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Social dining is an unpretentious, relaxed, 
and feel-good dining experience.
It’s about developing friendships.
It’s about reconnecting.
It’s about meeting someone for the first time. 

Simply, it's food and drink to be social over.

social dining 
At ducie street



Mains

small plates

Oyster mushroom birria tacos,
chipotle & hot hibiscus sauce
[ve] 

DSW plant-based burger &
triple cooked chips (ve)

DSW burger on brioche,
sriracha aioli, local vintage
cheddar & triple cooked chips

15

18

17

ADD streaky bacon 2.5

halloumi 4.5

Pan roasted skate wing, 
lemon, kale & caperberries 
(gf)

Pasta of the day
(ve available)

Butchers cut of the day 
with seasonal garnish

Whole baked halloumi, 
coconut yoghurt, pomegranate
molasses [v/gf) 

17.5

15 

26 

 
14 

Tirokafteri, Greek feta dip 
 with grilled rye bread 
(v/ve)

 
Sourdough & caramelised onion
butter (v)

 
Mini Yorkshire pudding,
dipping gravy [v)

 
Chorizo, sriracha aioli,
crisp onion

 
Calamari, chive aioli, lemon 

 
Sesame & peanut Gochujang 
 chicken wings

 
Chicken gyoza, yuzu ponzu 
 dipping sauce

Hummus, crispy chickpea, 
 vegan feta & flatbread
(ve/gf) 

Padron peppers, maldon salt,
lemon (ve/gf)

Labneh, sumac, harissa oil,
flatbread (v)

Mini fondue, sourdough sticks
[v)

Aubergine, date syrup & zhoug
(ve/gf)

 
Garlic scented oyster
mushroom,sourdough (ve)

 
Sauteed prawns, chorizo,
1sundried tomato & spring
onion

7.0

 
5.5

 
6.5 

10 

9.0

9.5

9.5

7.5 

6.5

6.5

9.0

8.0

 
9.0 

 

11



on the side

Adding Ghost Fries (2.50)to your order supports our local

charity EAT WELL MCR. Each portion pays for a chef-made

meal, 

delivered to people side-lined by poverty.

Shoestring fries (ve/gf)

Fennel & radicchio,dill &
vinaigrette (ve/gf)

 
Thick cut triple cooked chips
(ve/gf)

Trio of dips: garlic aioli,
chermoula & sour cream &
chive

Heirloom tomato salad (v)
ADD burrata 3.5 

Citrus dressed sautéed kale
(ve) 

 
DSW Macaroni cheese (v)
Add truffle 2.0

4.5

5.0

5.0

4.0

6.5
 

5.0

5.0

Manchester tart, whipped
custard, raspberry & coconut

Lemon bavarois & hibiscus
meringue (ve)

9.5

8.0

Chocolate tart, amarena
cherry, praline (v)

Sticky toffee choux bun (v)

9.0

9.0

DESSERTS

THE IMPORTANT STUFF:

A discretionary 10% service charge is added to table service bills, shared in full 

Before ordering, please make your serves aware of any dietary requirements
or allergies. All our food is cooked fresh in our kitchens that use
ingredients to which some people may be allergic.

v-Vegetarian ve-Vegan gf-Gluten Free



our provenance
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Our menu is guided by the seasons & all 
ingredients are carefully sourced from local 
farmers, producers & suppliers. Fish is delivered 
from Fleetwood Harbour, potatoes are plucked from 
Cheshire fields & from Manchester itself bread 
sourced from The Bread Factory, name a few. 

We’re all about championing local people & 
produce. 


