
R E F U G E  ROASTS
On Sundays we do things differently. 
Step aside small plates, it’s the platter that matters.

R E F U G E  ROAST  P L AT T E R  F O R  T WO 	 3 9 -
Grass-fed rump of Lancashire beef, half a roast Cumbrian 
chicken, rare breed pork loin, thyme and salt roast potatoes, 
glazed carrot, Vimto-braised red cabbage, seasonal greens, 
Yorkshire pudding, cauliflower cheese, pan gravy

G H O ST  F R I E S 	 2 -
Adding this to your order a simple way 
to help our charity partner Eat Well MCR 
feed people in our city, each portion 
pays for a meal for someone in need.

Local sourdough,	  
roasted garlic and chive butter (V) 296kcal	 5-

‘Nduja 632kcal	 3-

Olives, caperberries, piquillo peppers,	  
borettane onions (Ve) 122kcal	 4-

Chorizo Ibérico bellota, truffled acacia honey 388kcal  8-

Pittas (Ve) 259kcal	 2-

Padrón peppers, satay, peanuts 100kcal	 6-

Smoked aubergine, red pepper and tomato,	  
labneh, pine nuts, chives (V) 186kcal	 5-

Beetroot muhammara, Aleppo pepper, black olives,	  
seeds, pomegranate (Ve) 195kcal	 5-

Taramasalata, salt and vinegar potatoes,	  
salmon roe 613kcal	 7-

F O O D  F O R  T H O U G H T

S M A L L  P L AT E S
Gochujang-glazed pork belly 244kcal	 6-

Cactus tacos, black beans, coconut yoghurt (Ve) 75kcal	 6-

Burrata, zhug, black olive, nigella, sundried tomato, chillies (V) 125kcal	 8-

Charred radicchio and endive, grapefruit, dill (Ve) 217kcal	 6-

Halibut ceviche, red onion, lemon, crème fraîche, almond, sumac 162kcal	 950

Beer-braised mussels, cream, zhug 223kcal	 750

Tofu, choi sum, pickled enoki, soy, ginger (Ve) 103kcal	 11-

Chicken thigh and Old Spot pork tagine, apricots, pistachios, mint 138kcal	 9-

Lamb shawarma, roasted garlic toum, zhug, slaw, green chilli, onions, lahuhua 706kcal	 14-

Jackfruit shawarma, zhug, slaw, green chilli, onions, lahuhua (Ve) 471kcal	 9-

Cauliflower, coconut yoghurt, harissa (Ve) 45kcal	 6-

Green lentil daal, ghee, ginger (V) 367kcal	 550

Feijoada, coconut yoghurt, almond (Ve) 63kcal	 550

Jacob’s ladder, kecap manis, peanut praline, sesame 132kcal	 15-

Cod loin, butter sauce 235kcal	 15-

Tikka octopus, saag, burnt tomato 156kcal	 13-

8oz onglet, confit garlic 174kcal	 15-

Gem lettuce, carrots, peppers, chicory, cucumber, sorrel (Ve) 15kcal	 5-

Triple-cooked chips, gochugaru salt, ssamjang mayo (V) Xkcal	 450

(V) vegetarian  (Ve) vegan  /  Chat about us @TheRefugeMcr
Adults need around 2,000kcal a day.

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before 
placing your order please inform a member of the team if anyone in your party has a food allergy. Prices include VAT. A discretionary 10% service 
charge will be added to your bill. All of the service charge, credit card and room charge gratuities are shared wholly between the person who served 
you,and the wider Refuge team without any deduction.



Il Sospiro Pinot Grigio Blush  Italy	 675/1350/25-
Planeta Rosé Sicilia DOC  Italy	 850/1650/32-
Château Léoube Organic Rosé  France	 1025/20-/39-

RO S É 	 175M L /375M L /B TL .

Care Tinto Sobre Lias  Spain	 6-/1150/22- 
Boheme Primitivo Salento  Italy	 650/1250/24- 
Ramón Bilbao Rioja Crianza  Spain	 725/14-/27- 
Trapiche Melodias Malbec  Argentina	 750/1450/28- 
Les Mougeottes Pinot Noir  France	 750/1450/28- 
Ken Forrester Petit Cabernet Sauvignon  South Africa	 8-/1550/30- 
Quinta do Crasto Douro Red  Portugal	 32- 
Château Villegeorge L’Étoile de Villegeorge  France	 34- 
Chateau Ste. Michelle Columbia Valley Syrah  USA	 37- 
Santadi Cannonau di Sardegna Noras  Italy	 38- 
Ixsir Altitudes Red  Lebanon	 40-

R E D 	 175M L /375M L /B TL .

