
THE MANHAT TANS PROJECT @ PUBLIC HOUSE N1

CL ASSIC COCKTAILS DONE RIGHT 
manhattansproject.com • twitter/manhattansPRJCT • facebook/manhattansproject

SAL AD 
Soft goats’ cheese, heritage beetroots, almonds & pomegranate 

molasses

served with

Beetroot Daquiri

FISH
Fillet of sea trout, salsify, leeks & smoked prawn bisque

served with

The Monkey Gland

MEAT
Breast of Gressingham duck, squash purée, sprouting broccoli, 

Oloroso sauce

served with

Cherry Manhattan

SWEET
Chocolate and peanut delice, mango sauce

served with

Apricot & cardamom rum Old Fashioned

£50PP (+ £5 BOOZY AMUSE-BOUCHE)


