
One Main course + bottomless bubbles (Crémant de Bordeaux) or beer £37.95

One Main course + bottomless cocktails £45.95

Additional course to be charged separately

Main CourseMain Course
Ex dairy burger, lyonnaise onions

Caesar salad, pecorino, sourdough

Shetland mussels, pet nat, yesterdays bread

Miso glazed hanger steak, ciabatta, ponzu

Roasted chicken, harissa and gremolata, Panesco white

—   ADDITIONAL ITEMS   —

Snacks
Sourdough and roasted onion butter   4     |     Smoked cod’s roe, mignonette   6

Starters
Bitter leaves, Wrekin blue, walnuts   9

Stone bass crudo, blood orange, oyster   10

Whipped rarebit, brioche, gherkin ketchup   9

Grilled Muscade pumpkin, goats curd, lovage   9

Gochujang chicken, yuzu kosho mayo   8

Sides
Truffle parmesan fries   6    |     Hispi cabbage, anchovy butter, shallots   7

Ratte potatoes, white truffle, pecorino   8

The Bottomless BrunchThe Bottomless Brunch

please inform your server if you have any food allergies   |   13.5% discretionary service charge will be added to your bill
visit mayamanchester.com for Bottomless Brunch T&Cs



Cremant De Bordeaux, Precious Day NV

Madri Lager (bottle) 

L AVENDER // LYCHEE HIBALL
Roku Gin, Cartron Lychee, Citrus, 

Lavender, Rosa Vermouth, Soda

PORNSTAR MARTINI
grey goose vodka, passionfruit, vanilla, 

pineapple, fizz

APPLE // CURRANTS F IZZ
Aquavit, Fig, Apple, Cranberry, 

Vanilla, Cherry, Fizz

YUZU // AGAVE PALOMA
Mezcal, Tapatio Tequila, Passionfruit, 

Yuzu, Pink Grapefruit Soda

ESPRESSO MARTINI
grey goose vodka, coffee liqueur, 

cold brew, sugar

Cocktails
THREE UNIQUE COCKTAILS  AND TWO CLASSICS CREATED BY OUR BAR TEAM

please inform your server if you have any food allergies

13.5% discretionary service charge will be added to your bill

visit mayamanchester.com for Bottomless Brunch T&Cs

Bubbles & Beer


