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SOMEWHERE HIGH
ABOVE MANCHESTER

EVENTS SET MENU B
£65 PER PERSON

STARTERS
Broccoli, courgette & basil soup, basil oil, courgette fritter (Vg)
Citrus cured salmon, kohlrabi, cucumber & fennel
Crispy pork cheek, truffled potato salad, asparagus

Goats cheese mousse, pea & mint salsa, radish, spring leaves (V)

MAINS
Slow roast pork belly, spiced carrot, watercress & puy lentils
100z chargrilled sirloin steak, confit tomato & portobello mushroom, pickled shallot (£4 Supplement)
Served either Medium or Well Done
Pan roasted sea trout, BBQ aubergine, coriander, lemongrass & coconut ‘tom kha’

Asparagus, Jersey Royals, artichoke & watercress, parsley sauce (Vg)

SIDES
All sides £6 each
Skinny fries, herb salt
Fine beans, shallots & garlic
Rocket & parmesan salad

Buttered new potatoes

SAUCES

All sauces £4 each

Peppercorn | Béarnaise | Chimichurri

DESSERT
Banoffee cheesecake, banana sorbet
Raspberry & chocolate opera cake, raspberry sorbet
Rhubarb custard tart, rhubarb sorbet

Cornish Yarg, pickled walnut, Granny Smith apple, oatcakes



