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At City Café, our philosophy is simple.  Our team of award-winning Chefs 
skilfully and carefully prepare our food from locally sourced, quality 
ingredients to give our customers the very best of what’s in season.   

Our à la carte menu changes seasonally and our Market Menu changes 
twice a week, every week, to ensure we deliver both choice and quality  
at exceptional value, always.

Starters

Main Course

Desserts

Food Philosophy

Cocktail Masterclass 
 
Join us for an evening of classic cocktails from the 1920’s and 30’s 
in our stylish Piccadilly Lounge. Kick off with a sparkling cocktail  
and 1920’s inspired canapés before moving through some of the  
most popular concoctions from the era. Our Masterclass will also  
give you the chance to create your own classic cocktail.

Each guest will receive 3 cocktails plus the chance to taste a selection of others.

£30.00
per person

For more information please ask your server.
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	Untitled

	Starters 1: veloute of celeriac 
	Starters 2: salmon tartare and ginger chillis lemon vinaigrette 
	Starters 3: spring chicken salad with baked croutons 
	Mains 1:  roast chicken breast with carrot and ginger puree and potato fondant 
	Mains 2: pan fried trout, spring garnish and sauce vierge
	Mains 3:  red pepper shallot and goats cheese tart with aged balsamic 
	Desserts 1:  white and dark chocolate cheesecake with baileys ice cream 
	Desserts 2:  bread and butter pudding  with rum soaked raisins, anglaise 
	Market Menu Pricing 1: 2 course lunch £10.50      3 course lunch £15.50
2 course dinner £15.50      3 course dinner £19.50
	Desserts 3: selection of ice creams and sorbets
	Chef Name:  
	Dates:  


