
 

 
 

Sample Sunday Lunch 
3 courses for £47.50 
2 courses for £39.50 

Starters 
 
Parsnip Soup               
cheese straw 
 
Crab Toast                                            
spicy emulsion, sesame 
 
Crispy Beef                                                           
tsuma salad, sriracha mayonnaise  
 
Mains 
 
Traditional roast      
with all the trimmings 

 
• Slow cooked pork belly    
• Best of both     
• Roast beef from the Manor   
• Root vegetable pithivier   
 

Loin of Cod     
gnocchi, haricot beans, kale 

 
Desserts 
 
Raspberry Trifle                                             
chantilly, lemon sponge  

 
Chocolate Mille-feuille   
cherry and cocoa  

 
Pear Frangipane Tart                                
vanilla ice cream 

 
 

Sparkling                  
125ml 
BRUT RÉSERVE - Charles Heidsieck 
Champagne, France  £22.00 
 
BLANC DE BLANC – Gusbourne 
Kent, England     £16.00 
 
 

White 
125ml 
CHENIN BLANC - Ken Forester 2023 
Stellenbosch, South Africa  £12.00 
 
RIESLING - Trimbach – 2022 
Ribeauville, Alsace   £14.00 
 
Rosé  
125ml      
GUSBOURNE – 2022 
Kent, England                   £16.00 

 
CÔTES DE PROVENCE - 2023 
Mirabeau, France 2023  £14.00 
 
 

Red 
125ml 
ZWEIGELT - Austrian Cherry – 2024 
Austria    £13.00 
 
RIOJA RESERVA - Luis Cañas 2019 
Rioja, Spain    £19.00        
 
 


