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G-contains gluten D-contains dairy N-contains nuts Mu-contains mustard S-contains sulphites C-contains celery F-contains fish E-contains egg M-contains molluscs 
Sh-contains shellfish Se-sesame So-contains soya 

Please inform your waiter of any allergy or dietary requirements when making your order.  
All prices include VAT. 

12.5% discretionary service charge will be added to your bill 

A  L A  C A R T E  M E N U  
S A M P L E  M E N U  

 
 

S T A R T E R S  
 

Giant king prawns, garlic & chilli butter, tomato salsa (D,Sh,S)                                                                                                                         20/38 
‘Manchester Gin’ beetroot cured Scottish salmon, sour cream, pickled cucumber (F,D,S)                                                                    12 
Pan fried scallops, roast cauliflower, Alsace bacon, chive butter (Mo,D,S)                                                                                               16 
Pressed terrine of ham & parsley, confit of red onions (S,G,Mu)                                                                                                            10 
Steak tartare, pickles, grilled sourdough (D,G,E,S,Mu)                                                                                                                             15/26 
Wye valley asparagus, poached egg & hollandaise (G, E, S,D)                                                                                                                                            14 
Chicory & watercress salad, poached pear, Burts Blue cheese, walnut dressing (N,D,S)                                                                           10 
White onion & truffle soup, herb croutons (Vg,S,G, So)                                                                                                                                                                                                   10 
 
 

 M A I N S  
 

Lobster spaghetti, bisque, tomato, chilli & garlic (Sh,S,G,D,E)                                                                                                                38 
Roast skrei cod, braised shallot, baby rattee, vermouth velouté (F,D,S)                                                                                                25 
Whole native lobster, garlic butter, truffle & parmesan fries (D,Sh)                                                                                                                    65 
Rack of new season lamb, olive herb crust, gratin dauphinois, olive & rosemary jus (D,G,S,Mu)                                                          36 
Harrisa marinated spatchcock poussin (S)                                                                                                                                             22 
20 Stories cheeseburger, sesame brioche, cheddar, salad & relish add cured bacon (D,S,E,G,Se,Mu,C)                                                             17 
Spring vegetable fricassee, asparagus peas, courgette& spinach, puff pastry, wild herbs (Vg,S,G)                                                       22 
 
 

G R I L L   
C O O K E D  O V E R  C H A R C O A L  B R I Q U E T T E S  

 Steaks are garnished with confit tomato, portabello mushroom, pickled shallot  
 
35 days dry aged 9oz fillet, cut from the chateau (S,D)                                                                                                                                                                                               38                                                                                                                                                                                                                                                                                                                       
35 days dry aged 12oz Ribeye (S,D)                                                                                                                                                                                                                                             37                                                                                                                                                      
35 days dry aged 12oz Sirloin (S,D)                                                                                                                                                                                                                                              37                                                                                                                                     
 
 

S A U C E S  
Peppercorn (D,S)                          4 
Béarnaise (S,E,D)                          4 
Port & Stilton sauce (D,S)                          4 
 
 

S I D E S  
Parmesan & truffle fries (V,D)                          5 
Triple cooked chips, Maldon sea salt (Vg)                          4 
Sweet potato fries, lemon aïoli (V,D,E)                          6 
Buttered baby rattee, mint (V,D)                          5 
Tenderstem broccoli, chilli & garlic (V,D)                          4 
Portobello mushrooms, garlic butter (V,D)                          5 
Heritage tomato salad, pickled shallots, white balsamic, olive oil (Vg,S)                                    5 

 


