
16 -20 HANOVER ST  LIVERPOOL L1 4A A  TEL :  0151 709 8784
bookings@hanoverstreetsocial.com

Some of our dishes contain nuts and other allergens. Please see a member of management about any dietary requirements.

Our food and drinks are prepared in food areas where cross contamination may occur.  We only declare allergens if they are intentionally added to a product.
Food and drink preparation areas, storage areas and cooking equipment (e.g. fryers, grills etc) may be shared and fried items containing different allergens 

may be cooked in the same oil. Our suppliers may also have allergen cross contamination risks. If you are concerned about possible allergen cross 
contamination of the food or drink you wish to consume, please ask us for further information on our cooking methods and policies, and we may also be able 

to show you ingredient packaging indicating any ‘may contain’ or trace warnings that the supplier has provided.

MAINS

DESSERTS

VEGAN LUNCH MENU

STARTERS

A discretionary 10% service charge will be added to tables of 6 or more. Every penny goes directly to our staff.

Soup of the day, crusty bread

Hummus, chargrilled pita, pickled red onion, diced cucumber,

Wild mushrooms & wilted spinach on toasted sourdough with chimichurri

Selection of sorbet

Vegan salted caramel ice cream

Homemade carrot cake with mango sorbet

crispy chickpeas, smoked paprika

2 courses £19.95  3 courses £24.95

Nut roast with seasonal vegetables, sautéed new potatoes and veggie gravy

Marinated cauliflower steak, herb bean purée, wild mushrooms, spinach,

Vegan burger on toasted bun with chilli ketchup, fries and salad

harissa dressing, pomegranate

served Monday to Thursday 12-5, Friday & Saturday 12-4




