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S T A R T E R S

Cream of  Apple ,  Parsn ip and Potato  Soup (V)
Goats  cheese crumb, toas ted walnu ts

Game,  P is tach io  and Cranberry  Terr ine
Winter  f ru i t  chu tney,  granary toas t

Braised Oxta i l  Croquet te
Sof t  poached hen’s  egg,  meat  jus

Maple Cured Salmon
L ime and shr imp mayonnaise,  horseradish beigne ts

Goats  Cheese,  F ig  and Onion Tar t  (V )
Candied walnu t

M A I N  C O U R S E S

Slow Braised B lade of  Herefordsh i re  Beef
Tru f f led mushrooms and pance t ta ,  horseradish creamed pota toes,  red wine jus

Cr isp Conf i t  o f  Woodland Pork Be l ly
Parsn ip,  roas t  gar l ic  puree,  bubble and squeak,  red cabbage chu tney,  por t  jus

Apple  Wood Smoked Cheddar  Souf f le  (V )
Herb bu t te r  po ta toes,  t ru f f le  and parmesan ve lou té

Worces tersh i re  Farm Turkey
Sage and cranberry  s tu f f ing,  bread sauce,  p igs  in  the b lanke ts ,  duck fa t  roas t  po ta toes ,  

honey g lazed parsn ips ,  sprou ts  wi th  ches tnu ts ,  r ich pou l t ry  jus

Salmon F i l le t  En Croute
Creamed leeks ,  caper  crushed new pota toes,  g lazed roas t  vegetables

D E S S E R T S

Cof fee Ec la i rs  (V )
Cof fee and caramel  c ream, sa l ted caramel  ice cream

St i cky Tof fee  Pudding (V)
Cinnamon and caramel  sauce,  vani l la  ice cream

Chr is tmas Pudding (V)
Grand Marnier  c reme angla ise

Spiced Red Wine Mul led Pear
Honey g lazed r ice pudding

Gingerbread and C lement ine Tr i f le
Vani l la  cus tard,  sugared a lmonds

Selec t ion of  Homemade Ice  Creams and Sorbets  (V )

Ar t i san Cheese S la te  ( supplement  +£5)  (V )

F E S T I V E  C E L E B R A T I O N S

A T  

T H E  M A N O R  

 (V) Vegetarian | (VO) Vegetarian Option | (VG) Vegan | (VGO) Vegan Option


