
bacon or grilled halloumi.

GARDEN SALAD (VE, GF)

Baby leaf salad, cherry tomatoes, sliced red onion, cucumber ribbons
in our house lemon dressing.

ATLANTIC PRAWN SALAD (GFO)
Baby gem, mixed salad leaves, cherry tomatoes, red onion, cucumber

ribbons, coldwater prawns, Marie rose dressing, lemon dressing, lemon
wedge, crispy shallots.

(V*) = CAN BE MADE VEGETARIAN | (V) = VEGETARIAN | (VE) = VEGAN | (VE*) = CAN BE MADE VEGAN | (GF) = GLUTEN FREE | (GFO) = GLUTEN FREE OPTION
If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.
PLEASE NOTE: WHILE WE OFFER GLUTEN FREE OPTIONS ON OUR MENU, WE CANNOT GUARANTEE A GLUTEN FREE KITCHEN




MAIN MENU AVAILABLE FROM 12PM

SANDWICHES AND TOASTIES

All served with a hand picked salad, fresh from our on-site garden

AVAILABLE FROM 12PM - 4PM

PLOUGHMAN'’S (GFO)

White or granary bloomer, whipped butter, sliced roast gammon,
house three cheese blend, baby gem lettuce, Branston Pickle.

PRAWN ‘N’ AVO (GFO)

Focaccia bun, whipped butter, cold water prawns, Marie Rose dressing,
guacamole, baby gem lettuce, paprika.

BLT (GFO)

White or granary bloomer, streaky bacon, baby gem lettuce, beef
tomatoes, lemon and black pepper mayo.

C.L.U.B (GFO)
Triple layered white or granary bloomer, streaky bacon, sliced brined

chicken breast, Monterey Jack cheese, fried egg, baby gem lettuce,
beef tomato, lemon and black pepper mayo.

PHILLY CHEESESTEAK (GFO)

Focaccia bun, garlic and parsley butter, 40z rump steak, pan fried with
onions, peppers, mushrooms and nacho cheese sauce.

CHEESE & GAMMON (GFO)

Sliced ciabatta, whipped butter, house three cheese blend, sliced roast
gammon, red onion chutney.

FISH FINGER BUTTY

Buttered barm, chunky tartar sauce, mushy peas, baby gem lettuce,
beer battered fish goujons.

GRILLED CHEESE (VE*, GFO)

Sliced ciabatta, whipped butter, house three cheese blend, sliced
Monterey Jack cheese.

Add a mug of seasonal soup or a cup of seasoned fries for 3.00

HOW DO YOU LIKE YOUR FRIES?

SEASONED (VE, GF)

Coated in our house red salt blend.

POSH (V, GF)

Sprinkled in grated parmesan, truffle oil and chives.

SALT ‘N’ PEPPER (VE, GF)

Tossed in roasted onions and peppers, spring onions, coriander,
sesame oil and sesame seeds.

POUTINE

Drizzled in Guinness onion gravy, parmesan and chives.

DIRTY (V)

Covered in nacho cheese sauce, crispy shallots and chives.

SWEET POTATO (VE, GF)

Coated in our house red salt blend.

PIGGY (GF)

Smothered in baconnaise, bacon bits and chives.

SAUCE POTS

MEMPHIS BBQ 1.00 GUINNESS ONION GRAVY
BACONNAISE 1.00 KATSU CURRY

GARLIC AIOLI 1.00 MAPLE SYRUP

BUFFALO SAUCE HOT HONEY

LEMON PEPPER MAYO . NACHO CHEESE

BURGER SAUCE . TOMATO SALSA

SWEET CHILLI SOUR CREAM

RANCH DRESSING . GUACAMOLE

GOCHUJANG SAUCE 5 PARMESAN

BURGERS AND HOTDOGS

All served on a brioche bun with fries and slaw

DOUBLE CHEESE (GFO)

British beef patties, American cheese, baby gem lettuce, onion,
tomato, gherkins, burger mayonnaise.

