
C L A S S I C 

M E N U 

3  C O U R S E S 

F O R  £ 5 5

D I S C O V E R  M O R E

1 4 S T O R I E S . C O . U K 

@ 1 4 S T O R I E S L D N

(v) - Vegetarian  |  (vg) - Vegan   

(v/vg on request) - Vegan on request. 

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. A discretionary  
15% service charge will be added to your final bill.

A V A I L A B I L I T Y 
All Day - Monday & Friday 

Dinner - Saturday & Sunday

C H A P T E R  I

S A L M O N �  

London cured oak-smoked salmon, lime, dill & capers,  
crème fraîche, Melba toast, Avruga caviar

T A R T A R E �  

Hand-cut grilled Aberdeen Angus beef tartare, bone marrow mayonnaise, 
shallots, cornichons, Hendersons X Manchester Stories dressing
 

C A U L I F L O W E R  ( V G ) �  

Roasted caulif lower velouté, f lorettes, Granny Smith apple, 
black garlic, croutons

C H A P T E R  I I I

M I L L I O N A I R E S  M A D E L E I N E S  ( V )  �  

Warm sticky toffee madeleines, chocolate drops, caramel sauce, 
rum & raisin ice cream

C A M B R I D G E  B U R N T  C R E A M  ( V )  �  

Vanilla crème brûlée, gingerbread crumble, cinnamon ice cream, 
roasted quince

PA N N A  C O T T A  ( V G )  �  

Vanilla & oat panna cotta, jasmine tea poached pears, lime, chai tuile

C H A P T E R  I I

S E A  B R E A M �  

Pan-seared Brixham sea bream, fregola, garlic prawns, tarragon, 
native lobster bisque, smoked Avruga caviar

C H I C K E N �  

Corn-fed chicken supreme, white cabbage lyonnaise, truff led potatoes, 
king oyster mushroom, smoked English ham and wine

G N O C C H I  ( V G ) �  

Rice f lour gnocchi, kale pesto emulsion, roast pumpkin, 
crispy chili spiced Brussel sprouts, toasted pine nuts, fried kale

R I B  E Y E  ( H )  3 0 0 G  �  

30 day aged, grain-fed Hereford Angus ribeye steak, bearnaise, fries 
+£10 Supplement per person 


