
M O U N T  S T R E E T  F E S T I V E  M E N U

To book, call our Christmas Planner on 0161 235 4881 or email us at christmas@themidlandmanchester.co.uk

T H E  M E N U   

T O  S TA R T

Roasted Pumpkin Soup (v) 
goats curd, pumpkin seeds, truffle oil

Gravlax of Scottish Salmon 
horseradish crème fraiche, pickled cucumber, leaf salad

Duck Terrine (n) 
pistachio, duck crackling, apricot gel, endive, toasted sourdough

 
M A I N  C O U R S E

Cheshire Turkey 
cranberry stuffing, chipolatas, roasted potatoes, honey parsnips, confit carrots, fine beans

Herb Crusted Roast Cod 
mussel & potato pottage, tender stem broccoli, chervil oil

Beetroot Wellington (v) 
fine beans, potato puree, dill cream sauce

 
D E S S E R T

Chocolate Crémeux 
gingerbread, clementine, honeycomb

Mulled Blackberry Cheesecake 
blackberry sorbet, compressed apple

Warm Mince Pies 
served with clotted cream

AVA I L A B I L I T Y

18 November – 24 December (excludes 25 & 26 December)

2 courses £35.00 per person    |    3 courses £45.00 per person




