
To begin 

Cornish King Oyster Mushroom and Butterbean Hummus (V)	  
Powdered porcini, charred sweetcorn, flatbread      	 	 	       	            	              12 
 
Flame Razor Red Shrimp (LG) 
Truffle, garlic and anchovy spiced cowboy butter	 	 	    	 	 	              16  
 
Smoked Mackerel Mousse 
Pickled beetroot, fermented hot honey, toasted bloomer, Fowey seaweed	 	 	 	    14 
 

To follow 

St Austell Bay Mussels (LG) 
Foraged sea vegetables, brown Cornish crab, cream reduction 	   	 	 	 	     24 
 
Heritage Cauliflower Trio and Hazelnut (VG, LG) 
Pickled cauliflower, cauliflower puree, cauliflower salsa, honey roasted hazelnut	 	               22 
 
Green Goan Day Boat Monkfish Malai Tikka (LG) 
Aubergine, potato and courgette Pathia curry, parsley and onion pakora 	 	 	  	     34 
 
Lime and Chipotle Giant Shrimp 
Oak smoked salmon mayonnaise, salmon caviar, brioche roll, Korean pickled cucumber, Pica               
de Gallo	     	  	 	 	 	 	 	 	 	 	 	 	     28 
 
Cornish Firebrand Brined Ruby Red Beef Fillet (LG)	 	 	 	 	                         	 	
Charred pak choi, crispy parsley potato, braised Carolina BBQ shin of beef		 	                45 

To accompany All 7 (LG) 

Farmhouse Fries|Red Cabbage, Pickled Cucumber Slaw | Charred Cabbage, Tahini, Pomegranate, 
Smashed Peanut|Raw Broccoli, Edamame Peas, Shallot, Sultana and Asian Dressing 

To finish 
Dark Chocolate and Boddingtons Jam  
Caramelised biscuit crumble, black cherry, clotted cream	 	 	 	                         12 
 
Cornish Truffler Cheese (For 2) 
Frozen grapes, seaweed crackers, onion jam	 	 	 	 	 	 	 	     12 
 
Blackened BBQ Rum Pineapple and Lemon Posset (LG, V)	 	 	 	 	 	 	     
Sugar, raspberry, shortbread smash	 	 	 	 	 	 	 	               12 

(V) Vegetarian (VE) Vegan (VO) Vegan Option available, (LG) Low Gluten. Please let us know if you have any dietary 
requirements. 

A discretionary service charge will be added to your bill. 



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)       	  	 	 	 	 	 	 	 	    3.5  

Orange and Passionfruit J20 (275ml)	 	 	 	 	 	 	 	 	    3 

Apple and Raspberry J20 (275ml)		 	 	 	 	 	 	 	 	    3 

Coastal Spring Still Water (750ml)		 	 	 	 	 	 	 	 	    4 

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	  

(V) Vegetarian (VE) Vegan (VO) Vegan Option available, (LG) Low Gluten. Please let us know if you have any dietary 
requirements. 

A discretionary service charge will be added to your bill. 


