
Rest of the day

Cheese & Savoury Snacks

The West Coast Cheese Board (650 kcal) 
Red Fox Aged Red Leicester, Blackstone Vintage 
Cheddar and Tasty Lancashire with Country Garden 
Chutney, sun blushed tomato, dried apricot, grapes 
and sourdough crackers. 
(Gluten-free crackers are available on request. (627 kcal) )

Sea Salt Crisps (217 kcal)   
Vegetable Crisps (105 kcal)  
Deliciously thick handmade crisps – grown and cooked  
just yards from our tracks in Staffordshire.

Garlic & Basil Olives (50 kcal) 

Wild Garlic Mixed Nuts (121 kcal)  

Sweet Treats

Uncle Joe’s Mintball Chocolate Brownie  
(265 kcal)  

Fresh Cake Selection 
- Mini Victoria Sandwich (151 kcal)

- Mini Jaffa Cake Choux Bun (106 kcal)

- Mini Mango & Passion Fruit Tart (148 kcal)

Shortbread Biscuit (205 kcal) 
Handmade, hand-wrapped, melt in the mouth  
shortbread. Made in North Wales, just a stone’s  
throw from the railway track.

St Clements Biscuit (185 kcal)  

Salted Caramel Popcorn (97 kcal) 

Carrot Cake Slice (511 kcal)  

Dark Chocolate  
with Himalayan Salt Bar (75 kcal) 

Salted Caramel Marshmallow Bites  
in Milk Chocolate (160 kcal)

Jelly Beans (36 kcal)

Fresh Fruit

Pink Lady Apples (70 kcal)  

Banana (100 kcal)  

Satsuma (50 kcal)  

Sourced along route

Welcome 
to our lounge
This is your time – to pause, recharge and  
enjoy a little calm before the journey ahead.

Whether you’re on a busy schedule or 
celebrating a special occasion or even just 
treating yourself (and why not?), our First Class 
Lounge is designed to make every moment feel 
special. Settle in and help yourself to a great 
selection of small bites and drinks, perfectly 
matched to the time of day and all inspired  
by the flavours of the West Coast.

It’s everything you need to get that First Class 
feeling started, before you even step onboard.

Breakfast
Scottish Smoked Salmon & Cream Cheese  
on Rye Bread (165 kcal)

Porridge Bowl (252 kcal)  
Add a drizzle of honey. (322 kcal)

Estate Dairy Yogurt 
- Strawberry & Rhubarb (195 kcal)

- Passion Fruit (194 kcal)

- Lemon Curd (214 kcal)

Fresh Fruit Salad Bowl (44 kcal)  
A selection of freshly prepared seasonal fruit.

Breakfast Pastries 
- Plain Croissant (125 kcal)

- Pain au Raisin (129 kcal)

- Mixed Berry Danish (154 kcal)

Cheddar & Chive Pinwheel (154 kcal) 
Mature Cheddar with chives baked in a soft fluffy dough.

Cinnamon Cruffin (224 kcal) 
When a croissant meets a muffin! Lightly spiced 
with cinnamon and sprinkled with sugar.

Wild Berries Porridge Oat Bar (200 kcal)  

Sourced along route

Hot drinks

Barista Coffee
Americano (5 kcal)

Cappuccino (129 kcal)

Flat White (94 kcal)

Latte (129 kcal)

Mocha (125 kcal)

Americano White (28 kcal)

Espresso (5 kcal)

Decaf Coffee (0 kcal)

Hot Chocolate (224 kcal)

English Breakfast Tea (1 kcal)

Speciality Teas (1 kcal)
Our staff can tell you what’s available today.

Fresh Semi-skimmed Milk 20ml (10 kcal)

Prefer oat milk? Just ask.

