
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  

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we 
minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 
All prices include VAT. Adults need 2000 calories a day. 13.5% service charge will be added to your bill. 

 
 

Ple as e not e,  th is  is  a  s a m ple  m e n u.  Th e d is he s  av ai l abl e i n th e r es tau ra nt  o n a n y g i v en d ay  m a y v a ry du e to  t he  
av a i la bi l i ty  of  s ea so nal  p rod uc e.  

Four-Course Valentine’s Day  Menu 

Av ai lab le on 1 4t h of  F ebr ua ry b e twe e n 1 7. 30 –  2 2. 00  

 
 

9 0  p e r  p e r s o n  
 

 

 

Chapter I 

 

Canapés for the table 

 

Chapter II 

 

Carrot & coconut soup, crispy parsnip, coriander oil  Vg 

Seared scallops, caramelised cauliflower, apple, golden raisin & tarragon 

Beef tataki, soy & truffle emulsion, ponzu & white radish 

 

Chapter III 

 

Celeriac & truffle wellington, roasted chicory, wild mushrooms, parsley sauce Vg 

Treacle cured beef fillet, Jerusalem artichoke, red wine shallot, beef jus  

Pan roasted sea bass, lobster pomme puree, charred leek, Champagne & roe velouté  

 

Chapter IV 

 

Dark chocolate marquise, cherry sorbet 

Banoffee sphere & salted caramel ice cream 

Lemon & passionfruit meringue tart, pineapple sorbet 

 

 


