
 

(DF) Dairy Free (V) Vegetarian (VE) Vegan (LG) Low Gluten (VO) Vegan Option available. Please let us know if you 

have any dietary requirements. 
A discretionary service charge will be added to your bill.  

 
Brunch Menu 

 
 
Totally Cornish (VO)                                                                                                                   
Cornish butcher sausage, hogs pudding, dry cured bacon, salt butter large mushroom,  
smoked pitt beans, fried egg, buttered bloomer                                                                          18                                                                                                                                                     

 
The Coastal 
St Ives cured smoked salmon, chilli and lime avocado, scrambled eggs, buttered bloomer            16                                                                                                                                       

 
Summer Fruit Yoghurt Bowl 
Cornish raspberries, strawberries, blueberries, Greek yoghurt, Cornish honey, wild flowers         16                                                                                                          

                                                                                                                           

Mango Granola Bowl (VE/DF)            

Maple and banana granola, coconut yoghurt, mango salsa, mango drizzle                                 15 

 
The American Dream           

American pancakes, cinnamon and caramel biscuit crumble, maple syrup, bacon                            15 
 

Pitt Bean Strapatsada (V/LG)         

Fried BBQ pitt beans, tomato, aubergine, feta cheese, fried eggs                                                16 
 

Brioche Bap            
Cornish sausage and bacon                                                                                                    10 
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To drink 
The Manor Grill offers a flexible bring your own drink policy, allowing guests to enjoy their meal with 
their preferred wine, champagne or favourite drinks. Please see below for our range of soft drinks. 

 

 

Soft drinks 

 
Coca Cola (330ml)                     3.5  

Coke Zeo (330ml)                     3.5 

Diet Coke (330ml)                     3.5 

Schweppes Lemonade (200ml)                    3  

Orange and Passionfruit J20 (275ml)            3 

Apple and Raspberry J20 (275ml)             3 

Coastal Spring Still Water (750ml)                     3 

Coastal Spring Sparkling Water (750ml)            4 

Pago Orange Juice (200ml)              4 

Pago Apple Juice (200ml)               4 

Pago Tomato Juice (200ml)             4 

 

Lo/no alcohol 

 
Sea Change 0% Sparkling Wine (750ml)                 40 

Les Caves De Landiras, Grand Sud Chardonnay 0% (250ml)           7 

Les Caves De Landiras, Grand Sud Merlot Rose 0% (250ml)                                                        7 

Les Caves De Landiras, Grand Sud Merlot 0% (250ml)                                                                7 

Tarquins 0% with Marlish Light Tonic (200ml)               6  

Peroni Zero (330ml)                5  

Doom Bar Zero (500ml)                   6  

Ratler Zero (500ml)                         6  
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