Soft drinks

Orange or Apple Juice (102 kcal)

Wenlock Spring Still or Sparkling Water (0 kcal)

Pepsi Max (1 kcal)

Fever Tree Light Lemonade (27 kcal)

Fever Tree Ginger Ale (27 kcal)

Fever Tree Light Tonic (23 kcal)

Remedy Wild Berry Kombucha (6 kcal)

The Pickle House Spiced Tomato Mix (30 kcal)

Sourced along route

From the bar

Spirits 25cl 50cl
House Vodka £4.70 £8.90
The Lakes Vodka £5.80 £10.50
Bombay Sapphire Gin £4.70 £8.90
Forest to First Gin (Avanti Exclusive) £6.30 £10.50
Guest Speciality Gin (please ask  
for details of our latest guest Gin)

£6.30 £10.50

Whitley Neill Rhubarb & Ginger Gin £5.30 £9.50
Famous Grouse Whisky £4.70 £8.90
The Lakes One Fine Blended Whisky £5.80 £10.50
Johnnie Walker Red Label £4.70 £8.90
Bacardi Rum £4.70 £8.90
Havana Club 7yr Rum £5.80 £10.50
Cockburn’s Fine Ruby Port £4.80 £9.40
Courvoisier £5.30 £9.50

Cocktails 25cl 50cl
Bloody Mary £4.70 £8.90

Beers & Ciders 330ml
Meantime IPA £4.90
Peroni Nastro Azzurro £4.90
Caple Road Cider £4.50
Birra Moretti Zero £3.90

440ml
Tilting Ale (Avanti Exclusive) £4.90

Sparkling & Wines 125ml 175ml 250ml 750ml
Senti Prosecco (200ml) - £6.50 - -
Pinot Grigio £3.80 £5.00 £6.80 £17.50
Chenin Blanc £4.20 £5.50 £7.40 £19.00
Sauvignon Blanc £4.20 £5.50 £7.40 £19.00
Shiraz £4.20 £5.50 £7.40 £19.00
Malbec £4.40 £5.80 £7.90 £20.00
Garnacha Rosado £4.00 £5.20 £6.80 £17.50
Lyme Bay Bacchus £7.50 £9.50 £13.00 £36.00

Sourced with pride along  
our route
Our First Class menu is shaped by the company we 
keep. We partner with exceptional producers found 
along the West Coast, people who care deeply 
about quality, craft and doing things the right way.

By keeping things local, we’re able to support 
independent businesses, reduce food miles and 
work together on smarter, more sustainable choices.

From field to fork (or glass), every detail is 
considered. Because great food and drink is not  
just about what we serve, but also the people  
who create it.

Adults need around 2000 kcal a day.

Kcal information provided is per serving / portion.

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 minimise risk 
and safely handle the foods that contain potential allergens, please be 
advised that cross contamination may occur.

View calories, allergens and ingredients online here.

If you need assistance viewing our allergens and ingredients menu,  
please speak with a member of the team who’ll be happy to help.
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Brew Tea Co. 
Manchester

Wenlock Spring 
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Biscuit Baker 
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Beaumont Patisserie 
Birmingham
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London

Forest Gin  
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Cox&Co. Chocolate 
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https://www.avantiwestcoast.co.uk/travel-information/onboard/food-and-drinks/first-class-service


Suppliers of the season
Behind every choice on our First Class menu  
is a producer with a story to tell. This season,  
we’re shining a light on a few of the brilliant 
suppliers who help bring our food and drink 
to life, from family-run bakeries to distilleries 
rooted in the landscape.

Each one is chosen not just for the quality of 
what they make, but for the craftsmanship and 
passion they bring to it. You’ll find their stories 
below, all connected by a shared route – the 
West Coast Main Line.

Lakes Distillery

Created by Paul Currie and set in a restored barn, 
The Lakes Distillery is part of the community, 
employing local people and working to make a 
positive impact on the environment. Their ultra-
smooth vodka is distilled just once in bespoke 
copper stills using the purest Lake District water 
and fine British wheat.

Little Town Dairy

Matt and Eileen’s herd of Holsteins graze in the 
Ribble Valley. Across the farmyard you’ll find 
the dairy, where everything is still made in the 
traditional way. Members of the Countryside 
Stewardship Scheme, they take their responsibility 
to the environment seriously by reducing water 
use, planting trees and restoring wildlife.

Joseph Heler Cheesemakers

Over a century ago, Joseph Heler’s grandmother 
made a whole Cheshire cheese every day on 
Laurel’s Farm in Nantwich, Cheshire. Though the 
company has grown from these roots, they still 
make all their cheese by hand as she did, using 
only the finest local milk. Each cheese is aged 
slowly, lovingly tended and only released when  
the cheese grader says so.

Find out more about our hand selected suppliers:

avantiwestcoast.co.uk/travel-information/onboard/
supplier-stories

Euston FCL
Winter 2026
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