
C H O I C E 

BAR & RESTAURANT 
 

    A  A    R O S E T T E    A W A R D   W I N N E R     
M A N C H E S T E R   R E S T A U R A N T   O F   T H E   Y E A R   2 0 0 3   –   2 0 0 4 

H I - L I F E   F I N E   D I N I N G   R E S T A U R A N T   O F   T H E    Y E A R    2 0 0 5 
M A N C H E S T E R   T O U R I S M   T A S T E   O F   M A N C H E S T E R   A W A R D   2 0 0 7 

  
 

Bar Menu 
 

 
 

Available Daily 12pm – 6pm 
 

 

Summer Platter £5.95 
Homemade Chicken Liver Pate, Kalamata Olives, Local Breads, Vintage Cheddar Cheese, Classic Blue Stilton with 
homemade Pickles and Chutneys 
 

Spiced Chicken Salad £6.95 
Chilli, Cumin and Pink Peppercorn spiced Chargrilled Chicken Fillet served on Little Gem Lettuce, Tomato, Lemon & 
Thyme Dressing and Parmesan Shavings 
 

Mackerel Open Sandwich £5.95 
Grilled Garlic & Herb Mackerel Fillet on Toasted Ciabatta with Cucumber Yoghurt Dressing and Baby Leaf Salad with 
Aged Balsamic 
 

Globe Artichoke & Almond Salad (V) £5.95 
Pan Fried Globe Artichokes, Almonds, Shallots and Chives with Baby Leaf and a First Press Olive Oil & Balsamic Dressing 
 

Choice Club Sandwich £6.95 
Chargrilled Chicken Breast with crisp Smoked Streaky Bacon, Leaves and Avocado & Lemon Mayo in toasted Ciabatta 
with Handcut Crisps 
 

British Tapas £2.50 each  £7.00 for three 
A selection of British influenced small plates designed to be snacked alone or together for a larger dish  
 

• Deep Fried Beer Battered Calamari and Pork Cracking  
 

• Sautéed British New Potatoes and Spiced Chorizo  
 

• Mild Aubergine Curry with Olive Bread Toast (V)  
 

• Homemade Crispy Bread Twists with Houmous and Olive Oil & Aged Balsamic Vinegar (V)  
 

• Fresh Breaded Whiting Goujons with Pea & Mint Tartare 
 

• Handmade Prime Pork Pie and Piccalilli 
 

• Bury Blackpudding, Bacon & Baby Onion 
 


