FLATBREADS

BURNT CARROT IBERICO PORK
Tandoori Carrot - Whipped  Sticky Iberico Pork - Burnt
Goat's Cheese - Tamarind  Pineapple Salsa - Smoked
Caramel - Crispy Chilli Mayo - Pickled Red
Chickpeas - Coriander Onion - Sesame
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FOR THE TABLE

BEEF TARTARE PRESSED CROISSANT

Aged Beef - Crispy Pressed Croissant - Smoked Oyster Mayo - Wasabi - Pickled

Shallot
MEXICAN CURED HAMACHI
Cured hamachi - Aguachile - Avocado - Jalapeno - Coriander - Burnt Lime

PORK KEBABS
Char Siu Caramel - Burnt Pineapple - Pickled Chilli - Sesame

SCALLOP HASH BROWN
Crispy Potato - Scallop - Brown Butter Satay - Green Chilli - Lime

CRISPY CAULIFLOWER
Gochujang Glaze - Sesame - Pickled Ginger - Spring Onion

FROM THE GRILL

IBERICO PORK
Charred Collar - Miso Mustard - Burnt Apple - Pork-Fat Jus

SATAY SPATCHCOCK CHICKEN
Peanut Satay - Fermented Chilli - Coconut - Crispy Shallot

SLOW-COOKED THAI LAMB SHOULDER
Slow-cooked lamb Shoulder - Lemongrass - Fish Sauce - Chilli - Coriander

DRY-AGED TUNA
Dry-Aged Tuna - Coconut & Tamarind Sauce - Mango - Crispy Chilli & Garlic

EX-DAIRY COW STEAK
Dry-Aged Ex-Dairy Sirloin - Black Garlic Butter - Beef-Fat Onions
Bone Marrow Jus

WHOLE TURBOT
Bone-In Turbot - Brown Butter - Green Chilli - Preserved Lemon

MISO AUBERGINE

Coal-Crilled Aubergine - Miso Caramel - Smoked Yoghurt - Sesame - Crispy Chilli

CONSCIOUSLY CREATIVE

CRAB & BISQUE
White Crab - Rich Crab
Bisque - Pickled Green
Apple - Capers - Chives
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MADE TO SHARE

DUCK PANCAKE CLUB

Whole Duck - Cherry Hoisin - Pancakes - Cucumber -
Fermented Plum

£55

WAGYU BLACK LABEL

Wagyu Ribeye - Black Garlic Butter - Beef-Fat Onions
Bone Marrow Gravy - Smoked Salt

£80

MONKFISH CURRY CLUB
Monkfish Tail - Brown Crab XO - Coconut Curry -
Curry Leaf

£52

CELERIAC KEBAB

Charred Celeriac - Tandoori butter - Smoked Yoghurt -
Tamarind - Cashew - Coriander

£28

SUNDAY LUNCH

FOR THE TABLE - FROM THE ROTISSERIE

Sunday lunch is served for the whole table. Choose
from rotisserie pork, beef or lamb, carved and brought
to the table with everything - roast potatoes, seasonal

vegetables, Yorkshire puddings and gravy.

CONSCIOUSLY CREATIVE

ON THE SIDE

GRILLED POTATO KEBAB
Grilled Potatoes - Sticky Black Garlic Glaze : Crispy Shallots - Chives

MAC & CHEESE BRULEE

Smoked Cheddar - Aged Parmesan - Caramelised Cheese Crust - Crispy Shallots

CRISPY RICE CAKES

Golden Crispy Rice - Sticky Chilli Caramel - Smoked Garlic Mayo - Pickled Spring

Onion - Sesame

KOREAN CORN

Charred Sweetcorn - Gochujang butter - Whipped Feta - Crispy Chilli - Sesame

SMASHED CUCUMBER & WATERMELON
Chilled Cucumber - Compressed Watermelon - Ponzu - Shiso - Crispy Garlic

ONE MORE THING

VIMTO 1908

Vimto Jelly - Baked Yoghurt - Vanilla Sponge - Blackcurrant - Raspberry - Custard

CHOCOLATE MOUSSE

Dark Chocolate Mousse - Salted Caramel - Pistachio Ice Cream

THE MANCHESTER GLORY

Vanilla Custard - Raspberry - Coconut Ice Cream - Banana - Toasted Coconut -

Whipped Mascarpone - Cherry

BANOFFEE BRULEE
Burnt Banana - Vanilla Custard - Rum Caramel - Peanut

DINING WITHOUT
BOUNDARIES

THE BEE’S

v

KNEES

‘\" CHEF'S CHOICE | £85 PER PERSON
' ‘ Leave it to the ki'tchen. Welll chgose a progression
-— of our favourite COUNTER dishes for the table,
designed to give you the full experience from
start to finish. Whole table participation.
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