
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  

  

 

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 
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. 

13.5% discretionary service charge will be added to your bill 

 

F E S T I V E  C A N A P É S  M E N U  

  £ 4 . 5 0  p e r  c a n a p é  
 

 M i n i m u m  o f  1 5  p i e c e s  p e r  o r d e r  

 

V E G E T A R I A N  

 

Wild mushroom arancini, truffle mayonnaise (D, G, E) 

Chickpea & coriander falafel, chermoula (Vg, S) 

Beetroot tart, whipped vegan feta, date & sumac (Vg, G, So) 

Watercress & wild mushroom tart (G, E, D) 

 

F I S H  

 

Scottish smoked salmon & caviar blinis (G, D, F) 

Prawn Marie Rose vol au vent (D, E, G, Sh) 

Smoked mackerel crostini, horseradish & dill (F, G, M, S) 

 

M E A T  

 

Duck spring roll, spiced plum (G, E, So) 

Ham hock & partridge terrine, date ketchup (G, S) 

Ox cheek croquette, smoked paprika aioli (G, E, D, M) 

Braised lamb & cumin, spiced tomato (C, D, E, G) 


