
S N A C K S

If you have a food allergy or intolerance, please speak to a member of staff or let your server know.

A T  T H R E E  L I T T L E  W O R D S

C O N T E M P O R A R Y  I Z A K A Y A

MEATBALLS,  smoked chipotle tomato & toasted sourdough

BUTTERMILK CHICKEN  on sourdough, spicy miso

“FISH & CHIPS”,  battered cod & vinegar salted potatoes

MUSHROOM RISOTTO,  soy, ginger, crispy shallots

MARKET SALAD,  sesame soy vinaigrette, crispy beans (add burrata for 3.5)

L U N C H  M E N U  

£13 WITH SOFT DRINK or COFFEE  // £15 WITH SELECTED ALCOHOLIC DRINKS

PADRON PEPPERS, shiso emulsion (gf)

BABY SQUID, vinegar & schichimi salt 

MONKFISH TEMPURA, bonito flake, ponzu mayo

AUBERGINE AGEBITASHI, dashi soy, chilli oil & ginger (vg/gf)
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7
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MANCHESTER GIN SIGNATURE / WILD SPIRIT
HAÇIENDA / RASPBERRY

ONE-EYED REBEL RUM ORIGINAL / BLACK
CHERRY / PASSIONFRUIT & COCONUT

SPHERE ENGLISH VODKA CLASSIC /
GRAPEFRUIT / COFFEE / TONKA

WE’VE MATCHED EACH SPIRIT TO A MIXER FOR A
PERFECT SERVE. ASK YOUR 
SERVER FOR MORE INFORMATION.

Cal Y Canto Blanco Verdejo (Spain) 12.5%
Fresh · Melon · Citrus

Cal Y Canto Tinto Tempranillo (Spain) 13%
Cherries · Red Berries · Spice

Spumante Rose Casa Coller (Italy) 11%
Delicate · Smooth · Raspberry

J.W Lees - Manchester Craft Lager 4.7%
Bright · Refreshing · Crispy

D R I N K S

INCLUDED IN £15 LUNCH OPTION


