
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. 
Our allergen guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes 

‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot 
guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. 
All prices include VAT. Adults need 2000 calories a day. Calorie information is available on request. 13.5% service charge 

will be added to your bill. Please note that we are a cashless venue. 
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A V A I L A B L E  M O N D A Y  T O  T H U R S D A Y  B E T W E E N  1 2 . 0 0 - 1 4 . 3 0 &   

F R I D A Y  T O  S U N D A Y  B E T W E E N  1 2 . 0 0 - 1 5 . 0 0  

Cream tea                                                                                                                           12.00 

Homemade plain & fruit scones, clotted cream,  

strawberry preserve & choice of a coffee or a tea 

Champagne cream tea                                                                                                     22.50 

Homemade plain & fruit scones, clotted cream,  

strawberry preserve, choice of a coffee or a tea & a glass of Laurent-Perrier 

 

 

 

Mixed salted nuts                                                                                                                 7.50 

Black pepper & Pecorino mini breadsticks                                                                       6.00 

Fennel seed “knot” crackers                                                                                               6.00 

Fresh edamame beans, Maldon salt                                                                                 7.00 

Grilled mini chorizo sausages                                                                                             7.00 

Hand-rolled Duck spring rolls, sweet chilli sauce                                                          10.00 

Beef Tartare, Manchester X Stories dressing, truffled yolk, melba toast                 17.00 

Yellowfin tuna sashimi, sesame, radish, togarashi, soy and lime dressing               19.00 

20 Stories smash burger, Brioche bun, cheddar, pickles, burger sauce                    15.00 

Garlic & rosemary salt fries                                                                                                6.00 
Add truffle and Parmesan                                                                                                 +4.00 
 
Garlic & rosemary salt tater tots                                                                                       6.00 

Chilli, lime, salsa verde tater tots                                                                                      7.00 

Trio of cheese – Carron Lodge Tunworth, Wensleydale &  
Shropshire blue with walnut ketchup, celery butter,  
apricot chutney and fennel seed cracker                                                                       20.00    

  



When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. 
Our allergen guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes 

‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot 
guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. 
All prices include VAT. Adults need 2000 calories a day. Calorie information is available on request. 13.5% service charge 

will be added to your bill. Please note that we are a cashless venue. 

 

 

 

 

 

 

 

   


