
   

    

 

 

When eating off this menu in the garden & patios you will have a 10% service added to the overall bill. Thank you.  

Main Courses 
Orange braised fennel, black quinoa salad, & fresh pomegranate 

 Small £7.25 Large £11.50 (vg/gf) 

Bangers and Mash; venison, wild boar and Chorizo sausages with herb 

mash, seasonal greens and red wine & onion gravy £14.95 

Baked cod loin, with a smoked haddock fish cake, Hispi cabbage, chorizo & 
pesto £17.50 (gf) 

Maple glazed duck breast, roasted carrot purée, pickled carrots, seasonal 

vegetables & potatoes, red wine jus £17.50 (gf) 

Lamb Duo; three pin rack of lamb, minted lamb suet pie, mash, greens & 

red wine sauce £23.50 

12oz medium rare rib eye, blue cheese salad & roasted new potatoes £21 (gf) 

Thai Green Curry with steamed rice, coriander and lime with your choice of 
one of the following:  

Vegan ‘not chicken’ bites £12, Grilled sea bass £16,  

Marinated chicken £14 

Rainbow Pie; beetroot, sweet potato, chard and celeriac pie, gravy, chips 

and greens (vg) £12  

Coq au vin Pie; chicken, bacon, red wine & herbs with chips & greens £13.50 

Beer battered fish and triple cooked chips minted mushy peas, tartare 

sauce and lemon wedge £14.50 (can be gf) 

Manor house burger, brioche bun, super slaw, chips & tomato relish £12.95    
Add bacon & cheddar or blue cheese and mushroom for £2 

Sides  
All vg/gf. Pickled cucumber £2, Super slaw £2, Mango & avocado salad £4.50, 

Triple cooked chips £3  

Puddings 
Salted caramel and peanut butter cheesecake and popcorn £6.75 

Double chocolate brownie, vanilla ice cream, chocolate shard  s £6.50 (v/gf) 

Sticky toffee pudding with toffee sauce & vanilla ice cream £6 

Almond, vanilla and poppy seed cake with vegan ice cream £6 (vg)  

Sorbet trio, bitter chocolate, mango & coconut, fresh berries £5.75 (vg/gf) 

Crème brulee with shortbread £6 

Cheeseboard, celery and apple and beetroot & orange chutney £8.50 

 

 

 

Starters 
Soup of the day £5.75 (vg/Cbgf) 

Caramelized walnut & grilled pear salad, toasted focaccia, rocket & autumn 
fruit puree £6 (vg) 

Spanish style chicken skewers, with a smoked paprika and lemon marinade, 
crispy polenta & charred lemon £6.50 (gf) 

Duck liver & cracked pepper pate, beetroot & orange chutney & lightly 
toasted sourdough £6.75 (Cbgf) 

Lightly battered tiger prawns, sweet chilli dip £9.50 / £13.50 (Cbgf)) 

 Crumbled goats’ cheese, pumpkin salad, crispy sage & seeds (gf) £6 

Seared scallops, butternut squash purée & fennel salad (gf) £10 

Main Menu 
Monday to Friday 12-3 & 5-8pm & Saturday 12-8pm 

 

 

 

Christmas 

We are open on Christmas Day and Boxing Day for 
parties of up to 6 people.  

Sadly, we are struggling to organise any parties at the 
moment and we are unable to have our usual black tie 
do on NYE, but we are working on something.  Please 

bear with us.  

Steak Night, Thursday from 5pm 
Two 12oz medium rare ribeye steaks, triple fried chips & 

salad with a bottle of the House Red or White £40 

Two prime 8oz fillet steaks, triple fried chips & salad 
with a bottle of the House Red or White £45 

 

Garden Snacks 
Monday to Saturday 12-8pm 

Chilli & garlic Kalamata olives £4 (vg/gf) 

Garlic butter dough balls £4 (v) 

Falafel with tzatziki £4 (v) 

Lamb samosas with mango chutney £4 

Scotch egg and pickled cucumber £5 

 

 
Stone Baked Handmade Pizzas £12 

Monday to Saturday 12-8pm 

The Sticky Chicken 
 BBQ chicken, red pepper & shaved red onion 

The Cheeky Hawaiian 
Pulled ham, chopped bacon & pineapple 

The Spicy Pepperoni 
Green chillies & pepperoni, red onion & rocket 

The Florentina 
Wilted spinach, two oven baked eggs, garlic infused olive 

oil, balsamic reduction, tomato base (v) 

The Vegan Sticky “Chicken”  
BBQ “Chicken”, red pepper, red onion & vegan mozzarella 

The Manor Meat Feast 
Chorizo, peperoni, prosciutto, fresh chillies and rocket 

Manor Margherita 
Sliced tomato, melted mozzarella balls and basil £10 (v) 

 

  

Lunchtime Light Bites 
Available Monday to Saturday 12 -5pm 

Omelettes & salad 

Mushroom and blue cheese £8.25 

Smoked salmon and spinach £8.25 

Wholemeal Sandwiches with triple fried chips 

Pork sausage with wholegrain mustard and rocket £8.00 

Fish finger & tartare sauce £8.00 

Smoked salmon and cream cheese £8.00 

Roasted Mediterranean vegetables and brie (v) £8.00 

 

 

(v) = vegetarian (vg) = vegan; (gf) = gluten free; (cbgf) = can be adapted to be gluten free. Please inform us of any other allergies 

 

 

A country pub, luxury bedrooms and a 
separate boutique wedding venue 

 


