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Our talented chefs take great pride in ensuring
every ingredient we use is sourced with integrity.
With one eye always on sustainability, we ensure
our dishes have a unique story to tell.

Our food pays tribute to the relentless work of
farmers and their families - the unsung heroes of
our industry.

We trust our dishes, inspired by food from across
the globe, present you with a truly memorable
dining experience.
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WELCOME 10
OUR STORY

Antonio’s boutique Bar & Grill is inspired by the
Shakespearean era. We serve hearty food and love
sharing stories about the rich history of Knowsley.

Knowsley is first mentioned in the Domesday Book
of 1086 under its original derivation Chenulveslei.

King Henry VIl is said to have visited Knowsley Hall
in 1495 and Shakespeare performed here in 1589.

Our restaurant was built in the early 1900s as one of
the Earl of Derby’s estate cottages.

S|




suitable for vegetarians

Our potatoes are British Maris Pipers
Dairy is sourced from British farms

Vegetables are selected seasonally
from trusted UK growers

Please speak to your server if
you have any allergy concerns






—_

S 1AMB

Antonio’s is dedicated to sourcing the highest quality
sustainable produce. Our quest took us to the green
mountain pastures of Wales, where we gained invaluable
insight into the world of hardworking Welsh farmers
who produce some of the finest lamb in the world.

We’re proud to support these farmers and to offer i)

our customers only lamb with coveted Protected =

Geographical Indication status - a guarantee
“that we have sourced the finest local produce. (A

&
Produced to the highest standards of sustainability 7.

using non-intensive systems that don’t contribute to

deforestation or unsustainable use of water resources,
elsh lamb is part of our national heritage. Celebrate its

unique flavour and exceptional quality with u .




GRILL

230z T BONE STEAK

OurT-bone is a dual cut combination of sirloin and 35.95
fillet mignon, served with triple cooked Irish sea salt
and rosemary chips and mixed roasted vegetables

BEEF SHORT RIBS

48hour sous vide beef short ribs with a barbecue roast 25.95
pepper glaze, served on a Yorkshire pudding with
creamy mashed potato and peppered Savoy cabbage

THE GRILL FOR ONE

Lamb, ribeye steak, rump steak, Lincolnshire sausage, chilli 59.95
sausage, salt & pepper chicken breast and Lancashire black

pudding, served with seasoned fries, garlic mushrooms, fried

onions and a fried eqgg

LAMB CUTLETS

With honey glazed carrots, mashed potato and minted rosemary jus  27.95




AWARD WINNING ...
SALT MOSS DRY ACGED STEAKS

ettyle spent many years perfectlng the
dry aging process Antonio’s use today.

Our meat is hung in climate controlled
salt caves for 28 days where the length
- .. of maturation is determined by expert
v 7 Iag‘e‘rs..whg \ %41
eached optimum
"' exquisite taste experienc
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FISH

@ SEAFCDD

SESAME CRUSTED TUNA STEAK

Pan seared sesame crusted tuna steak on a bed of coconut,
thyme and spring onion infused trio of rice and vegetables

PAN SEARED SALMON FILLET

Pan-seared salmon accompanied by a silk-smooth
Arborio risotto, generously layered with squid, shrimp
and prawns, bound with a refined white wine reduction

SEA BASS

Butter-seared sea bass, ginger, spring onion,
light soy, sesame rice noodles

KING PRAWN
& WILD MUSHROOM LINGUINE

Sautéed garlic prawns cooked in a cream
sauce with a hint of Italian parmigiano

FISH & CHIPS

A seasoned beer battered cod loin served with triple cooked chips,
mushy peas, curry sauce and grilled lemon

MISO CURRY COD

Melt in the mouth cod loin with sautéed
potatoes, peas, pancetta and curry sauce

26.95

25.95

26.95

24.95

19.95

26.95
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REC%MENDS

420z TOMAHAWK STEAK

Award winning salt moss dry aged Tomahawk steak, also known 69.95
as a bone-in ribeye or tomahawk chop, is a well marbled, rich

and buttery big, thick ribeye with the long bone still attached.

Served with Irish sea salt and rosemary triple cooked chips,

mixed roasted vegetables and creamy peppercorn sauce

BEEF SHORT RIBS

48hour sous vide beef short ribs with a barbecue roast 25.95
pepper glaze, served on a Yorkshire pudding with creamy
mashed potato and peppered Savoy cabbage

BURGER CUBANO GRAND

A more indulgent expression, showcasing the full spectrum of 25.95
dry-aged beef. Dry-aged Irish beef patties layered with British

cheddar, topped with house pastrami and slices of dry-aged sirloin

steak. Finished with English mustard and smoked Chipotle and

served on Butterholic toasted sourdough

CHICKEN BREAST A LN CREME

Free-range British chicken breast, pan-seared with garlic, 26.95
sun-dried tomatoes and Spanish chorizo. Served in a

restrained white wine and aged parmesan cream with a

crispy herb potato fondant




Antonio’s is proud of the steps we’ve taken to achieve a
low-carbon future and become a more sustainable business.
We hope our commitment inspires others to take action too.

Together we can make a greener future.




VEGETARIAN

WILD MUSHROOM RISOTTO

A creamy dish of wild mushrooms, truffle oil and thyme 18.95
VEGETABLE THAI CURRY

A mild home-style curry with baby bell peppers, onions and 16.95

mushrooms, served with rice

SPICY 8ALT & PEPPER HALLOUMI

Crispy fried halloumi with wok fried onions 15.95
and peppers served on a bed of rice
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AWARD WINNING DINING

LIVERPOOL TOURISM
CITY AWARDS
REGION 2024

Restaurant of the Year

2025
Travellers’




allergy advice

Please be aware that our food may
contain or come into contact with
common allergens such as dairy,
eggs, wheat, soybeans, tree nuts,
peanuts, fish, shellfish or wheat.

While we take steps to minimize
risk and safely handle foods that
contain potential allergens, please
be advised that cross contamination
may occur, as factors beyond our
reasonable control may alter the
formulations of the food we serve.

Please speak to your server if
you have any allergy concerns.
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