
THE MANOR MENU

Please choose a set menu of one starter, one main & one dessert.
Vegetarian & vegan variations available.

Smoked trout tart, lemongrass dressing,
seared spring onions & herb salad

Heritage tomato, mozzarella, basil, toasted pine nuts & salad

Gin-cured smoked salmon, watercress & orange salad, olive oil & lemon capers

Beef bacon, Stilton, sweet red onions & bitter leaves

Leek, potato & spinach soup with orzo pasta

TO START

Crispy pork belly cheek, carrot purée, seared onions & gnocchi

Steamed cod, white beans, truffle, leek & thyme potatoes

Lamb rump & belly, chargrilled peppers, olives & semi-dried tomatoes,
Hasselback potatoes & rosemary sauce

Braised beef cheek, onion purée, potato, shin arancini,
root vegetable sauce & Tenderstem broccoli

Squash pithivier, mushroom purée, king oyster mushroom,
parsley & chickpea dressing

TO FOLLOW

Upgrade to The Manor Menu for an extra £5.00 per person

Chocolate brownie, honeycomb & crème fraîche

Salted caramel tart & peanut ganache

Dark chocolate custard, honeycomb & blueberry gel

Lemon tart, vanilla cream & citrus gel

Pistachio cake, white chocolate purée, chocolate crumbs & marshmallow

TO FINISH


