SIGNATLRE

Adam's signature menu is exactly that, his signature approach to an
experience focused evening of destination dining.

The menu has been created to tell the story of the terroir of the
Northwest of England, with an accent on Manchester and is delivered in
around |0 servings.

We offer only a single word to introduce each course as our team
deliver an explanation table side of which seasonal variety of ingredient
we have used and how it has been prepared, a little bit of what the dish
is all about.

Some servings will be dictated by the most seasonal produce and may
change almost daily or weekly, whilst others are our interpretation of
regional specialities and memorable on every visit.

We believe in a sense of true engagement with an emphasis on sense of
place. Whilst our setting may be spectacular and befitting of any special
occasion, our approach is down to earth, personality driven and
produce focused. A true representation of our home in Manchester.

Broth
Cold Cut
Pie
Pudding
Tart
Stew
Roast
Cheese
Custard

Cake

ea

E145 WED-FRI £163 SATURDAY
DRINKS PAIRINGS AVAILABLE-TIPSY E70/WINE £100/NOT SO TIPSY £a0



