
Small plates

FRESH MARKET SOUP OF THE DAY
Warm sourdough

7.50
Salsa verde
SPINACH & VEGAN FETA FILO PIE 9.00

Onion puree 

MRS KIRKHAM’S LANCASHIRE CHEESE
& GREEN APPLE CROQUETTES 

8.50

Nduja, tomato, smoked paprika and straw potato
PAN-SEARED SCALLOPS 12.00

BEEF TACO
Braised beef shin, homemade taco sauce, spring onions 

12.00

SUMAC LAMB RUMP
Paprika Parmentier potatoes, pomegranate, roasted
squash, yogurt, coriander oil 

28.00
Black garlic potato puree, Cavolo Nero, pancetta 

BREAST OF CHICKEN 21.50

WILD MUSHROOM & BLACK TRUFFLE
PAPPARDELLE 

18.50

10OZ AGED RIBEYE 
Confit plum tomato, grilled flat cap mushroom, Pont

Neuf potatoes, peppercorn sauce 

35.00

Samphire, Jersey royals, semi dried tomato, lemon oil 
SEABASS FILLET 28.00

Entrees

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks. 
All prices include VAT and is in Great British Pounds. 

All our meat comes from British Premium Meats and our fish from direct seafood in Fleetwood
LOCALLY SOURCED FOOD

(v) Vegetarian (ve) Vegan (gf) Gluten Free

To finish

BAKEWELL TART 8.00

5.00

Raspberry coulis 

VEGAN LEMON & RASPBERRY
CAKE 

10.50

DARK CHOCOLATE FONDANT
Clotted cream ice cream 

9.50

BAKED VANILLA CHEESE CAKE 
Raspberry sorbet

(ve)

Lemon, garlic and smoked sea salt

LARGE GRILLED BLACK TIGER 
PRAWNS 

16.50

Whipped vegan soft cheese, aged balsamic, pea shoots

CARAMELIZED ROSCOFF ONION &
BEETROOT TART

18.50?

Lobster bisque sauce 
CRAB & LOBSTER FETTUCCINE 26.50

Strawberry and basil compote 

PICCADILLY SUNDAE 
Victoria sponge, whipped cream, clotted cream, 

raspberry ripple ice cream, raspberry sauce, meringue pieces

15.00

(gf),(ve)

(gf)
(gf)

(gf)

(gf)

(gf)

(ve)

(gf)

(v)

(gf),(ve)

Sides 

TRUFFLE & PARMESAN CHIPS 5.00

HONEY GLAZED BABY HERITAGE
CARROTS

5.00

TENDER STEM BROCCOLI 5.00

MIXED LEAF GARDEN SALAD (ve)

(ve)

9.00

RESTAURANT

(Sharing for two)

Opening Times 4:30PM - 9:30PM | Monday - Saturday

(v)

91 LONDON ROAD     |      MANCHESTER  M1 2PG      |      +44 (0) 161 272 3200 

Manchester marriott hotel piccadilly
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