
KITCHEN MENU
GORDAL OLIVES (ve)  4.5  

‘NDUJA SCOTCH EGG  8  

PORK & APPLE SAUSAGE ROLL  6

VEGAN SAUSAGE ROLL (ve) - roasted squash, chilli and paprika
black garlic ketchup  6 

TATER TOTS -  parmesan, Gun mayo (v)/(ve)  5 

GUN FAVOURITES

SCOUSE - served with crusty bread, pickled cabbage &
beetroot  12

STEAK & ALE PIE -  mash, gravy, mushy peas  16  

CHEESE & ONION PIE (v) -  mash, gravy, mushy peas  16 

SOUP OF THE DAY (please check the board)  8 

SANDWICHES 
GRILLED CHEESE (v) - mature cheddar, gruyère  9.5

CHICKEN CAESAR WRAP - roasted chicken breast, baby gem,
Caesar dressing, parmesan  11.5

HAM HOCK, CHEESE & PICKLE  - pulled ham hock, mature
cheddar, pickle, mustard  10.5

CLASSIC EGG SALAD (v) - soft boiled Burford eggs, 
lettuce, mayo  10

THE ONE O’CLOCK GUN // ALBERT DOCK // LIVERPOOL

all served with crisps and coleslaw