D O N ’  L E AV E  M E  T H I S  WAY 	 l4-
Don Julio Reposado tequila, Disaronno amaretto, Martini Rosso

L I K E  C LO C K WO R K 	 950

Ketel One orange vodka, limoncello, orgeat, lemon

T H E  Q U E E N ’ S  P E AC H 	 950

Takamaka spiced rum, peach liqueur, lime, mint, Prosecco          

T H E  PAU L  B E A R E R 	 1150

Bulleit rye, lemon, orange, egg white, gomme, red wine float 

M R  B L AC K ’ S  F O R E ST 	 1050

Olmeca reposado tequila, cherry liqueur, 
Mr Black coffee liqueur, lemon, Coca-Cola

SA L F O R D  S L I N G 	 9-
Slingsby rhubarb gin, cherry brandy, Cointreau, 
pineapple, lemon, grenadine

T H E  G L A MO U R  O F  M A N C H E ST E R  	 1350

Plymouth gin, St Germain elderflower, lemon, vanilla, Champagne

C O C K TA I L S

Sometimes you just want an Old Fashioned or a Negroni. 

Speak to us; we are nice. We will endeavour to make you any classic 
cocktail that we can.

C L A S S I C S

Care Blanco Sobre Lias  Spain	 6-/1150/22-
Quinta da Lixa QL Vinho Verde  Portugal	 650/1250/24-
Sartori Pinot Grigio  Italy	 725/14-/27-
Réserve Roquemolière Picpoul de Pinet  France	 775/15-/29-
Martin Codax Alba Martin Albariño  Spain	 925/18-/35
Frost Pocket Sauvignon Blanc  New Zealand	 950/1850/36-
Fazi Battaglia Passerina IGT Marche  Italy	 34-
Bodegas Verum Ulterior Albillo Real Parcela No.7 & 9  Spain	 38-
Ixsir Altitudes White  Lebanon	 40-
Joseph Drouhin Chablis  France	 42-

W H I T E 	 175M L /375M L /B TL .

S O F T S

Belu still/sparkling 0kcal 250ml	 250

Belu still/sparkling 0kcal 750ml	 4-

Coca-Cola 139kcal 330ml	 320

Diet Coke 1kcal/Coca-Cola Zero 0kcal 330ml	 3-

Appletiser 129kcal 275ml	 3-

Sprite 140kcal 330ml	 320

Fever-Tree ginger ale 70kcal/ginger beer 88kcal 200ml	 2-

Fever-Tree tonics 200ml	 2-
Indian tonic water 70kcal/Refreshingly light 15kcal	  
Mediterranean 72kcal/Elderflower 34kcal	

D O N ’ T  S E E  W H AT  YO U ’ R E  LO O K I N G  F O R ?D O N ’ T  S E E  W H AT  YO U ’ R E  LO O K I N G  F O R ?

G I V E  M E  A  S C A NG I V E  M E  A  S C A N

OR A N G E	  
Verum Naranja Orange  Spain	 35- 
Martín Códax Orange Wine Albariño  Spain	 40- 

W H ITE	  
Vins Petxina Celler 9+	  
Blanc Vi Natural White Organic  Spain	 35- 
Ottella Back To Silence Lugana  Italy	 40- 
Erich Machherndl Pulp Fiction No.8	  
Green Label Organic  Austria	 42- 

R E D	  
Vins Petxina Blanc Vi Natural Negre Organic  Spain	 32- 
Domaine Cazes Côtes du Roussillon Rouge ‘John Wine’  France	 36- 
Chaffey Bros Pax Æterna Grenache  Australia	 40-

N AT U R A L /M I N I M A L  I N T E RV E N T I O N 	 B TL .

W H ITE	  
Ktima Kir-Yianni Assyrtiko  Greece	 33- 
Mesquida Mora Sincronia Blanc Organic  Spain	 38- 

R E D	  
Ktima Kir-Yianni Kali Riza Xinomavro	  
Vieilles Vignes PDO Amyndeon  Greece	 39- 
Casa Valduga Terroir Cabernet Franc  Brazil	 42- 
Kadarka 17 Sauska  Hungary	 45-

R E F U G E  LOV E S 	 B TL .
Chat about us @TheRefugeMcr
Wines by the glass are available as a 125ml measure on request.

Adults need around 2,000kcal a day. 

Food allergies and intolerances: we welcome enquiries from guests who wish 
to know whether dishes contain particular ingredients. Please note: before 
placing your order please inform a member of the team if anyone in your 
party has a food allergy. Prices include VAT. A discretionary 10% service 
charge will be added to your bill. All of the service charge, credit card 
and room charge gratuities are shared wholly between the person who served 
you, and the wider Refuge team without any deduction.

Stelle d’Italia Prosecco NV  Italy	 650/31-
Francesco Cirelli Wines of Anarchy	  
Pet Nat Frizzante NV  Italy	 37-
Hattingley Valley Classic Reserve Brut NV  England	 60-
	
Moët & Chandon Brut Impérial NV  France	 12-/65- 
Moët & Chandon Rosé Impérial NV  France	 15-/90- 
Moët & Chandon Ice Impérial NV  France	 80- 
Veuve Clicqout Yellow Label Brut NV  France	 75- 
Veuve Clicquot Rosé NV  France	 95-

C H A M PAG N E  &  S PA R K L I N G 	 125M L /BTL .


