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    FLY Flybe has fl ights to Manchester from Aberdeen, Amsterdam, Belfast City, Chambéry (winter only), Düsseldorf, 
Edinburgh, Exeter, Glasgow, Hannover, Innsbruck (winter only), Isle of Man, Jersey, Knock, La Rochelle (from 26th May), 
Luxembourg, Lyon, Milan, Nantes, Newquay, Paris CDG (may be operated by Air France), Rennes (from 26th May), 
Southampton and Toulouse. Flybe’s franchise partner Stobart Air has fl ights to Manchester from London Southend

CONCIERGE

Can’t decide whether you fancy Cottage Pie 
or Grilled Turbot with Savoy cabbage and 
Morteau Sausage? No problem at 20 Stories, 
Manchester’s new restaurant at the top of 
Spinningfi elds, the city centre’s luxury dining 
and shopping venue. 20 Stories is split into two 
distinct areas – a fi ne-dining restaurant and a 
more informal grill, both with their own menus.

The Chef Director is the hugely-experienced 
Michelin-starred Aiden Byrne. His modern, 
British menus celebrate local produce, with 
fresh vegetables coming directly from the 
restaurant’s own farm in Cheshire, and meat 
sourced from small suppliers throughout 
Lancashire, Cheshire and Yorkshire. 

Reaching 20 Stories is an experience. A private 
lift whisks you up to the restaurant, where you’re 
greeted by panoramic views of the city. The 
restaurant interior combines inspiration from 
nature with modern, glamorous elements to 
create a unique space, designed to complement 
the spectacular views.The fi ne-dining area, 
lined with temperature-controlled wine racks, is 
divided from the more informal grill by a marble-
topped bar offering a huge range of cocktails, 25 
gins, a cigar menu and speciality spirits. A second 
bar takes centre stage on the large roof garden.

The restaurant starters include Roast 
Pigeon with Cherries and Violet Mustard, 
and Fennel-cured Salmon with Beetroot and 
Orange Vinaigrette. For mains, there’s Grilled 
Turbot served with Savoy Cabbage and 

Morteau Sausage with a sauce of Rosemary 
and Garstang White cheese from Lancashire, 
while Yorkshire Wolds Duck Breast is marinated 
in Forest Gin botanicals and served with Confi t 
Duck Leg and Juniper Sauce.

The grill offers starters such as Crab 
Thermidor and Hand-Raised Game Pie with 
Pistachio, Prune and Quince. Follow up with 
hearty northern main courses such as Braised 
Texel Lamb Hot-Pot Pie with Red Cabbage, and a 
selection of local rare-breed steaks, all carefully 
sourced from local farmers and presented on 
bespoke wooden boards before being cooked on 
the grill. Aiden also embraces the surrounding 
area with his desserts, which include Chocolate 
Fondant & Rocky Road Ice Cream, Pecan Praline 
& Pear Choux Bun, and his version of Manchester 
Tart, combining shortcrust pastry, raspberry, 
custard and fl akes of coconut. An extensive 
selection of local cheeses is served from a hand-
crafted cheese trolley, carved from a single piece 
of yew.

Said Aiden: “I am equally passionate about 
both styles of food – what matters to me is 
that they share the same ethos and integrity, 
and that they are prepared using the same 
excellent local produce.” 

 
20 Stories
1 Spinningfi elds, 
Hardman Square
Manchester M3 3EB
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