
TASTING MENU
£ 7 0  P E R  P E R S O N

T U N A  T A R T A R E  ( G F O )

Avocado mousse, chili, mint, coriander,  
pepper flakes, caviar, yuzu

B E E F  T A R T A R E  ( G F O )

Yolk jam, truffle, capers, cornichons,  
mustard seeds

  

C O U R G E T T I  F L O W E R  ( G F, H )  

Scallop, lemon curd, chive oil,  
Iluka vin Blanc 

  

M O N K F I S H  ( G F, H )  

Watercress, samphire, sea aster, asparagus, 
lobster foam  

  

G A M E  ( G F )  

Quil, honey, mustard, smoked paprika, 
chanterelle, madeira jus  

  

S T R A W B E R R Y  C R É M E U X  ( G F, H )  

White chocolate ganache, strawberry paper, 
sour cream ice cream, dehydrated raspberries 

This August, 24 Stories is proud to be  
part of Birmingham Restaurant Festival 2026, 
joining some of the city’s most exciting dining 
destinations for a month-long celebration of 
Birmingham’s vibrant food scene. Discovering 
us for the first time or returning to 24 Stories, 
Birmingham Restaurant Festival is the  
perfect opportunity excuse to enjoy us. 

V – VEGETARIAN   |   VG – VEGAN 

VGO – VEGAN OPTION AVAILABLE ON REQUEST 

GF – GLUTEN FREE  

GFO – GLUTEN FREE OPTION AVAILABLE ON REQUEST 

HO – HALAL OPTION AVAILABLE  

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. Adults need around 2000 kcal a day. Calorie information is available 
on request. 15% service charge will be added to your bill. Prices include VAT. 

Please note that we are a cashless restaurant.


