Tavern Menu

Cranberry Baked Camembert Fried Gordal Olives
Garlic & rosemary crostini Fennel sausage | Roast garlic
Pollen Sourdough & Foccacia Cobble Lane Charcuterie

Whipped butter | Oliveoil | Cabernet vinegar

Ox Cheek & Cheddar Croquette Fried Cod Roll
Wholegrain mustard / Red pepper Spiced tartare sauce / Pickles / Fries
Butter Pretzel Turkey Schnitzel Burger
Rarebit sauce Brioche / Port Relish / Pig in Blanket / Fried egg / Gravy / Sprout slaw
Beetroot Cured Salmon Baked Baby Beets
Fennel / Orange Mulled red cabbage / Roast pear / Chestnut
Grilled Hanger Steak

Chophouse butter | Fries | Wedge salad

Spiced Winter Berry Cheesecake Beef Fat Contfit Potatoes

Poppy seed granola / Clementine jelly Whi ppe d Potatoes
Gruyere | Mozzarella

Gingerbread Sticky Toffee Pudding
Salted caramel / Clotted cream ice cveam Sand Carrots
Manchester honey | Toasted seeds

Hebridean Blue Cheese
Crackers | Grapes | Chutney Buttered Swede & Turnips

Set menu excludes snacks and sides | All dishes may contain nuts | Please ask for all allergen information | Some vegetarian options
can be made vegan on request | Contains Nuts Dairy Free Non Gluten Ingredient (V) Vegetarian Vegan | 100% of
guests to be catered for at all times | Please note all menus are subject to change | Any menu adjustments are subject to the hotel’s
confirmation and may imply additional charges | 10% discretionary service charge applies.



