
54FØUR
FIFTY
FØUR

FIF
TY

F
Ø
U
R

OPEN 9
AM - 

10
PM 

54 W
OOD STREET

ST A
NNES

012
53 6

40020

IN
FO@

FIF
TYFOUR54.COM

FIF
TYFOUR54.COM

FIF
TYFOUR.W

OODSTREET
RESTAURANT

CAFE

LØUNGE



FIFTY Føur breakfast  6.5
Eggs of your choice, fried, poached or
scrambled, local bacon, English pork
sausage, sautéed mushrooms, plum tomato,
blackpudding, baked beans, 
white or granary toast

Large breakfast 9
Two eggs of your choice, fried, poached or
scrambled, two bacon, two English pork
sausage, sautéed mushrooms, plum tomato, 
black pudding, baked beans, 
white or granary toast

Vegetarian breakfast 6.5  V 
Two eggs of your choice, fried, poached or
scrambled, plum tomatoes, crushed 
avocado, sautéed mushrooms, hash browns, 
buttered spinach, baked beans, white 
or granary toast

Smoked salmon scramble eggs 7  VV
Creamy scrambled eggs, Scottish smoked
salmon and granary toast

Manx kippers 6.5
Oven baked with fresh lemon, herbs and
granary toast

Banana pancake stack 5.5 
Caramelised bananas, blueberries, maple
and crisp streaky bacon

Black pudding and hash brown  7
Potato hash browns, horseshoe black 
pudding, poached eggs, streaky bacon 
and hollandaise sauce

European porridge 5 V
Toasted mixed nuts, forest fruits, maple
syrup and strawberry jam

FIFTY Føur eggs Benedict 7.5
Toasted English muffin, warm ham hock,
soft poached eggs and 
hollandaise sauce

Eggs royale 8.5
Toasted English muffin, Scottish smoked
salmon, soft poached eggs and 
hollandaise sauce

Eggs Florentine 7  V
Homemade waffle, nutmeg spinach, 
grilled asparagus, soft poached eggs 
and hollandaise sauce

Smashed avocado 6.5 V
Toasted granary, soft boiled eggs, 
toasted seeds and herb shoots

Waffle, duck and syrup 8.5
Home-made belgian waffle, confit duck leg, 
fried egg and maple syrup 

Nutella Belgian waffle 6.5 V
blueberries, banana, nutella and 
caramelised peanuts

Shasksuka 6.5  V
Saucy spiced tomatoes baked with eggs, 
sweet peppers, onions, spinach and 
sauté potatoes 
finished with fresh herbs and rocket

4 egg onion and cheese omelette 4.5 V 

Omelette fillings 2.5
bacon, mushroom, ham hock, roast pepper 
and spring onion or chopped prawn

Breakfast barmcakes 4.5 VV
With a choice of two fillings 

Barmcake fillings and breakfast extras 2
Choice of eggs, local bacon, English pork
sausage, crushed avocado, grilled tomatoes,
baked beans, hash browns, butter spinach, 
horseshoe black pudding

Homemade banana bread 2.5 V
Perfect with illy coffee and specialist teas.

Brunch
Lunch

Coffee and
Hot drinks

9am
to 2pm

V Suitable for vegetarians

VV Vegetarian version available

IF YOU HAVE ANY FOOD ALLERGIES 
OR INTOLERANCE, PLEASE INFORM 
YOUR WAITER

GLUTEN FREE OPTIONS AVAILAbLE

Latte   2.6

Cappuchino  2.25

Large cappucchino  2.6

Americano  2.6

Espresso  1.95

Double espresso  2.5

Flat white  2.6

Extra shot of coffee  1

Hot chocolate  2.45

Luxury hot chocolate  3.25

with cream and marshmallow

Hazelnut syrup  .7

Chocolate syrup  .7

Vanilla syrup  .7

Tea 1.8

Speciality tea  1.95 



Garlic and mozzarella dough twists  
4.5 V
Sea salt and garlic chive butter 

Caesar flatbread  6.5 
Fresh anchovies, parmesan, rocket leaf and
caesar mayonnaise

Three cheese flatbread   5.5  V
French brie, stilton, parmesan and spinach

Goats cheese and sweet onion 
flatbread 7  V
Crumbled goats cheese, onion marmalade,
pine nuts and balsamic glaze

Low and slow pulled pork flatbread 6.5
pulled pork, bbQ sauce, scallion and 
watercress

FIFTY Føur fish platter 22
54’s grand selection of fish dishes with
beads, dips and garnishes

Shell baked scallops 9.5
Queen scallops, pancetta, garlic butter and
herb crumb 

King prawn pil pil  8.5
Garlic, chilli, parsley, paprika and olive oil

Mussels marinara  7.5
White wine, garlic and herb sauce

Salt and pepper fried calamari  7

Tartar sauce, citrus wedges and watercress 

Scottish smoked salmon fish cake  7
Sour cream dip, endive and marinated tomatoes

Grilled whole sardines  8
Garlic ciabatta, pickled fennel and burnt
lemon

Mediterranean prawn salad 8.5

Roast capsicum, sun dried tomato, capers,
herbs, lemon juice and olive oil 

Anchovy brushetta  5.5
Roast padron peppers, marinated tomatoes,
fresh anchovy fillets 

