
Full allergen menus are available on request. If you suffer from nut or other allergies, please ask your server for more information. All of our dishes are prepared 

and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used. We cannot guarantee that our dishes will be free from traces of these 

products; therefore, we cannot accept any liability in this respect. Olives may contain stones. Chicken, fish, and duck dishes may contain bones.

C I B O  M A N C H E ST E R

GLASS OF VEUVE CL ICQUOT ON ARRIVAL

£155  PER PERSON

ACT ONE
TA R TA R E  D I  M A N ZO

Prime beef fillet hand diced with shallots, capers and Dijon mustard. Garnished by 

pickles, chilled poached egg yolks and Pane carasau

ACT TWO
B R A N Z I N O

Steamed sea bass roll, creamy lobster velouté, sea and garden asparagus garnish

ACT THREE
S O R B E T TO D I  L I M O N E

icilian lemon sorbet

ACT FOUR
F I L E T TO D I  M A N ZO

Charcoal grilled prime beef fillet, fois grass & mushroom parfait, light truffle and 

Madeira sauce, baked potato puree and asparagus

ACT FIVE
F O N DA N T E  A L C I O C C O L ATO

Chocolate fondant with cherry crème anglaise



Full allergen menus are available on request. If you suffer from nut or other allergies, please ask your server for more information. All of our dishes are prepared 

and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used. We cannot guarantee that our dishes will be free from traces of these 

products; therefore, we cannot accept any liability in this respect. Olives may contain stones. Chicken, fish, and duck dishes may contain bones.

GLASS OF VEUVE CL ICQUOT ON ARRIVAL

ACT ONE
TA R TA R E  D I  M E LO N E

Watermelon tartare with cucumber, avocado, sesame seeds, 

chive & balsamic dressing

ACT TWO
V E L L U TATA  C O N  F U N G H I  E  TA R T U F O

Truffle and porcini mushroom velouté, avocado and micro garnish

ACT THREE
S O R B E T TO D I  L I M O N E

icilian lemon sorbet

ACT FOUR
C AV O L F I O R E

Spiced cauliflower steak, beetroot and white bean puree, salsa verde, 

toasted almonds

ACT FIVE
D O LC E T TO A L C I O C C O L ATO

Gluten free chocolate brownie, raspberry sorbet, chocolate sauce

VEG ETAR IAN

& VEG AN

OPT IONS TO B E

PR E OR DER ED

C I B O  M A N C H E ST E R

£155  PER PERSON