CRISPY KOREAN (GFO)

Crispy brined chicken breast, Gochujang, Yuzu mayonnaise, pickled
cabbage, Asian slaw.

PIG MAC

Cumberland sausage patty, streaky bacon, Monterey Jack cheese,
Chipotle BBQ pulled pork, baby gem lettuce, tomato, onion, baconnaise.

AMERICANA DOG (VE*)

Brioche hotdog bun, grilled 8" Bratwurst, curried mayonnaise and
ketchup drizzle, crispy shallots.

CHILLI CON CARNIVAL (VE¥*)

Brioche style bun, spiced broad bean patty, sliced Monterey Jack cheese,
pickled red cabbage, baby gem, tomato salsa spread, jalapenos, lemon
and black pepper mayonnaise.

SHARERS

CHEESEBURGER FRIES (GFO)

Crispy skin-on fries, nacho cheese sauce, diced burger patty, tomato,
gherkin, burger sauce drizzle, chives.

BUFFALO FRIES (GFO)

Crispy skin-on fries, chopped chicken tenders, buffalo sauce, ranch
drizzle, chives.

PORKY FRIES (GF)

Chipotle BBQ pulled pork, seasoned fries, nacho cheese sauce, bacon
bits, Memphis BBQ drizzle and chives.

STEAK ‘N’ ALE FRIES

Crispy skin-on fries, sliced rump steak, Guinness gravy, pink onions,
chives.

TENDERS (GFO)

12 pieces of buttermilk chicken breast, signature spiced flour, chives.

ONION RINGS (VE)

Crispy beer battered onion rings, served with Memphis BBQ sauce.

HOUSE NACHOS (V, GFO)

Cool Original Doritos, guacamole, tomato salsa, sour cream, jalapenos, nacho
cheese sauce, coriander.

Add

Chopped chicken 3.00

Chipotle BBQ pulled pork 3.50

Three cheese blend 2.00

THE PERFECT
DESTINATION FOR
YOUR EVENT OR
CELEBRATION

Party with a twist? Team night
out? Corporate bash? Walterz is
the place to be!

From private parties to full venue
hire, we create events that
everyone will remember. Add
delicious food, refreshing drinks,
and a buzzing atmosphere, and all
that's left is for you to enjoy.

Whatever the occasion, we'll make
it unforgettable. Get in touch
today and let's make it happen!

(V*) = CAN BE MADE VEGETARIAN | (V) = VEGETARIAN | (VE) = VEGAN | (VE*) = CAN BE MADE VEGAN | (GF) = GLUTEN FREE | (GFO) = GLUTEN FREE OPTION
If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.
PLEASE NOTE: WHILE WE OFFER GLUTEN FREE OPTIONS ON OUR MENU, WE CAN NOT GUARANTEE A GLUTEN FREE KITCHEN




	Where all of our food is homemade and prepared to order, making it extremely fresh just for you.
	BRUNCH
	AVAILABLE 9AM - 4PM
	RINGMASTER’S FEAST
	13.50
	Kendal Cumberland swirl, streaky bacon or back bacon, poached eggs, Lancashire black pudding, flatcap mushroom, balsamic vine tomatoes, Heinz Baked Beans, toasted ciabatta bloomer, whipped butter, pea shoots.

	STRONGMAN’S GAINS
	17.50
	Kendal Cumberland swirl, streaky bacon or back bacon, 4oz rump steak, poached eggs, Lancashire black pudding, Heinz Baked Beans, dressed side salad. (Add grilled halloumi for an extra 4.00)

	JESTER’S OPENER (GFO)
	9.50
	Kendal Cumberland swirl, streaky bacon or back bacon, poached egg, balsamic vine tomatoes, Heinz Baked Beans, toasted ciabatta bloomer, whipped butter,  pea shoots.

