THE MANOR

At Abberle
(@ @ ereey

-

VALENTINE’S MENU

ON ARRIVAL

Amuse-bouche
Smoked cod roe and caviar | truffle and mushroom cappuccino

TO START

Hand-Picked Cornish Crab Salad £14
Avocado cream, pickled vegetables

Corn-fed Chicken and Smoked Pancetta Croquette £12
Hay-smoked egg yolk, poultry jus

Applewood Smoked Cheddar Soufflé £12

Parmesan velouté

MAIN EVENT

Herefordshire Chateaubriand (to share) £92
Beef dripping chips, peppercorn sauce

Halibut £36
Saffron potato, beurre blanc foam, caviar, samphire

Baked New Potato £25
Lemon mousse, black garlic gel, charred tenderstem

DESSERTS

Lemon Meringue Tart £12
Raspberry sorbet

White Chocolate Cheesecake £12
Orange sorbet, orange gel

Triple Chocolate Cookie (to share) £16
Caramel ice cream, vanilla ice cream, candied nuts

A GIFT FROM US

Chocolate Truffle

(V) Vegetarian, (VG) Vegan. Please be aware that some of the meats and fish are served medium-rare.
Please inform us of any dllergies or dietary requirements before ordering your meal. Some dishes may contain nuts.
As our food is cooked to order, there may be a short wait during busy periods. The menu is subject to daily changes.
Vegetarian or vegan dishes are available on request.
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.



