
Please be aware that some of the meats and fish are served medium rare. 
Please inform us of any allergies or dietaries before ordering your meal. Some dishes may contain nuts.

We add a discretionary 10% service charge to all food bills and every penny is 
shared by the team who looked after you today. 

If for any reason you feel that the care you received fell short, please let us know and we will remove it for you.

BOXING DAY MENU 

MAINSSTARTERS

SANDWICHES

DESSERTS

All accompanied by skin on fries, house slaw and
your choice of white or brown bread

Severn and Wye Smoked Salmon, Cream Cheese £13

Brisket and Celeriac Remoulade £14

Triple Cheese and Red Onion Chutney Melt (V) £13

Homemade Soup of the Day £10
Cultured butter

Crispy Woodland Pork Cheek £11
Hay smoked egg yolk, celeriac remoulade

Severn and Wye Beetroot Cured Salmon £12
Crème fraiche and caviar, potato rösti

Wild Mushroom, Spinach and Truffle French Toast £11
Soft poached hen’s egg, shaved parmesan

All of our ice creams & sorbets 
are crafted on-site

Dark Chocolate Crémeux (V) 
Chocolate aero, caramel sauce, 

salted caramel ice cream
£11

Vanilla Crème Brûlée (V) 
Shortbread, raspberry sorbet

£11

Sticky Toffee Pudding (V) 
Candied nuts, toffee sauce, 

vanilla ice cream
£11

Knightwick Butcher 8oz Sirloin  £32
Beef dripping chips, onion ring, mushroom, confit tomatoes

Cider Battered Market Fish £19
Hand cut chips, tartare sauce, crushed peas

Handmade Pie of the Day  £20
Creamed potatoes, seasonal vegetables, red wine jus

The Manor Burger £19
Applewood smoked cheddar, gherkin, lettuce, house slaw, skin on fries, 

onion ring, bacon jam

Caesar Salad £20
Chicken supreme, bacon, croutons, pine nuts, aged parmesan, Caesar

dressing

Corn-fed Chicken Supreme £24
Pomme puree, spinach, smoked pancetta and chicken croquette, rich poultry

jus

Applewood Smoked Cheddar Soufflé £23
Parmesan velouté, French fries and truffle


