
S T A R T E R S  Please choose one starter from the selection

B R U S C H E T T A  ( V G ) 
Celeriac and apple rémoulade, truff le gribiche sauce

T U N A 
Seared yellowfin tuna, wasabi avocado, sesame & tobiko dressing, lotus

T A R T A R E 
Hand-cut beef tartare, Henderson’s X Manchester Stories dressing, 
confit yolk, melba toast

D U C K 
Tarte fine of smoked duck, Pont d’Yeu, fig jam, prosciutto, beetroot, blackberries

 
 
M A I N S  Please choose one main from the selection

G N O C C H I  ( V G ) 
Rice f lour gnocchi, preserved porcini cream, roasted cep mushrooms, 
Jerusalem artichoke

R I S O T T O  ( V G )  
Carnaroli rice primavera, asparagus, petit pois, watercress, garlic

S T O N E  B A S S 
Pan-seared stone bass, garlic prawns, tarragon, langoustine bisque, smoked caviar

C H I C K E N 
Corn-fed chicken supreme, creamed potatoes, wild mushroom sauce, black truff le

L A M B 
Roast cannon of Suffolk lamb, wilted baby spinach, fried Parmesan polenta, 
salsa verde

E X C L U S I V E  H I R E  M E N U

£ 1 1 0  P E R  P E R S O N

Please choose the same one starter, main and dessert 
for your whole party to dine from. Dietary requirements 

will be catered for separately by amending the chosen 
dish where possible, or by offering an alternative dish. 

All seasonal f lavours to be confirmed by our kitchen team.

D E S S E R T S 
Please choose one dessert 
from the selection

C R È M E  B R Û L É E  ( V ) 
Vanilla crème brûlée, Biscoff 
crumble, salted caramel ice cream

C H O C O L A T E  T A R T  ( V ) 
Dark chocolate and orange tart, 
crème fraîche

C H E E S E C A K E  ( V ) 
Strawberry and elderflower, vanilla, 
lime, mint

PA N N A  C O T T A  ( V G )  
Coconut milk panna cotta, 
charred pineapple, passion fruit

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.


