
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  

  
 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. 
Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates 
where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, 

so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those 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. Please note that we are a cashless venue. 
 

 

 
 

D E S S E R T S  
 
 
 
Raspberry & chocolate opera cake, raspberry sorbet 396kcal                              12.00                                                         

     
Rhubarb custard tart, rhubarb sorbet 369cal                                                            12.00                                               

                                
Mango delice, passionfruit & coconut sorbet 397kcal                                                                      12.00                                                                                

   

Sticky toffee pudding & salted caramel ice cream 406kcal                                   9.00 

                         
Banoffee cheesecake, banana ice cream 598kcal                                                 12.00 

 

Cornish Yarg, pickled walnut,  
Granny Smith apple, oatcakes 457kcals                                                                          10.00         

        
 

T O  S H A R E  
  

 
Sticky toffee pudding & salted caramel ice cream 771kcal                                 18.00 
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D E S S E R T  W I N E S  ( 7 5  M L )  

 
 
Monbazillac, Domaine de Grange Neuve, France                                                           7.00 

Côteaux du Layon, Domaine des Baumard, Loire, France   8.00 

Late Bottled Vintage Port, W&J Graham’s, Portugal                                                      6.00 

10yo Tawny Port, W&J Graham’s, Portugal                                            9.00 

 
H O T  B E V E R A G E S  

T E A  
Brew Tea Co 

English breakfast 0kcal                        4.00 

Earl grey 0kcal                      4.00 

Decaf ceylon 0kcal                                     4.00 

Yunnan green 0kcal                                                                                                                  4.00 

Lemon & ginger 0kcal             4.00 

Fresh mint tea 0kcal                                                     4.00 

C O F F E E  
Musetti  

Espresso 26kcal                                   3.00 

Macchiato 30kcal                                          3.00 

Americano 52kcal                                         3.50 

Flat White 92kcal                                                    4.00 

Cappuccino 108kcal                 4.00 

Latte 164kcal       4.00 

Mocha 491kcal                                              5.00 

Hot Chocolate 532kcal                                              6.00 

Liqueur coffee                          10.00 


