At Higher Ground we serve a seasonal menu and an a la carte
menu. Both menus change on a daily basis and are available to
cﬁoose on the day.

The seasonal and a la carte menus can accommodate allergies.
Vegan, vegetarian, pescatarian and gluten-free versions of both
menus are avai?ab\e.

Parties of é6x guests or more will be served the seasonal menu.
We look forward to welcoming youl!

ehighergroundmecr

SEASONAL MENU

Lunch: £40pp
Dinner: £65pp

PLEASE SCROLL TO VIEW SAMPLE MENUS.



Sample Seasonal Menu at lunch
Yellow pea fritters with Berwick Edge
Chilled Cinderwood tomato soup with cured trout

Grilled yellow beans, goat’'s curd and marigold
Fosters Mill wholewheat bread rolls and Lancashire butter

Jane's Farm beef, summer kale, scallions and preserved garlic
Fried new potatoes, parsley and toasted yeast

Scottish blackcurrant, Noble Fir pine cone and yoghurt

Sample Seasonal Menu at dinner
Yellow pea fritters with Berwick Edge
Chilled Cinderwood tomato soup with cured trout
Curing Rebels charcuterie
Grilled yellow beans, goat’'s curd and marigold
Fosters Mill wholewheat bread rolls and Lancashire butter
Dexter beet and courgette ragu
Jane's Farm beef, summer kale, scallions and preserved garlic
Fried new potatoes, parsley and toasted yeast

Dressed greenhouse leaves

Scottish blackcurrant, Noble Fir pine cone and yoghurt

PLEASE SCROLL TO VIEW A SAMPLE A LA CARTE MENU




These dishes, just like bottles of wine, are best shared amongst friends.

To begin Oysters dressed with preserved garlic:
Cumbrae

Lindisfarne

Yellow pea fritters, Berwick Edge

Fried summer squash with herb mayonnaise

To share House bread rolls and red whey butter
Curing Rebels salami Taormina
Cured beet bresaola
Cinderwood tomatoes with brown crab and lovage
Crushed broad beans, Tropea onion with goat’s curd
Heritage cucumbers, oyster cream, gooseberry and marigold
New season beetroot, sour cream and pickled perilla
Isle of Mull Cheddar tart with yellow beans
Hand-cut wholewheat pasta, Dexter beef, Tropea onion and basil
Line-caught wild sea bass with Shetland mussels and garden vegetables

Jane's Farm beeft, grilled scallions and summer kale

Sides Fried new potatoes, parsley dressing and toasted yeast

Dressed greenhouse leaves

To finish Milk ice cream with wild cherries
Scottish blackcurrant, tig leat and house-cultured yoghurt
Summer honey custard tart with sour cream
Sheep’'s milk cheese, carrot cake and nasturtium honey

A plate ot British cheese served with beetroot chutney and rye cracker

Visit our cocktail bar, Bar Shrimp, next door
and our wine bar, Flawd, in Ancoats!
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