
Tomato (V) 
Isle of Wight tomatoes, tomato and elderflower sorbet, 

pepper and courgette ratatouille, chilled Virgin Mary 
dressing

11

Bull Ring
Birmingham Stories six-hour braised ox cheek croquette, 
burnt onion puree, young lettuce aged Parmesan, cour-

gette 
16

SUNDAY MENU

Tuna 
Raw Yellowfin tuna sashimi, raosted seasame emulsion, white 

radish, togarashi spice, Tamari soy and lime dressing
19

Tartare 
Hand-cut Aberdeen Angus beef tartare, shallots, cornichons, 

Henderson’s x Manchester Stories house dressing,
truffled egg yolk

16

Garden Basket(vg) 
Vol-au-vent, vegetables, nduja 

arrabbiata
Roast Pork

Saddleback pork cutlet

STARTER

MAIN

Should you have a food allergy, intolerance or coeliac disease, please advise your server who will be happy to discuss this 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. Adults need around 2000 kcal a day. A discretionary 12.5% service charge will be added to your bill. All prices include VAT.

( VG)   VEGAN   |   ( V )  VEGETARIAN 

APPETISERSourdough Bread 
Salted French Butter

6.5

Achill Island Oyster 
Pear and Champagne dressing 

(half dozen)
25

   Olives
   Nocellara 

6

 Cured Stone Bass 
Seared Brixham Stone bass, creamy leeks, 

broccoli puree, lemon veloute
35

SUNDAY ROAST
Roast Chicken Breast 
Roasted corn fed chicken

Sirloin 
35 day aged Cumbrian 

sirloin

£29

All served with unlimited family style roast potato, confit carrot, broccolini, parsnip, red cabbage, Yorkshire pudding

SIDES
Cauliflower gratin (V)

Cheese sauce
6.5

Tomato (V)
Goats curd, red onion, 

chilli
6

Leeks (V)
Creamed Welsh leeks, apple mustard

6.75

 Fries (V/VG)
Garlic and rosemary sea salt

6.50
Add truffle and Parmesan +2.00

TO SHARE
Porterhouse for two
1kg Black Angus T-Bone

55.00 per person

Served with unlimited family style roast potato, confit carrot, broccolini, parsnip, red cabbage, Yorkshire pudding

DESSERTS

Crème Brûlée (v)
Yorkshire rhubarb, ginger biscuit crumble

10

Millionairs Sticky Toffee (v)
Chocolate drops, caramel sauce, rum & raisin ice 

cream
10

Cheese Selection 
Selection of 3 British & European cheese 

20

Ice creams | Sorbets (v/vg) 
Vanilla | Chocolate | Caramel 

Raspberry | Coconut & Passion Fruit | Bergamot                                  
per scoop 4 






