
G-contains gluten D-contains dairy N-contains nuts Mu-contains mustard S-contains sulphites C-contains celery F-contains fish E-contains egg M-
contains molluscs Sh-contains shellfish Se-sesame So-contains soya Vg-vegan 

Please inform your waiter of any allergy or dietary requirements when making your order.  
All prices include VAT. 

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  

  

 

 

 

 

 

 

 

Two  cou r se s  18 .50  /  T h ree  cou r se s  23 .50  

Ava i l a b l e  Monday  –  F r i d ay  l unch  
 

S T A RT E R S  

 
Jerusalem artichoke & truffle soup, granny smith apple (Vg) 

Charred mackerel, fennel and celeriac remoulade, lemon vinaigrette (F, S) 

Pressed ham hock terrine, date ketchup & toasted sourdough (G, S)
 

 

M A IN S 

 
Chargrilled heritage carrots, smoked aubergine & miso purée, walnut pesto (N, Vg, S, Se, So) 

Pan fried salmon, purple sprouting broccoli, red pepper, chilli and anchovy (D, F) 

Roasted chicken supreme, truffle pomme purée, kale, chicken & thyme sauce (D, S) 

 

S I DE S  
 

Thick cut chips (V) 5.5 

Truffle & Parmesan fries (D) 5.5 

Buttered new potatoes, mint (V,D) 5.5 

Sweet potato fries, lemon aïoli (V,D,E) 5.5 

Roasted sprouts, soy & orange dressing (D, N, So) 5.5 

Sautéed kale, smoked bacon (D) 5.5 

Portobello mushrooms, garlic butter (V,D) 5.5 

Chicory, pear, walnut & blue cheese salad (D, N, M, S) 5.5 

Rocket salad, Parmesan & red onion (V,D,S) 5.5 

 

D E S S E RT S 

 
Hazelnut fondant, caramel and chocolate sauce, hazelnut ice cream (D, E, N, G) 

 Apple and ginger cheesecake, honeycomb, honey gel & cinnamon ice cream (D, G)  

Pear and chestnut delice with pear foam & winter berry (Ve, G) 

 

 


