
Fil let of  Beef (served pink) ,  smoked brisket pressed potato,  broccoli ,  gri l led shal lot,  Salsa Verde - £10pp supplement  (GF)
-

Lamb rump, sweetbread, pressed potato,  ratatouil le,  asparagus,  lamb jus,  whipped herb feta  (GF)
-

Cod f i l let ,  sauteed potato,  samphire,  White Shimeji ,  pistachio crumb, Veronique sauce  (GF)
-

Chicken supreme, mashed potato,  petit  pois a la francaise,  parma ham, lemon butter veloute  (GF)
-

Apricot & ale glazed pork tenderloin,  braised pig cheek,  dauphinoise potato,  f ine bean, cider & thyme jus
- 

Wild garl ic risotto,  pea,  r icotta,  courgette pesto,  lemon  (V/VE*/GF)

W H I L E  Y O U  W A I T

Important Allergen Information:
 Please inform our team of any allergies or intolerances every time you order, even if you have dined with us before.

 While we take all reasonable precautions and follow all correct procedures, we cannot guarantee a 100% absence of allergens due to the risk of cross-contamination. 
All ingredients come with may contain warnings. If your allergy is severe, we may advise you not to dine with us. 

Thank you for your understanding.

Where a menu item is marked with an asterisks * the dish can be altered to suit the dietary requirement. V=Vegetarian, VE=Vegan, GF=Gluten Free

There is a 10% Discretional Service Charge applied to all bills.
If you do not wish to pay this, please inform your server when asking for the bill. 

We think our team are great, we hope you do too! 

Whipped ricotta,  minted pea,  prosciutto,  toasted crostini   (V*/VE*/GF*)
-

(Please inform your server i f  you require the vegetarian version)

S T A R T E R S

Confit  duck leg,  marinated watermelon, toasted cashew nut,  pomegranate,  mint  (GF)
-

Gochujang tofu & rice noodle rol l ,  soy,  sesame peanut sauce  (V/VE)
-

Spiced apple & soy pork rib,  Kholrabi slaw, sesame & wasabi nori  
-

 Mackerel  f i l let ,  green tomato gribiche,  cress  (GF)

M A I N S

O N  T H E  S I D E

Crispy Confit  Potatoes,  chimichuri  mayonnaise (V/VE*/GF) £7.50
-

Chil l i  & garl ic butter f ine beans (GF) £6.00
-

Herb butter new potatoes,  crispy shal lot (V/VE*/GF) £6.00
-

Dressed house salad (GF/V/VE) £6.00

D E S S E R T S

Rhubarb fool ,  caramel ‘r ice krispie ’   (V/GF*)
-

Key l ime tart,  Mojito sorbet  (V)
-

Sticky toffee & date pudding,  butterscotch sauce,  brandy snap, vanil la ice cream  (GF*/V)
-

Triple chocolate brownie,  chocolate soi l ,  vanil la ice cream  (GF*/V/VE*)
-

British artisan cheeseboard  (V/GF*)
Brie,  Cheddar,  Blue Sti lton,  chutney,  quince jel ly,  apple,  celery,  biscuits

W e l c o m e  t o  S t a b l e s  a t  T h e  M a n o r  H o u s e

If  you are on a Dinner Inclusive package your allocation for food is £50pp.
This can be used for a Three Course meal - Supplements and side dishes are paid as extra.

2  c o u r s e s  -  £ 4 0 ,  3  C o u r s e s  -  £ 5 0


	Welcome to Stables at The Manor House
	If you are on a Dinner Inclusive package your allocation for food is £50pp. This can be used for a Three Course meal - Supplements and side dishes are paid as extra.
	2 courses - £40, 3 Courses - £50
	WHILE YOU WAIT
	Whipped ricotta, minted pea, prosciutto, toasted crostini  (V*/VE*/GF*) - (Please inform your server if you require the vegetarian version)

	STARTERS
	Confit duck leg, marinated watermelon, toasted cashew nut, pomegranate, mint  (GF) - Gochujang tofu & rice noodle roll, soy, sesame peanut sauce  (V/VE) - Spiced apple & soy pork rib, Kholrabi slaw, sesame & wasabi nori  -  Mackerel fillet, green tomato gribiche, cress  (GF)

	MAINS
	Fillet of Beef (served pink), smoked brisket pressed potato, broccoli, grilled shallot, Salsa Verde - £10pp supplement  (GF) - Lamb rump, sweetbread, pressed potato, ratatouille, asparagus, lamb jus, whipped herb feta  (GF) - Cod fillet, sauteed potato, samphire, White Shimeji, pistachio crumb, Veronique sauce  (GF) - Chicken supreme, mashed potato, petit pois a la francaise, parma ham, lemon butter veloute  (GF) - Apricot & ale glazed pork tenderloin, braised pig cheek, dauphinoise potato, fine bean, cider & thyme jus -  Wild garlic risotto, pea, ricotta, courgette pesto, lemon  (V/VE*/GF)

	ON THE SIDE
	Crispy Confit Potatoes, chimichuri mayonnaise (V/VE*/GF) £7.50 - Chilli & garlic butter fine beans (GF) £6.00 - Herb butter new potatoes, crispy shallot (V/VE*/GF) £6.00 - Dressed house salad (GF/V/VE) £6.00

	DESSERTS
	Rhubarb fool, caramel ‘rice krispie’  (V/GF*) - Key lime tart, Mojito sorbet  (V) - Sticky toffee & date pudding, butterscotch sauce, brandy snap, vanilla ice cream  (GF*/V) - Triple chocolate brownie, chocolate soil, vanilla ice cream  (GF*/V/VE*) - British artisan cheeseboard  (V/GF*) Brie, Cheddar, Blue Stilton, chutney, quince jelly, apple, celery, biscuits
	There is a 10% Discretional Service Charge applied to all bills. If you do not wish to pay this, please inform your server when asking for the bill.
	We think our team are great, we hope you do too!