Sole meunière 9

Light fried sole, capers, olive oil and lemon 

Kamado hot smoked salmon 7.5

Herb bilini, celeriac remoulade, caviar and dill

Glazed pork fillet 12
Mustard and maple glaze, beans cassoulet
and crisp sage

Swedish meatballs 6.5
Pork and beef meat balls, creamy sauce,
chopped parsley

Kamado smoked pork ribs 9
Jack D bbQ sauce, watercress and pickles

Confit duck leg  10.5
Pearl barley, haricot bean and wild mushroom 

Pot roast Hungarian goulash  11
Slow cooked beef, paprika, tomato and red
peppers, Sour cream and crusty bread

Spanish chicken and ham hock 
croquettes 6.5
Salad leaves, chipotle mayonnaise, chicken
skin crackling 

Crispy chorizo 7.5
Simply pan fried, garlic ciabatta

Brisket hash 9
Saute potatoes, sweet pepper, spinach,
smoked brisket, onion marmalade and
dashes of hot sauce

Pollo Al ajillo  8
Garlic chicken thigh, olive oil, chilli and paprika 

Buffalo chicken wings 6.5
choose
Smokey bbQ and orange, Franks red hot and
habanero jam or maple syrup and streaky
bacon

HAND PrESSED 100% BrITISH 
Toasted brioche bun, crisp lettuce, 
gherkin, tomato and red onion.

FIFTY Føur classic burger  8.5

The brisket burger  9

Sliders (3mini burgers) 8.5

Buttermilk chicken burger  8.5

Moving mountains vegan burger  8.5 V

Sticky pig pulled pork  8.5

Pick your burger, add sauce and customise
with extra toppings

SAuCE

Tomato burger relish
Ketchup
Smokey bbQ
Franks Red Hot
Garlic mayonnaise
Habanero jam
American mustard
Chipotle mayonnaise

Toppings

Smoked pulled pork  3.5
Streaky bacon  2.5
Classic burger cheese  1
Sweet onion marmalade 1.5
Goats cheese  2.5
Stilton blue cheese  1.5
Jalapeno  1
Smashed avocado 2 

Tapas
Small plates
12 noon
to 10pm

Flatbreads

Meat plates BurgersFish and Shellfish

T a p a s s t y l e  d i n i n g  w i t h  E u r o p e a n  i n f l u e n c e



Tomato bruschetta   4
Freshly chopped tomatoes, garlic, basil, 
maldon salt, sweet balsamic 
and parmesan

Classic caesar salad   7.5     
Add cajun chicken  3.5
Crisp baby gem, garlic croutons, fresh 
anchovies, parmesan shavings and caesar
dressing 

Super grain salad   6.5
Pearl barley, broad beans, peas, spring
onions, flat parsley, spinach, 
diced Aavocado, seeds, toasted mixed nuts
and lemon dressing

Herb heritage tomato salad  6.5
Ripped mozzarella, basil, caper berries, 
rocket leaf and sherry vinegar

Garlic baked mushrooms  5.5
Creamy blue cheese sauce, spinach, 
herb crust and garlic ciabatta .

Cauliflower mornay  5
Florettes oven baked in creamy sauce, 
gratin parmesan and mozzarella

Patatas bravas   4.5
Saute diced potatoes, spicy tomato sauce 

Fried padron peppers  5.5
blistered spanish peppers, maldon salt

Crispy fried brie wedges and truffle  7
Croutes, french leaves and habanero jam 

Grilled asparagus and barley risotto  6

Chopped nuts, goats cheese and fresh herbs

Garlic and coriander hummus     6.5
Vegetable crudities and flatbread

FIFTY Føur Nachos   6.5    
Add BBQ pulled pork  3.5
Tortilla chips, cheese sauce, jalapeño 
peppers, crushed avocado, salsa and 
sour cream.

Creamy garlic spinach  4

Pine nuts, chickpeas and chilli . 

Polenta chips  4
Parmasan and porcini dust  

Sweet potato fries  4
Truffle oil and paprika

French skin on fries  3.5

Mixed marinated olives  3.5

Vegetables and cheese V

Spaghetti alle vongole  11.5
Clams tossed with garlic, chilli, white wine,
fresh lemon and parsley 

Spaghetti carbonara  10
Garlic cream, pancetta, parsley, parmesan
and cracked black pepper

Wild mushroom and spinach spaghetti
10.5  V
Garlic cream, parsley, parmesan and cracked
black pepper 

Penne arrabbiata  9.5  V
Green chilli, cherry tomato, buffalo mozzarella
and ripped basil 

Pulled pork mac and cheese  9.5
baked in a classic cheese sauce and smoked
pulled pork. 

Smoked salmon and king prawn penne
12.5
Rose tomato sauce, pine nuts and rocket

Pasta FIFTY FøUR Sweet Plates

Spanish cinnamon churros 6

Chocolate dipping sauce and cinnamon sugar

Tiramisu 6.5

Dark chocolate shavings and espresso syrup

Vanilla panna cotta 6

Raspberry coulis and sugar berries

Warm chocolate brownie 6.5
Toasted marshmallows and peanut butter
ice cream

Cheeseboard recommended for 2 10.5
A selection of three cheeses, pickles, apple
grapes, and chutney serve with bread and
biscuits

FIFTY Føur classic waffle 6.5
Fresh blueberries and raspberries, vanilla
ice cream, maple syrup and whipped cream

Banoffee waffle 7
banana, caramel fudge and vanilla ice
cream, toffee sauce, crumbled flake and
whipped cream

Brownie and cookie waffle 7
brownie chunks, cookie and cream and 
double chocolate ice cream, crumbled flake,
chocolate sauce and whipped cream

Eton mess waffle 7
Fresh strawberry and vanilla ice cream,
strawberrry coulis, crushed meringue and
whipped cream


