
 

A dessert menu will be available for you to order from on the day. Please note a 10% discretionary 
service charge is added to all bills. 

 

The Old Manor House Lunch Menu  

Served between 12pm and 1:45pm Monday to Saturday. Please advise your server if you have any 

allergies or dietary requirements. Gluten free options are available.  

 

To Start 

CHARCUTERIE BOARD TO SHARE with Camembert, a Selection of Cured Meats, Pitted Olives, Crusty 

Bread & Balsamic £19.00 

BEER BATTERED TIGER PRAWNS Served with a Sweet Chilli Sauce £7.50 

ASHED GOATS CHEESE SALAD with Pickled Walnuts, Olives & Sun Blushed Tomatoes £7.50 (V) 

 

Sandwiches £6.00 – All served with crisps on white or brown bread, or a white baguette. 

Bacon, Lettuce & Tomato, Somerset Brie & House Chutney, Mature Cheddar & Baby Leaf Salad, Atlantic 

Prawns & Brandy Marie Rose Sauce, Tuna & Mayonnaise, Ham & Wholegrain Mustard 

 

Open Sandwiches £9.00 – All served on grilled sourdough. 

o Sliced Pastrami, Horseradish Cream, Watercress & Tomato 

o Crispy Goats Cheese, Basil. Mayonnaise, Pickled Walnut & Chicory (V) 

o Fish Goujons, Tartar Sauce, Baby Capers, Watercress & Dill Oil  

 

Meat & Fish  

BEEF SHIN, WILD MUSHROOM & PEARL ONION LASAGNE Served with a Celeriac Remoulade, Dressed 

Mixed Leaves & Garlic Bread £16.00 

BEER BATTERED FISH OF THE DAY Served with Hand Cut Chips, Spring Peas & Tartar Sauce £16.20  

PIE OF THE DAY Served with Garlic Pomme Puree, Market Vegetables & Gravy £16.20 

OLD MANOR CHEESEBURGER a Beef Patty Served in a Brioche Bun with Baby Gem, Tomato & Dijon 
Mayo Served with Hand Cut Chips & House Slaw £16.00  
 
WILTSHIRE HAM, DOUBLE EGG & HAND CUT CHIPS £15.0O 

 
 

Vegetarian and Vegan  

 

VEGETARIAN DISH OF THE DAY £15.00 (V) 
 
CURRIED SWEET POTATO, SPINACH & BUTTERNUT SQUASH PIE Served with Garlic Pomme Puree, 
Market Vegetables & Gravy £16.20 (VG) 
 


