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MENU



THE MANOR’S
TABLE

Saku Tuna
Pearl couscous, ponzu, furikake & tarragon

We cook with local, artisan ingredients sourced from trusted
farmers in the region. Pure, honest and in harmony with the

rhythm of the seasons.

Menus are available per table only.

TO START 

Do you have any allergies? 
Please ask a member of our staff for allergen information.

Courses
3 courses | 69 
4 courses* | 84
5 courses** | 99
6 courses*** | 114

Charolais Tartare
Charolais beef, marinated cucumber, egg yolk cream & Parmesan crisp

Risotto Redfish*
Redfish, lime risotto, asparagus, beurre blanc & samphire

Orchard Braise
Braised pork cheek, cherry beer, apple syrup from our orchard &
seasonal vegetables

Pasture Lamb**
Corn polenta, baby carrots, sweet pepper, courgette & rosemary jus

Cheeseboard of the manor***
Five cheeses, honey, kletzenbrot, grapes & nuts

Berry Grove Bavarois
Raspberry, chocolate, almond & pistachio

Charolais Tartare
Charolais beef, marinated cucumber, egg yolk cream & 
Parmesan crisp

Velouté Coast
Langoustine velouté, saffron cream, white fish & fennel

ADDITIONALLY, BUT LIGHTLY 

Risotto Redfish - v 
Redfish, lime risotto, asparagus, beurre blanc & samphire

Orchard Braise
Braised pork cheek, cherry beer, apple syrup from our orchard &
seasonal vegetables

MAIN

Honey Orchard Yoghurt
Yoghurt mousse, apple, cinnamon, honey & crisp

SWEET ENDINGS

Berry Grove Bavarois
Raspberry, chocolate, almond & pistachio

Manor Chocolate Sundae
Bourbon vanilla ice cream, warm chocolate sauce &
Chantilly cream

Cheeseboard of the manor
Five cheeses, honey, kletzenbrot, grapes & nuts

Orchard Duck
Smoked duck, duck liver mousse, brioche, red onion confit & 
white port

Meadow Burrata - v 
Confit tomato, basil, little gem & herb crumble

Pasture Lamb
Corn polenta, baby carrots, sweet pepper, courgette &
rosemary jus

Harbor Halibut
Potato mousseline, bimi, spinach, confit tomato & lobster jus

Forest Reserve Beef
Chicory, beech mushrooms, artichoke, pommes Anna &
red wine jus

Roasted Root Celeriac - v
Polenta, seasonal vegetable textures & beurre blanc

Wine pairing
3 courses | 33 
4 courses | 44
5 courses | 55
6 courses | 66
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