
Slow Cooked Lamb Shoulder, Roast Baby Potatoes, Sweet Braised Red Cabbage, Wilted Spinach,
Rosemary Jus 

(Contains celery, sulphites)

Breast of Chicken, Creamed Leeks & Wild Mushrooms, Fondant Potato
(Contains milk)

Baked Smoked Haddock, Crushed Potato Cake, Spinach, Mustard Sauce, Pancetta Wafer
(Contains fish, milk, mustard)

Chargrilled 8oz Sirloin Steak, Grilled Tomato, Mushroom, Hand Cut Chips, Peppercorn Sauce
(Contains milk)

Korean Fried Chicken Burger, Spicy BBQ Sauce, Sriracha Slaw, Cheese, Fries
(Contains egg, sesame seeds, milk, wheat gluten, soya, sulphites)

Manor House Beef Burger, Spicy BBQ Sauce, Sriracha Slaw, Cheese, Crispy Onions, Fries
(Contains egg, sesame seeds, milk, wheat gluten, soya, sulphites)

Battered Cod, Hand Cut Chips, Mushy Peas, Homemade Tartare Sauce
(Contains wheat gluten, egg, fish)

Chargrilled Aubergine, Courgette Ragu, Parmesan Crust, Baby Potatoes
(Contains sulphites, milk)

Beetroot, Red Onion & Leek Tart Tatin, Roast Baby Potatoes & Rocket
(Contains wheat gluten, sulphites, mustard)

To Begin
Parmesan & Herb Arancini, Tomato Chutney

(Contains wheat gluten, milk, mustard, egg)

Sweet Potato, Coconut & Sweet Chilli Soup 
(Contains wheat gluten)

 
Glazed Goats Cheese, Candied Pecan, Roast Red Onion & Rocket Salad, Maple Syrup Dressing

(Contains nuts(pecan) sulphites, mustard, milk (goat)

Korean Fried Chicken, Gochujang Sauce, Sesame Seeds, Pickled Vegetable Salad
(Contains milk, wheat gluten, sesame seeds, sulphites, soya, milk)

Homemade Chicken Liver Pate, Fig Chutney, Toasted Bread Wafers
(Contains milk, wheat gluten, sulphites)

Gin Cured Salmon, Radish & Cucumber Salad, Dill Creme Fraiche on Seeded Bread
(Contains fish, sesame seeds, milk, gluten from wheat, rye, barley)

£7.50

£7.50

£7.50

£8.50

£7.50

£8.50

Chunky Chips, Skinny Fries, Mixed Salad
£4.00 - Each

Why not add a side?

£20

£20

£20

£26

£18

£18

£18

£18

£18

Main Event

Restaurant Menu
Served from 6pm - 8.30pm



Milk Chocolate Truffle, Raspberry Praline
(Contains milk, egg, wheat gluten)

Orange & Almond Cake, Orange Curd, Sweetened Cream Cheese
(Contains egg, milk, nuts, (almond)

Vanilla Custard Tart, Spiced Plums
(Contains milk, egg)

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
(Contains milk, egg)

Cheese Board
Cheese of the Day, Served with Traditional Garnish

Affogato, Homemade Biscuits
2 scoops vanilla ice cream, with an espresso

 (Vegan ice cream available)
 (Contains milk, wheat gluten)

£7.50Hot Drinks
Bailey’s Latte
French Coffee

Irish Coffee
Calypso Coffee

£8.00 - Each

Black Americano
Cappuccino

Espresso
Latte

Mocha
Double Espresso

Mocha
Hot Chocolate 

(Decaf Available)
£3.25 - Each

Breakfast Tea
Peppermint

Earl Grey
Green Tea

£3.25 - Each

To Finish

(V) = Vegetarian /(VE) = Vegan
We advise that you review the ingredients of each dish, and if you have any allergies, please inform a member of the team when ordering your food.

We treat all dietary needs and special requests with the utmost importance. If there are serious allergies present, we do all we can to minimise/remove the risks.

Please note our kitchen is a multi-use environment and we can not eliminate risk. 
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