
 

 

               
 
 

M o t h e r ’ s  D a y  
£ 6 5  p e r  p e r s o n  

 
P l e a s e  n o t e ,  t h i s  i s  a  s a m p l e  m e n u .  T h e  d i s h e s  a v a i l a b l e  i n  t h e  r e s t a u r a n t  o n  a n y  g i v e n  d a y  

m a y  b e  v a r y  d u e  t o  t h e  a v a i l a b i l i t y  o f  s e a s o n a l  p r o d u c e .  

 

S T A R T E R S  
 

                                                                                                      Velouté (VG)  
Warm truffled Jerusalem artichoke velouté, caramelised salsify, black garlic, trompettes 

 

Duck Terrine 
Pressed confit duck leg and spiced foie gras terrine, cider beetroots, granny smith apple, morello cherry 

 

Tuna  
Raw Yellowfin tuna sashimi, roasted sesame emulsion, white radish, togarashi spice, Tamari soy and lime dressing 

 

Tartare 
Hand-cut raw Berkshire Venison tartare, shallots, cornichons, Hendersons X Manchester Stories house dressing, confit yolk  

 

M A I N S  

 

Shallot Tarte Tatin (v) 

Aged balsamic vinegar 
(vegan upon request) 

 

Salt- Baked Salmon 
Citrus velouté 

 

Beef Wellington 

35-day aged Cumbrian sirloin, red wine jus 
 

Roast Pork  

Saddleback pork cutlet, crackling 
 

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

D E S S E R T S  

 

Mom’s Cake 
Milk cake, saffron, condensed milk ice cream 

 

Crème Brûlée  
Vanilla, orange sable, pistachio ice cream 

 

Eton Mess  
Pineapple and coconut meringue, pineapple sorbet 

 

                                                                                                Ice creams | Sorbets (v/vg) 
Selection of 3   

Vanilla | Chocolate | Caramel  
       Raspberry | Coconut & Passion Fruit | Bergamot                                          

 
Cheese Selection  

Selection of 3 British & European cheese  
£5 Supplement 

 
 

( V )  V E G E T A R I A N  |  ( V G )  V E G A N  
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. 
Adults need around 2000 Kcal a day. A  discretionary 12.5% service charge will be added to your bill. All prices include VAT.  


