
TO SHARE 

escargot de bourgogne
Garlic Parsley Butter, Hazelnuts 

beetroot
Goats Cheese, Honey, Apple, Lambs 

Lettuce, Hazelnut Dressing
(Vegan upon request)

smoked salmon 
Potato Rosti, Créme Fraîche

A CHOICE OF

steak
Onglet, Béarnaise Sauce

or
trout

 Almonds, Brown Butter, Tenderstem 
Broccoli

or
rotisserie chicken

Thyme, Sage, Rosemary, Chicken Jus
Roasted Butternut Squash

or 
vegan aubergine provençale 

Tomato, Potato, Cashew 

TO SHARE 

profiteroles
Cookie Crust, Banana 

Vanilla Ice Cream, Chocolate Sauce

madeleines 
Lemon Curd

2 COURSE £40 | 3 COURSE £50 

MAISON



A CHOICE OF 

grilled shrimp 
Garlic, Chilli, Lemon

or 
onion soup 

Gruyére Cheese, Veal Stock 
or 

beetroot salad
Goats Cheese, Honey, Apple, Lambs         

Lettuce, Hazelnut Dressing
(Vegan upon request)

A CHOICE OF

steak
Sirloin, Béarnaise Sauce

or
moules mariniere 

White Wine, Garlic, Parsley, Butter
or

vegan auberine provençale 
Tomato, Potato, Cashew 

SIDE FOR THE TABLE 

french fries 

Tenderstem Brocoli
Chilli, Garlic

A CHOICE OF

profiteroles
Cookie Crust, Banana 

Vanilla Ice Cream, Chocolate Sauce

this seasons sorbet 

2 COURSE £50 | 3 COURSE £60

MANOIR



TO SHARE

oysters
Oyster of the Day, Red Wine  

Shallot Mignonette

steak tartare
Watercress, Mint 
Artichoke Chips

grilled shrimp 
Garlic, Chilli, Lemon

beetroot
Goats Cheese, Honey, Apple 

Lambs Lettuce, Hazelnut Dressing
(Vegan upon request)

A CHOICE OF

fillet steak
Sauce Au Poivre 

or
trout

Almonds, Brown Butter
or

half grilled lobster 
Garlic Butter

or
vegan aubergine provençale

Tomato, Potato, Cashew 

SIDES FOR THE TABLE

 POMMES DE TERRE RÔTIES

tenderstem broccoli, 
Red Chilli & Garlic

TO SHARE 

profiteroles
Cookie Crust, Banana 

Vanilla Ice Cream, Chocolate Sauce

Passion Fruit chocolate slice
Feuilletline, Milk Chocolate Mousse

selection of three cheeses

2 COURSE £60 | 3 COURSE £70

CHÂTEAU 


