Valentine’s Menu

Pork & Blue Cheese Sausage Roll Cumbrae Rock Oysters

Mustard emulsion Shallot mignonelte

Pollen Sourdough & Foccacia Cobble Lane Charcuterie

Cultured butter | Virgin rapeseed oil | Cabernet vinegar Celeriac slaw | Pickles | Sourdough
Cauliflower velouté Salt Aged Duck

Cheddar cheese crumpet Roast hreast, confit leg, potato, plum compote, chicory
Aged Beef Tartare Monkfish

Cured egg yolk, whipped hone marrow, beef fat croutons Parsley crumb, nduja fish sauce, clams, cockles,

samphire, hutter poached hahy potatoes
Cured Salmon

Radish, lobster hisque, tapioca crisps Ricotta tortellini
Hen of the woods mushrooms, cep cream,
Salt Baked Celeriac Cavolo nero, chicory
Trufjled goats curd, apple, hurnt butter dressing, Kohlrabi .
redg 7 g Chateaubriand

Beeffat confit chips, hitter leaves, choice of sauce

Beef Fat Confit Chips Belgian Chocolate & Honeycomb Torte
Chocolate sponge, honeycomb pieces, salted cavamel, haileys cream

Runner Beans

Seazweed hutler Limoncello & Raspberry Cheesecake

Lemon curd, fresh vaspherries, shovthread hiscuit cvumb
Sand Carrots

Manchester honey | Toasted seeds Sharing Dessert Platter
Fries British Cheese Selection
Herb salr

Chutney, grapes, celery, crackers
Bitter leaf salad
Vinaigrette

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.