	MIME’S IMITATION (VE)
	12.50
	Vegan sausages, guacamole, balsamic vine tomatoes, flatcap mushroom, vegan black pudding, Heinz Baked Beans, toasted ciabatta bloomer, sunflower spread, peashoots. (Add hash rounds for an extra 1.50)

	BOWLER’S BRUNCH MUFFIN
	10.00
	Cumberland sausage patty, American cheese, streaky bacon, fried egg, pea shoots, buttered and grilled English muffin, hash rounds, brown sauce.

	JUGGLER’S HASH (V*, GF)
	7.00
	Hash rounds, house three cheese blend, scrambled eggs, baconaise drizzle, bacon bits, chives.

	BIG TOP CROQUETTE
	9.00
	Corned beef hash croquette, Lancashire black pudding, poached egg, hollandaise, Heinz Baked Beans, pea shoots, herb oil.

	PIPER’S EGGS
	9.00
	Grilled Tattie scone, beer battered Lancashire black pudding, chilli jam, poached eggs, hollandaise, dressed rocket, herb oil.

	EGGS MAJORETTE (V*, GFO)
	8.50
	Sliced English muffin, whipped butter, streaky bacon, poached eggs, grilled beef tomato, hollandaise, pea shoots, herb oil.

	FIRE BREATHER’S AVO (V, GFO)
	9.00
	BUTTY STALL (VE*, GFO)
	Sliced ciabatta, guacamole, poached eggs, balsamic vine tomatoes, crumbled feta, pea shoots, Sriracha infused hollandaise, chilli flakes. (Add streaky bacon for an extra 2.50)

	TRAPEZE PANCAKES (V*)
	5.00
	Fluffy homemade buttermilk pancakes with your choice of toppings...
	Maple syrup Banana Blueberries
	2.00 1.00 1.00
	Nutella Streaky bacon Chilli honey
	1.00 2.50 2.00
	Pistachios Whipped cream Lemon & Sugar
	1.00 1.00 0.50
	Choice of white or granary bloomer, or a white barm, buttered and toasted.
	Streaky bacon Back bacon Cumberland swirl Bury black pudding 4oz rump steak Eggs (fried or poached) Scrambled eggs
	2.50 2.00 3.00 2.00 7.00 1.00 1.50
	Jam or marmalade Flatcap mushroom Balsamic vine tomatoes Hash rounds Heinz Baked Beans Three cheese blend Hollandaise
	1.00 1.50 1.50 1.50 1.50 1.50 2.00


	MAIN MENU
	AVAILABLE FROM 12PM
	1.50
	LIGHT BITES
	FLAT BREADS AND SALADS
	SEASONAL SOUP
	Please see our specials board or ask a member of staff for more details including dietry requirements.

	7.00
	SALT ‘N’ PEPPER BROCCOLINI (VE, GF)
	Salt and pepper seasoned crispy tenderstem broccoli.

	7.00
	CHICKEN TENDERS (GFO)
	Buttermilk chicken breast in our signature spiced flour with garlic aioli.

	6.50
	LAMB KOFTA FLATBREAD
	Dressed rainbow slaw salad, pickled red onions, aioli drizzle, crumbled feta, coriander, lime wedge, ranch sauce.

	SPICED HALLOUMI FLATBREAD (V)
	Dressed rainbow slaw salad, guacamole, pickled red onions, Sriracha and aioli drizzle, pickled chillies, coriander, lime wedge.

	PERI PERI CHICKEN FLATBREAD
	13.50
	11.00
	14.00
	HALLOUMI FRIES (V, GFO)
	Crispy buttermilk halloumi, garlic aioli, sweet chilli, coriander.

	8.50
	Dressed rainbow slaw salad, aioli drizzle, feta, coriander, pink slaw, lemon wedge.

	ASIAN INSPIRED BOWL
	15.50
	PORK BELLY BITES (GF)
	Korean glaze, sesame seeds, spring onions, coriander.

