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SOMEWHERE HIGH
ABOVE MANCHESTER

SEPTEMBER DINNER SET MENU

Served Monday - Thursday from 18.00-20.30
Available for parties of up to twelve guests
Three courses 37.50 per person

STARTERS
Courgette, fennel & watercress soup, lovage (Vg)
Salami Milano, burrata & basil bruschetta
Grilled mackerel, fennel & samphire salad, chilli & garlic sauce

Heritage tomato carpaccio, grilled peach, hot honey & elderflower (Vg)

MAINS
Chickpea panisse, artichoke, labneh & harissa (V)
Pan fried sea bass, pea, courgette & tarragon orzo, tarragon oil
Grilled chicken escalope, mixed summer leaf & fine bean salad, herb dressing

Grilled pork collar, smoked white bean puree, tomato, broad bean & salsa verde (£4 supplement)

SIDES

Skinny fries, herb salt 6.50
Fine beans, tarragon butter 6.50
Mixed leaf salad, sherry vinaigrette 6.00

Buttered new potatoes 6.00

DESSERT

Sticky toffee pudding, salted caramel ice cream

Vegan chocolate mousse, mango, passionfruit & coconut sorbet

Apricot & peach cheesecake, apricot & yoghurt ice cream

Shropshire blue, pickled walnut, Granny Smith apple,
fennel seed cracker (£4 supplement)



