
VALENTINE’S DAY MENU 2024  

The Old Manor House Hotel in Keynsham  

Available Wednesday 14th February between 5:30pm and 8:45pm. Please contact the hotel directly for any allergen or 

dietary information. GFA - Gluten free alternative.  

 

Starters  

Spinach & Chervil Velouté Served with a Soft Poached Duck Egg & a Sesame & Black Onion Seed Roll £7.50 (V)

(GFA) 

Goats Cheese Panna Cotta Served with Basil, Watermelon & Toasted Hazelnuts £8.00 (V)(GFA) 

Slow Braised Crispy Pigs Cheek, Pickled Chilli & Fennel Served with a Star Anise Jus £8.00 

Charcuterie Board to Share with Baked Camembert, Sliced Italian Coppa, Prosciutto Ham, Olives & Crusty Bread 

£19.95 (GFA) 

Seafood Board to Share with a Whole Dressed Crab, Smoked Mackerel Pate, Cornish Mussels, Garlic Aioli & Crusty 

Bread £24.00 (GFA) 

 

Main Dishes 

Maple Glazed Pork Belly & Cornish Scallops Served with a Fondant Potato, Plum Ketchup & Purple Sprouting Broccoli 

£19.00 (GFA) 

Grilled Sea Bream on a Fennel, Leek & Saffron Chowder with Tiger Prawns, Cornish Mussels & Dill Oil £19.50 (GFA) 

Wild Mushroom & Truffle Chicken Kiev Served with Charred Baby Corn, Garlic Pomme Puree, Chicken Crackling &  

Tarragon Cream £18.50  

Artichoke, Red Onion & Rosemary Risotto Topped with Toasted Pine Nuts £16.50 (V)(GFA) 

 

Steaks - All steaks are 35-day Dry Aged Hereford Beef from BS35 & are served with Roasted Tomato, Flat Mushroom, 

Hand Cut Chips & a Green Peppercorn & Brandy sauce (GFA) 

8oz Rump Steak £21.00 8oz Ribeye Steak £24.00 35oz Cote De Boeuf (Sharing steak for two) £55.00 Upgrade your 

cote de boeuf to include a bottle of Afrikan Ridge Merlot or Afrikan Ridge Sauvignon Blanc £70.00 

 

Desserts 

Selection of French & English Cheeses Served with Crackers, Quince Jelly, Grapes & Port £9.50 (GFA) 

Trio of Chocolate with a Dark Chocolate Pot, Chocolate Mousse & a Chocolate & Almond Brownie £9.00 (GFA) 

Sticky Toffee Pudding Served with a Dark Rum & Butter Sauce, Toffee Popcorn & a Banana & Butterscotch Ice Cream 

£7.50 

Lemon & Thyme Cheesecake with Italian Meringue Served with Raspberry Sorbet £7.50 

Vanilla Crème Brûlée Served with a Viennese Whirl £7.50 

 

Please note a 10% discretionary service charge is added to all bills. Booking is recommended to avoid disappointment .  

Tel: 0117 986 3107  Email: info@oldmanorhousehotel.co.uk  Website: www.oldmanorhousehotel.co.uk 


