
FAULTY TOWERS THE DINING EXPERIENCE
LIVERPOOL 11  JUNETH

 SET MENU

STARTER
CREAMED LEEK & POTATO SOUP 

MAIN

Classic creamed leek and potato soup with butter-soft leeks, paired with a
confit onion and brie crostini

CHICKEN SUPREME
Roasted chicken supreme with crisp skin, served with porcini mushroom purée, tenderstem

broccoli and potato dauphinoise.

SWEET POTATO & RED ONION TART

if you have pre-ordered an alternative menu in advance

DESSERT

NEW YORK CHEESECAKE

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email customerservice@imagination-
workshop.com in advance of your arrival. It is important to note that all food is prepared in a kitchen where nuts, gluten and other known

allergens are present. 
There is a gag in the show that involves a reliable nut free alternative to peanuts. However, please note that the manufacturers of this cannot
guarantee that their product may not contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any

concerns.

Allergens: TBC

Allergens: TBC

(GF)

(VG, GF)

Allergens: TBC

Allergens: TBC

Sweet potato and red onion tart baked until golden, served with ratatouille, basil pesto and rich tomato
sauce.

(VG, GF)
New York baked cheesecake (plant-based) served with miso caramel sauce and roasted

pear compôte.
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