
 
 

We serve pasteurised and unpasteurised cheese. 

Please inform your waiter of any allergy or dietary requirements when making your order.  

Prices include VAT at 20%. 

12.5% discretionary service charge will be added to your bill. 

 

 

 

 

 

1 .  

S O M E W H E R E  H I G H  

A B O V E  M A N C H E S T E R  

  

 

 

4 Courses | £65 per person 

 

 

Leek velouté with truffle and cheese puff 

 

Starters 

Hot smoked salmon salad with cauliflower and apple 

Duck liver mousse, duck jelly and brioche  

Asparagus tartlet with Gruyère (V) 

 

Mains 

Lobster linguini, butter lettuce salad 

Beef wellington to share, red wine sauce and chips (cooked medium) 

Butternut squash, red onion and goats cheese pie, spinach (V)  

 

Desserts 

Bitter chocolate delice with blood orange jelly and cinnamon beignets to share 

Cheese board 
 


