
Event  Menu ~  S ignature £75 per  per son  ~  3  Courses

S T A R T E R S  

Prawns, red Argentinian prawns a la plancha, garlic and chilli butter, lemon aioli 

Jerk Quail, spatchcock French Quail, jerk sauce marinade, pineapple and black bean salsa, 
fried jerk quail legs 

Tartare, hand-cut raw Black Angus beef tartare, shallots, cornichons. Hendersons X  
Manchester Stories house dressing, confit yolk 

Burrata, Buffalo milk burrata, grilled peach, tarragon, hot honey, elderflower, 
tomato consommé (v) 

M A I N S  

Lamb, Suffolk lamb rump, Salamanca olive tapenade, ratatouille, salsa Verde, 
labneh, cumin lamb jus 

Sea Bream, pan-seared fillet of sea bream, fregola, garlic prawns 
tarragon, langoustine bisque, smoked caviar 

Beef Fillet, 240g, 30 day aged, Hereford beef fillet served medium-rare, peppercorn sauce, fries 

Gnocchi, Rice flour gnocchi, plant based Nduja and burrata smoked sundried tomatoes, 
artichoke, persillade (vg) 

S I D E S  £ 7  

D E S S E R T S  

The Custard Factory, sticky toffee pudding, condensed milk ice cream, butterscotch (v 

Bourneville Chocolate Fondant, salt cookie crumb, summer berry sorbet (v) 

Tropical Chocolate Mousse, mango & passionfruit compote, blackcurrant meringue, 
coconut & passionfruit sorbet (vg) 

Cheese Platter, Aged 24 months, apple chutney, crackers (5 pieces) (v) 

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.

Tomato (v/vg) 

Isle of Wight tomato carpaccio, 
olive oil, Maldon salt 

Skinny Fries (vg) 

Garlic and rosemary sea salt 

Lettuce (v) 

British seasonal leaves, sherry 
vinaigrette 

Garlic Beans (v/vg) 

Extra fine green beans, tarragon 
butter 

Truffle Fries (v) 

Summer truffle and aged 
parmesan fries 

Potatoes (vg) 

New seasons potatoes, salsa 
Verde 


