
Al Fresco
Menu

Artisan Bread Basket

Cypressa Mixed Olives

English Pea & Goat Cheese Arancini

St. Michael’s Manor Soup of the day with baked rolls

(VE) 

Smoked Hummus & Harissa with flat bread 

Pan Fried Tiger Prawns with garlic, chilli and spicy

sauce with sourdough bread  

Smoked Salmon, crispy capers, poached egg, lemon, cress

£4.50

£4.50

£5.50

 

£7.50

£7.50 

£10.95

£9.50

Light bites/Sharers

OPEN DAILY FOR

Bar Snacks
Lounge & Terrace Dining

Room Service

All Served from
12.00-21.00pm

An optional 12.5% gratuity will be added to your final account and distributed amongst all the staff.
Guests with food allergies are encouraged to advise a member of staff prior to ordering if they have

concerns. Some foods contain nuts, or shellfish or other foods which can cause allergic reaction. We
will not accept liability for adverse reactions to food consumed.

An optional 12.5% gratuity will be added to your final account and distributed amongst all the staff.
Guests with food allergies are encouraged to advise a member of staff prior to ordering if they have

concerns. Some foods contain nuts, or shellfish or other foods which can cause allergic reaction. We
will not accept liability for adverse reactions to food consumed.

Michael Manor Club Sandwich, chicken mayo, egg

mayo, avocado, bacon, tomato, baby gem lettuce

Smoked salmon, avocado, cream cheese 

Ham & honey mustard dressing, lettuce 

Egg mayonnaise, watercress (v) 

Free Range Confit Chicken and herbs mayonnaise,

cress, (v)

Cheese & Branston pickle, cheddar cheese (v)

S. Michael’s Manor Burger with Emmental cheese,

bacon, brioche bun, tomato, gem lettuce, house mayo and

hand-cut chips

St Michael Manor Grilled Cajun Chicken Burger 

with Emmental cheese, bacon, brioche bun, tomato, gem

lettuce, house mayo and hand-cut chips 

Vegetable Burger with brioche bun, tomato, Emmental

cheese, gem lettuce, house mayo and hand-cut chips

£14.50

£11.50

£10.50 

£9.50 

£10.50

£9.50

£18.50

£18.50

£16.50 

Sandwiches

All sandwiches are served with White or Brown

bloomer bread, mixed garden leaves, fries



An optional 12.5% gratuity will be added to your final account and distributed amongst all the staff.
Guests with food allergies are encouraged to advise a member of staff prior to ordering if they have

concerns. Some foods contain nuts, or shellfish or other foods which can cause allergic reaction. We
will not accept liability for adverse reactions to food consumed.

Battered West Coast Cod & Chips, hand-cut chips,

minted crushed peas, tartare sauce, lemon

Gnocchi with sun blushed tomato sauce, parmesan cheese

(VE)

Linguine & Chorizo, chilli and garlic, parmesan cheese 

Caesar Salad, gem lettuce, poached egg parmesan cheese,

croute

**Add Chicken Breast or Tiger Prawns

Dry-Aged Sirloin (8oz), served with field mushrooms,

tomatoes, watercress and hand-cut chips, peppercorn

sauce

Butter Chicken, pilau rice, naan bread, papadum

Chickpea & Broccoli Curry, sweet potato, pilau rice,

naan bread, papadum (VE)

£16.50

£16.50

£18.50

£10.50

£4.50

£26.50

£22.50

£16.50 

Mains

Hand-cut chips

French fries

Seasonal vegetables

Mixed garden green salad with pomegranate

Tomato and red onion salad with aged balsamic dressing

£4.50

£4.50

£4.50

£4.50

£4.50

Sides

Sticky Toffee Pudding, salted caramel sauce, vanilla ice

cream

Chocolate & Orange Marquise, caramel sauce, orange

sorbet

Apple & Blueberry Crumble, caramel sauce, vanilla

custard

Selection of Ice cream and Sorbet 

Selection of Cheeseboard, crackers, grapes, quince jelly,

chutney

£8.50 

£8.50 

£8.50 

£7.50

£11.50  

Desserts

All ingredients may not be listed for menu items.

If more information about allergens is required, please ask a member of the team


