
Light Bites 
Sourdough Bread (V) 

Salted Butter, 5

Onion Blossom (V) 
Sriracha Aioli, 8

Taramasalata  
Croûtes, 8 

Tempura Vegetables (V)  
Sweet Chilli, 7

Cod Cheek Fritters  
Isle of Wight Garlic Dip, 8

British Charcuterie  
Caper Berries, 10 

Bloody Mary Prawns  
Mini Salad Bites, 8

Three for 22

Starters 
Seasonal Soup (Ve)

Sourdough, 10

Mackerel on Toast
South Coast, Tomato, Chilli, Onion, 11

Smoked Salmon
Pumpernickel, Dill Crème Fraîche, 13

English Asparagus (V)
Poached Egg, Hollandaise, 12 

Bonbons
Pulled Beef, Sherry Jam, 11

Luxury Family Hotels Soufflé (V)
Old Winchester, Twice Baked Soufflé, 12

Salads
Classic Caesar Salad (V), 9/15

Add Chicken, 6

Cous Cous (V)
Basil Vinaigrette, 9/15 

Classic Niçoise (V), 10/16

Spring Pea (V)
Mint and Radish, 9/15

New Park Manor prides itself on building relationships with local producers 
and suppliers, for the best quality ingredients. We endeavour to use only 

sustainable and ethically sourced produce, meat & seafood.

Grilled
Charred Watermelon (V) 
Crumbled Feta, Mint, 22

Spatchcock Chicken
Half with 1 Side, 1 Sauce, 25 

Whole with 2 Sides, 2 Sauces, 45

Barnsley Lamb Chop
Mint, Broad Bean, Relish, 26

Steak Frites, 25 

8oz Ribeye
On Vine Cherry Tomatoes, Fries, 36

Add Prawns, 8

Chateaubriand
To Share, with 2 Sides, and 2 Sauces, 95

A La Carte

Mains 
New Park Manor Burger

Fries (‘Beyond Meat’ Vegan Option Available), 23

Fish ‘n’ Chips 
Crushed Peas, Tartare Sauce, 22

Chilli, Pea And Mint Linguine (V), 20

Beetroot Tarte Tatin (V)
Creamed Feta, 20

Posh Fish and Chips
Pan Fried Cod, Minted Peas, Crab Tartare, Chunky Chips, 28

Catch of the Day 
Lemon Butter Sauce, One Side of Choice, Daily price

Venison Haunch
Roasted Spring Vegetables, Blueberry Sauce, 28

Cheese
Cheese Selection

Chutney, Fudge’s Biscuits,  
Grapes, Celery 

Three Cheese, 15

Five Cheese, 18

If you have a food allergy or intolerance, please inform a member of the team before ordering. A discretionary service charge of 12.5% will be added to your bill. Little ones can’t take their 
eyes off your food? Speak to your server about a half portion at half price. (V) Vegetarian (Ve) Vegan

Desserts
Vanilla Pavlova

Mango, Passionfruit, 9

Rhubarb and Ginger Crème Brûlèe, 9

Salted Caramel Chocolate Torte
Chamomile Ice Cream, 10

New Park Sundae
Ask for the flavour of the day, 9

Sticky Toffee Pudding
Butterscotch Sauce, Clotted Cream Ice Cream, 9

Selection of Ice Cream and Sorbet
3 (per scoop)

 Sides & Sauces 
Sides

Broccoli – Purple Sprouting, Black Garlic, Chilli
Courgette and Tomato Stew

Garden Salad
Buttered New Potatoes

Fries
Chunky Chips

5 Each

Sauces
Chimichurri / Peppercorn Sauce /
Red Wine Jus / Wild Garlic Butter

3 Each