	6.50
	Grilled brined chicken breast, gochujang sauce, Japanese udon noodle salad, crispy salt and pepper broccolini, pickled red cabbage, sesame seeds, coriander, lime wedge.

	LAMB LOLLIPOP (GF)
	Lamb Kofte, garlic aioli, pink onions.

	7.00
	SALT ‘N’ VINEGAR FISH BITES
	7.00
	Beer battered white fish, sea salt, cider vinegar, curry mayo.

	CAESAR SALAD BOWL (GFO, V*)
	Baby gem lettuce, salted crostini, Caesar dressing, poached egg, grated parmesan, chives, served with grilled chicken and streaky bacon or grilled halloumi.

	GARDEN SALAD (VE, GF)
	13.50
	6.00
	CHEESY GARLIC CIABATTA (V)
	Toasted ciabatta, garlic butter, house three cheese blend.

	6.00
	Baby leaf salad, cherry tomatoes, sliced red onion, cucumber ribbons in our house lemon dressing.

	MAC-CHO CHEESE BITES (V*)
	Panko breaded pucks of macaroni in a nacho cheese sauce, baconaise drizzle, bacon bits, chives.

	6.50
	ATLANTIC PRAWN SALAD (GFO)
	12.00
	Baby gem, mixed salad leaves, cherry tomatoes, red onion, cucumber ribbons, coldwater prawns, Marie rose dressing, lemon dressing, lemon wedge, crispy shallots.
	(V*) = CAN BE MADE VEGETARIAN | (V) = VEGETARIAN | (VE) = VEGAN | (VE*) = CAN BE MADE VEGAN | (GF) = GLUTEN FREE | (GFO) = GLUTEN FREE OPTION
	If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.



	MAIN MENU AVAILABLE FROM 12PM

	SANDWICHES AND TOASTIES
	All served with a hand picked salad, fresh from our on-site garden
	AVAILABLE FROM 12PM - 4PM
	PLOUGHMAN’S (GFO)
	White or granary bloomer, whipped butter, sliced roast gammon, house three cheese blend, baby gem lettuce, Branston Pickle.

	8.00
	PRAWN ‘N’ AVO (GFO)
	Focaccia bun, whipped butter, cold water prawns, Marie Rose dressing, guacamole, baby gem lettuce, paprika.

	10.00
	BLT (GFO)
	White or granary bloomer, streaky bacon, baby gem lettuce, beef tomatoes, lemon and black pepper mayo.

	8.00
	C.L.U.B (GFO)
	Triple layered white or granary bloomer, streaky bacon, sliced brined chicken breast, Monterey Jack cheese, fried egg, baby gem lettuce, beef tomato, lemon and black pepper mayo.

	10.50
	PHILLY CHEESESTEAK (GFO)
	Focaccia bun, garlic and parsley butter, 4oz rump steak, pan fried with onions, peppers, mushrooms and nacho cheese sauce.

	12.00
	CHEESE & GAMMON (GFO)
	Sliced ciabatta, whipped butter, house three cheese blend, sliced roast gammon, red onion chutney.

	FISH FINGER BUTTY
	Buttered barm, chunky tartar sauce, mushy peas, baby gem lettuce, beer battered fish goujons.

	9.00
	9.00
	GRILLED CHEESE (VE*, GFO)
	Sliced ciabatta, whipped butter, house three cheese blend, sliced Monterey Jack cheese.

	8.00
	Add a mug of seasonal soup or a cup of seasoned fries for 3.00


	BURGERS AND HOTDOGS
	All served on a brioche bun with fries and slaw
	DOUBLE CHEESE (GFO)
	British beef patties, American cheese, baby gem lettuce, onion, tomato, gherkins, burger mayonnaise.

	CRISPY KOREAN (GFO)
	Crispy brined chicken breast, Gochujang, Yuzu mayonnaise, pickled cabbage, Asian slaw.

