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It’s Christmas. It has to be The Monro 
The Monro

92 Duke Street, Liverpool, L1 5AG
Tel: 0151 707 9933  Email: ruth@themonrogroup.com  Web: themonro.com



Christmas
A T  T H E  M O N R O

Prosecco by the glass 5.50

FOOD ALLERGIES:   As we cook your meal from fresh, we cannot guarantee your meal is free of peanuts,  nuts, sesame, fish, 
crustacea, molluscs, egg, milk, soya, cereals containing gluten, mustard, celery, sulphites and lupin. 

WINNER
BEST GASTROPUB 

OF THE YEAR

3 Course Cooked from Fresh Christmas Meal £27.50

AWARDS & RECOGNITION

Starters
Roasted parsnip soup, fresh bread, flavoured butter (v)

Classic Prawn cocktail, gem lettuce, confit tomato, 
marie rose sauce, buttered bread

Liverpool Gin cured salmon, salmon fishcake, pomegranate, 
pickled cucumber, horseradish mayo 

Goats cheese mousse, textures of beetroot, caramelised 
walnuts, orange segments (v)

Ham hock and parsley terrine, homemade piccalilli, crusty bread

 
Main courses

Roast breast and leg of turkey, pigs in blankets, sage & apricot 
stuffing, roast potatoes, seasonal vegetables & turkey gravy

Roast topside of beef, roast potatoes, seasonal vegetables, 
Yorkshire pudding & beef gravy

Christmas nut roast, roast potatoes, seasonal vegetables, Yorkshire 
pudding, veggie gravy (v)

Pan fried fillet of salmon, tartar crushed new potatoes, tenderstem 
broccoli, caper butter sauce

Venison shepherds pie, sweet potato mash, roasted root vegetables 
(£3 supplement)

Malaysian spiced sweet potato, chickpea and spinach curry, spiced 
rice, caramelised lime, chilli and coriander (v)

Desserts, Cheese & Puddings
Steamed christmas pudding, hot brandy sauce

Apple and blackberry crumble, oat crumble topping, crème anglaise 
Sticky toffee pudding, butterscotch sauce, vanilla ice cream

Selection of cheeses, seasonal garnishes, crackers (£2 supplement)

Dark chocolate tart, honeycomb, raspberries, vanilla ice cream
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How to book...
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1.  Call 0151 707 9933 to make your initial inquiry

2.  Discuss with colleagues, friends and family

3.  Call to reserve and pay your deposit of £15pp

4.  Download our handy pre-order form and 
     send it to us 14 days before your booking.

5.  All done! 
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Frequently Asked Questions

BOOKING FAQ’s:
How do I book for my party?
It's easy to book a table at one of our event, simply call us on 0151 707 
9933 and make your booking. We'll send you a confirmation email, a sent 
email will be deemed to have been received unless notified by you in 
writing that it hasn't been received.  Fill out the ʻPre-Order Meal Formʼ 
available on the website and post it or email it to 
mail.monro@themonrogroup.com.

Booking Process Summary:

1. Call 0151 707 9933 to make your initial inquiry
2. Discuss with colleagues, friends and family
3. Call to reserve and pay your deposit of £15pp.   
4. Download our handy pre-order form and send it to us 
               14 days prior to your booking
5. All done! 

DEPOSIT FAQ’s
What if I don't know the exact number of people who are attending? 
If you don't know the number of guests please only call after you have final 
numbers. We’re unable to take provisional bookings or bookings where the 
number of attendees is not known.

Can I pay a deposit for less people and then add to it later?  
You can but if we are unable to add the numbers of people to your table 
we will refund you in accordance with our cancellation policy.

If one person doesn't turn up on the day will I really lose the deposit 
for that person? 
Yes, Ja, Oui, Si.

Why will we lose the deposit on the day if one or more people don't 
turn up?
A Christmas meal price includes the cost of pre-Christmas administration, 
menu printing, web design, training, the ingredients, the people making 
your meal and serving it. All of these resources have been used to make 
your absent guest welcome. We respect your absent guest's choice not to 
come for whatever reason and therefore we don't ask for the full payment.
  
PRE-ORDER FAQ’s
What happens if I don’t give you a pre-order?
The Chef gets angry.

VENUE FAQ’s:
How do I get there?
Located in the centre of Duke Street,  just a 5 minute walk from either 
John Lewis and Liverpool One,  or from the Chinese Arch. For further 
directions see ʻAbout Usʼ on the website. 

Can I park nearby/ leave my car overnight?
There is a 24hr car park located opposite The Monro, hourly car parks are 
located less than 5 minutes walk away as well as the main Q Car Park in 
Liverpool One. On street parking is also available but can be limited.
 
Will there be disabled access?
The venue is accessible to those with varied abilities.  There is a single 
5cm step to enter the building and a single standard step to reach the 
toilets.  We regret that we are unable to offer a disabled toilet because of 
the age and layout of the building, but we do have ramp facilities to access 

the single step to the restaurant.   We fully comply with current DDA 
legislation.

What are the toilets like for access?
The toilets are situated on the ground floor and are reached with a single 
standard step. Inspected hourly we offer high performance air hand 
driers, luxury Sea Kelp hand soap and moisturisers.
 
Is there a smoking area?
Smoking is available to the front of the building and at our sole discretion 
the garden courtyard.   We are not always able to open the courtyard.

Is there a dress code?
We discourage jeans and trainers and suggest smart casual.  Football 
shirts and tracksuits are not permitted at any time.

I'm dining in the David William Suite, do I get exclusive use?
If you have arranged exclusive use with us in writing, we offer exclusive 
use of the rooms, with private toilet facilities. 

Can I decide where our party will be seated?
We do not guarantee at any time that your party will be located in a 
particular part of the venue.  At our discretion, we can locate you 
upstairs in the David William Suite, the main restaurant, the bar 
(exclusive to diners only) and the side restaurant.                        
 
THE MENU FAQ’s:
Do you cater for special diets?
We can cater for most special diets. Tell us at the time of booking so that 
we can make sure there are no problems and are able to meet your 
requests.  Our kitchens are not nut free.

Will there be changes to the menu on the night?
We'll do everything we can to make sure that the menu stays the same 
as that published, but the Head Chef reserves the right to change dishes 
either in part or whole without notice.  

THE BAR FAQ’s:
Can I set up a bar tab and order wine at the table?
A drinks tab can be set up for the table but not for individuals. If you 
leave the venue without paying the tab then the party organiser is 
responsible for the tab plus an administration fee of £25.
 
Can I bring my own drinks?
We do not offer corkage for wines or spirits because our business is 
selling food and drink.  A £30 corkage penalty will be levied per drink 
poured that has not been sold by us.  We urge party organisers to inform 
guests not to bring their own drinks.
 
Paying the Bill FAQ's
Can I just pay for myself?
One bill will be issued for the whole group reservation for food.  If guests 
of one group are on different tables then a bar bill will be issued for each 
table.

Do you accept cheques?
Company cheques prior to the date of the party to pay for deposits are 
accepted but payment for food and/or drink on the day of the party is not 
permitted.


