
James Martin gift vouchers and signed cookery books are 
available to purchase. Please ask a member of the team 
for details.

To start
Thai crab risotto £7.95 
Lemongrass, kaffir lime, green chilli 

Cumbrian venison tartare £9.95 
Black pudding, smoked beetroot, pumpkin seed

Crofton goat’s curd  £8.50 
Hen of the woods, linseed, winter truffle

Pan-roast gurnard  £9 
Mushroom dashi, enoki, sea herbs

Caramelised onion velouté (v) £6.75 
Rosary goat’s curd, nasturtium

Roast partridge  £9.50 
Piccolo parsnip, frozen blackberry, puffed barley

Smoked and cured mackerel £7.50 
Dill, Pink Fir Apple potatoes, pear, seaweed cracker

To follow
Salt-aged duck* £19.95 
Smoked breast, confit leg, heritage carrot, spiced broth, pak choi

Herdwick mutton* £19.50 
Cutlet, sweetbread, salt baked swede, black garlic puree, cassoulet

Rabbit loin £18.50 
English cured ham, fermented celeriac, leek

Wreckfish £18 
Smoked cauliflower, artichoke, mussel, kohlrabi tagliatelle

Grilled sole £17.50 
Pumpkin, crispy squid, ink sauce

Burt’s Blue and beetroot ravioli (v) £15.75 
Pied Bleu, roasted chestnuts, squash velouté, sprouts

Cumbrian beef to share  £70 
Roast rib of beef, braised Wagyu ox cheek, grilled marrow 
Served with heritage potatoes, seasonal greens and black truffle jus

*Served pink

To finish    All £7
White chocolate and whiskey croissant butter pudding 
Caramelised white chocolate ice cream, whiskey soaked golden sultanas

Hot sticky toffee pudding 
Toffee sauce, salted caramel ice cream

Milk chocolate and hazelnut mille feuille 
Hazelnut parfait, Jivara 40% sorbet

Manchester honey pot 
Iced honey lemonade, bee pollen 

Apple and blackberries 
Beignet, Skyr yoghurt, miso caramel

Clementine parfait 
Pomegranate, carrot, pistachio and olive oil cake

Selection of British cheeses £8.00 
Chutneys, homemade crackers

Warm madeleines, bitter chocolate £5.50 
(Allow 10 minutes for cooking)

Side orders   All £3.50
Dripping chips
Caramelised onion salt

Heritage potatoes 
Hickory mayonnaise

Seasonal greens 
Garlic butter

Smoked hispi cabbage 
Bacon and shallot crumble

Salt-baked carrots 
Caraway butter

Garden salad 
Ice wine dressing

Sauces All £1.50 
Peppercorn   
Bone marrow and black truffle  
Wild mushroom

The meat market
All our steaks are aged for at least 28 days. 

Sirloin 
10oz  British Wagyu   £42 
8oz  Cumbrian Lakeland Fells  £28 
6oz Cumbrian Lakeland Fells £19
Rib eye 
8oz British Wagyu £38 
10oz  Cumbrian Lakeland Fells £26
Fillet steak 
8oz Cumbrian Lakeland Fells  £32
Herb-fed chicken £17.50 
Honey and truffle glazed baby chicken

All meats are served with dripping chips, malt glazed onion and a choice of 
flavoured butters. 

After dinner drinks   
Coffee All £2
Espresso 
Cappuccino 
Latte  
Macchiato                                 

Selection of loose leaf teas         £2.25 

A discretionary 10% service charge will be added to your bill. All prices include vat at the current rate. Please note, some of our dishes may contain nuts, as such we cannot guarantee  
that any items prepared in our kitchens are free from nuts or other allergens. Should you have any allergies, intolerances or concerns please speak to a member of staff.

James Martin Manchester is supporting Food for Thought. By eating here today a tree will be planted on your behalf by James Martin Manchester adding just 99p to your bill. Let us know if you would like us to remove it.



Whites 175ml 250ml Bottle

Lobo Loco Macabeo  Spain
An attractive dry white, with floral aromas and a crisp finish

£4.95 £6.50 £19

Brampton Unoaked Chardonnay  South Africa
This is a dry white wine with all the ripe fruit of a top 
Chardonnay but without the oak flavours

£6.10 £8.05 £23.50

Mezzacorona Pinot Grigio  Italy
A crisp fruity white wine with a delightful full and ripe aroma

£7.90 £10.50 £31

Gavi Terre del Barolo  Italy
Crisp, dry white, long and elegant with a nutty finish

£8.50 £11.25 £34

Franschhoek Semillon  South Africa
Pronounced toast and nut aromas are followed by ripe fruit on 
the palate

£34

Silverlake Sauvignon Blanc  New Zealand
Fresh and zesty with ripe gooseberry fruit and a crisp finish