	13.50
	12.50
	PIG MAC
	Cumberland sausage patty, streaky bacon, Monterey Jack cheese, Chipotle BBQ pulled pork, baby gem lettuce, tomato, onion, baconnaise.

	AMERICANA DOG (VE*)
	Brioche hotdog bun, grilled 8" Bratwurst, curried mayonnaise and ketchup drizzle, crispy shallots.

	CHILLI CON CARNIVAL (VE*)
	Brioche style bun, spiced broad bean patty, sliced Monterey Jack cheese, pickled red cabbage, baby gem, tomato salsa spread, jalapenos, lemon and black pepper mayonnaise.

	13.50
	12.50
	15.00

	SHARERS
	CHEESEBURGER FRIES (GFO)
	Crispy skin-on fries, nacho cheese sauce, diced burger patty, tomato, gherkin, burger sauce drizzle, chives.

	8.00
	BUFFALO FRIES (GFO)
	Crispy skin-on fries, chopped chicken tenders, buffalo sauce, ranch drizzle, chives.

	7.00
	PORKY FRIES (GF)
	Chipotle BBQ pulled pork, seasoned fries, nacho cheese sauce, bacon bits, Memphis BBQ drizzle and chives.

	7.50

	HOW DO YOU LIKE YOUR FRIES?
	STEAK ‘N’ ALE FRIES
	Crispy skin-on fries, sliced rump steak, Guinness gravy, pink onions, chives.

	11.00
	SEASONED (VE, GF)
	4.50
	Coated in our house red salt blend.

	TENDERS (GFO)
	20.00
	12 pieces of buttermilk chicken breast, signature spiced flour, chives.

	POSH (V, GF)
	5.50
	Sprinkled in grated parmesan, truffle oil and chives.

	ONION RINGS (VE)
	8.00
	Crispy beer battered onion rings, served with Memphis BBQ sauce.

	SALT ‘N’ PEPPER (VE, GF)
	5.50
	Tossed in roasted onions and peppers, spring onions, coriander, sesame oil and sesame seeds.

	POUTINE
	6.00
	Drizzled in Guinness onion gravy, parmesan and chives.

	HOUSE NACHOS (V, GFO)
	11.50
	DIRTY (V)
	Covered in nacho cheese sauce, crispy shallots and chives.

	SWEET POTATO (VE, GF)
	Coated in our house red salt blend.

	PIGGY (GF)
	Smothered in baconnaise, bacon bits and chives.

	5.50
	6.00
	6.00

	SAUCE POTS
	MEMPHIS BBQ BACONNAISE GARLIC AIOLI BUFFALO SAUCE LEMON PEPPER MAYO BURGER SAUCE SWEET CHILLI RANCH DRESSING GOCHUJANG SAUCE
	1.00 1.00 1.00 1.50 1.50 2.00 1.50 1.00 1.50
	GUINNESS ONION GRAVY KATSU CURRY MAPLE SYRUP HOT HONEY NACHO CHEESE TOMATO SALSA SOUR CREAM GUACAMOLE PARMESAN
	2.50 2.50 2.00 2.00 2.00 2.00 1.50 2.50 2.50

	THE PERFECT DESTINATION FOR YOUR EVENT OR CELEBRATION
	Party with a twist? Team night out? Corporate bash? Walterz is the place to be!
	From private parties to full venue hire, we create events that everyone will remember. Add delicious food, refreshing drinks, and a buzzing atmosphere, and all that’s left is for you to enjoy.
	Whatever the occasion, we’ll make it unforgettable. Get in touch today and let’s make it happen!
	(V*) = CAN BE MADE VEGETARIAN | (V) = VEGETARIAN | (VE) = VEGAN | (VE*) = CAN BE MADE VEGAN | (GF) = GLUTEN FREE | (GFO) = GLUTEN FREE OPTION
	If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.




