
ON ARRIVAL

Honey and Truffle Baked Camembert (V) - £17
Red onion jam, chef’s bread

Handcrafted Artisan Bread (V) - £13
 Cultured butter, aged balsamic reduction

Olives (V) - £6

TO START

Herefordshire Braised Beef Shin - £13
Hay smoked egg yolk, beef dripping crumpet, bone marrow jus

Tasting of Hand Picked Cornish Crab - £14
Avocado, pickled vegetables, soda bread

Woodland Ham Hock Terrine - £13
Celeriac rémoulade, black garlic aioli, pickled vegetables, toasted brioche

Crispy Duck Egg - £12
Charred tenderstem broccoli, hollandaise sauce, shaved parmesan

MAIN EVENT

Confit Gressingham Duck Leg - £30
Celeriac purée, smoked pancetta, rich poultry jus, dauphinoise potatoes

Catch of the Day - (market price, please ask a member of the team) 

Corn-fed Chicken à la Bière - £24
Pomme purée, wilted spinach, crispy cauliflower

Applewood Smoked Cheddar Soufflé - £23
Truffle and parmesan fries, white wine velouté

  Rolled Woodland Belly of Pork - £24
Bubble and squeak, cabbage parcel, cider jus

PUB CLASSICS

Steak au Poivre - £32
8oz rump, frites, fried egg, peppercorn sauce

Local Ale Battered Market Fish - £20
Hand-cut chips, tartare sauce, crushed peas

Handmade Pie of the Day (please ask a member of the team)
Creamed potatoes, seasonal vegetables, red wine jus

The Manor Burger - £20
Skin-on fries, onion ring, bacon jam, Applewood smoked cheddar, gherkin, lettuce, house slaw

Caesar Salad - £22
Chicken supreme, bacon, croutons, pine nuts, aged parmesan, Caesar dressing



DESSERTS

All our ice creams & sorbets are crafted on-site

Lemon Meringue Tart - £12 
Meringue shard, raspberry sorbet

Coffee Crème Brûlée (V) - £12
Shortbread, coffee ice cream

Sticky Toffee Pudding (V) - £12
Toffee sauce, vanilla ice cream

Peanut Butter Mousse - £12
Honeycomb, caramel ice cream

DESSERT WINES

Morandé Late Harvest Sauvignon Blanc 2023
Aconcagua, Chile

Half bottle £28 |125ml £9.95

La Fleur d’Or, Sauternes 2021
Bordeaux, France
Half bottle £38

Tokaji Late Harvest, Oremus 2018
Tokaji, Hungary

50cl bottle £54 |125ml £14.10

SANDWICHES
Available until 4pm

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

Severn and Wye Smoked Salmon, Cream Cheese - £14

Chicken Caesar - £13

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

 (V) Vegetarian, (VG) Vegan. 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.

As our food is cooked to order, there may be a short wait during busy periods. The menu is subject to daily change.  
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.

https://www.bing.com/ck/a?!&&p=48806f14088dc079c57c8f77be6673ad3b385a41e81076e76449147532136995JmltdHM9MTc0ODgyMjQwMA&ptn=3&ver=2&hsh=4&fclid=2a7d5ded-e63f-6a11-33e0-4e3de7846bf6&psq=morande+late+harvest+sauvignon+blanc&u=a1aHR0cHM6Ly93d3cudml2aW5vLmNvbS9HQi9lbi9tb3JhbmRlLWxhdGUtaGFydmVzdC1zYXV2aWdub24tYmxhbmMvdy8yMzA4&ntb=1