£35

Jean-Remy Haeffelin Gewurztraminer  France   
Exotic and floral aromas are followed by a ripe roundness on 
the palate

£37

Sauvignon de Touraine, Bougrier  France
A crisp dry white wine, with a grassy, citrussy character

£26

Joaquin Rebolledo, Godello  Spain
Rich and ripe aromas of melon and greengage are followed by 
a dry but succulent palate

£45

Petit Chablis, Domaine Millet  France 
A lean and pure Petit Chablis, with restrained fruit and  
light body

£42

Grüner-Veltliner, Gobelsburg  Austria
The exotic peach and nectarine aroma is followed by a fresh, 
dry palate   

£41

Savigny-Lès-Beaune, Blanc Girard  France
A lovely white Burgundy; rich, ripe and complex

£75

Meursault Narvaux, Louis Jadot  France
This wine exhibits the typical Meursault roundness and 
approachability, with a pleasing crispness and nutty accents

£85

Reds 175ml 250ml Bottle

Lobo Loco Tempranillo  Spain
An easy-drinking fruity red with lots of strawberry fruit and a 
silky smooth finish

£4.95 £6.50 £19

Spearwood Shiraz  Australia
Youthful and juicy with lots of berry fruit and a touch of spice

£5.70 £7.45 £22

Itynera Montepulciano d’Abruzzo  Italy
Deep coloured, with an aroma of figs, berries and spice.  
A lucious mouth-filling wine with juicy black fruit flavours

£8 £10.50 £31

Peter & Peter Pinot Noir  Germany
A relatively  light-bodied red that has yielding tannins and 
youthful red fruit aromas

£8.50 £11 £33

Paternina, Banda Azul Rioja Crianza  Spain
A traditional Rioja with soft redcurrant and vanilla oak on the 
nose and palate

£36

Mezzacorona Merlot  Italy
Scented on the nose, with plenty of black fruit in evidence. 
Mid-bodied and fruity with fairly soft tannins

£29

Trapiche Malbec  Argentina   
A chunky aroma of damsons and oak, full-bodied and 
succulent in the mouth with a long and complex finish

£30

Malvasia Nera, Cantine San Marzano  Italy
A mid-bodied red that has a good attack of jammy fruit  
and oak

£35

Cycles Gladiator Zinfandel  California
A mid to full-bodied red that shows plenty of raspberry, red 
plum and spice aromas, with lively acidity

£43

Côtes du Rhône Villages  France 
A knockout wine combining floral, fruit and spice aromas with 
a rich and robust mouthfeel

£39.50

Hahn Estates Cabernet Sauvignon  California
A stylish red wine that has real complexity: cassis, oak and 
spice notes are all present

£47.50

Châteauneuf du Pape  France
A deep, rich, concentrated wine with a fine flavour and a 
warm, satisfying finish

£74

Avant-Garde Pinot Noir  California
A fine, elegant, mid-bodied wine that has wonderful red fruit 
aromas

£75

Amarone della Valpolicella Classico, Cantina di 
Negrar  Italy
A massively full-bodied and robustly tannic red that has 
aromas of spice, game and chocolate

£86.50

Saint-Julien Château Lagrange Grand Cru Classe  France
This is a concentrated and complex wine with supple tannins 
and a long finish

£185

Champagne Glass Bottle

Laurent Perrier Brut NV £11 £60
Laurent Perrier Rose NV £17 £95
Laurent Perrier Vintage £95
Laurent Perrier Grande Siecle £230
Louis Roederer Cristal £365
Laurent Perrier Alexandra Rose £395

Rosé
175ml 250ml Bottle

Marquesa de la Cruz, Garnacha Rosé  Spain
A juicy and satisfying dry rosé that has a good intensity of ripe 
red fruit

£4.95 £6.50 £19

Lyric Pinot Grigio Blush  Italy
A light and delicate pink Pinot Grigio that is off-dry on the 
palate

£35

Entre-deux-Mers Château Thieuley, Clairet  France
From the saturated pink colour to the lush fruit on the finish 
this is a wonderfully decadent dry rosé

£35

Sparkling
Glass Bottle

Ponte, Prosecco  Italy
Clean, dry and crisp, with a creamy finish

£6 £27

Ponte, Aurora Rosé Prosecco  Italy
Cherry pink in colour with a decent amount of sparkle, this is a light and 
off-dry sparkling rosé

£7 £29

Dessert wines
50ml Bottle

Sauternes Lafleur Mallet  France
A textbook example of elegant Sauternes, the sweetness perfectly 
balanced by the acidity

£3.95 £28

Late Harvest Sauvignon Blanc Errazuriz Estate  Chile
A sweet dessert wine with pronounced floral and citrus aromas

£4.50 £31
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