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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  

  

 

Items contain: G- gluten D- dairy N- nuts S- sulphites C- celery F- fish E- egg M- mustard Sh- shellfish Sm-sesame 
If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of 

allergens used in our kitchen may be present. 
All prices include VAT. 12.5% discretionary service charge will be added to your bill 

 

 
 

 

Terrace Menu 
 

From the Grill 
cooked over charcoal briquettes 

 

Blackened cod, soy & mirin, wasabi mayo (F,So,E,Mu,S) 15.5 

Malabar chicken,onion & yoghurt, smoked banana raita (D,S) 13.5 
Korean lamb, sesame, chilli, ginger, soy & honey glaze, kimchi ‘slaw (Se,So,S) 17.5 

20 Stories cheeseburger, sesame brioche, cheddar, salad, relish & chips add cured bacon +3 

(D,S,E,G,Se,Mu) 19 

Cauliflower satay, peanut & miso (Vg,So,Npeanut,S) 11 

Grilled salmon burger, sesame brioche, avocado, salad, lemon aïoli & chips (G/D/E/F/S/Mu) 19.5 

 

 

Platters 

 
Charcuterie 

Grilled chorizo & honey 
British charcuterie, ham croquettes, thick cut chips, condiments, dips & focaccia (D,G,E,S,Mu) 38 

 

 

Anti pasti / vg 
Cauliflower pakora, falafels, whipped hummus & smoked paprika, wood roast artichokes, stuffed olives 

& pickled peppers, sweet potato fries, condiments, dips & focaccia (Npeanut,Se,So,S,Mu) 31 

 

Sides 

 
Truffle and Parmesan fries (D)  5.5 

Thick cut chips (v) 4.5 
Sweet potato fries, lemon aioli (V,D,E) 6.5 

 


