
 

MANOR  M E N U   
NIBBLES 
 
Somerset smoked applewood nuts • £3.5 
Real Olive Co. olives • £4.5 
Guindillas sweet peppers • £3.5 
 
Any 3 from the list below for £13 
Wild mushroom arancini – truffle - Parmesan • £5 
Asian – ginger pork belly bits • £5 
Bang Bang cauliflower • £5 
Focaccia oil & balsamic • £4.5
 

SMALL & LARGE PLATES 
Charcuterie board – chutney – pickles & sourdough • £13.5 (DF) 
Soup of the day – warm focaccia • £7.5 (V) 
Caesar salad – crisp gem lettuce – anchovies – parmesan – garlic croutons – Caesar dressing • £9.5/£17.5 
Caprese salad – tomato – mozzarella – pickle red onions – pesto • £8.5/£16 (V/GF) 
Grilled Cornish Sardines – sauce vierge • £8.5/£13.5 (DF/GF) 
Wellbeing bowl – fragrant sticky rice topped with house pickles – seasonal leaves – crunchy Asian slaw – tenderstem 
broccoli – edamame bean – avocado – sesame-ginger dressing • £14.25 (GF) 
Add: grilled chicken £4 - Chalk stream trout £4.5 - crispy tofu (VE) £3.5

SANDWICHES & MAINS 
Steak Frites – 6oz flatiron steak – Bearnaise – watercress – fries • £23.75 (GF) 
Dartmoor Beef burger – toasted brioche bun – Monterey Jack cheddar – relish – fries • £18.5 
Shepherd’s pie – slow braised lamb – rich gravy – buttered mash – seasonal greens • £22.5 (GF) 
Club Sandwich – grilled chicken – smoked bacon – lettuce, tomato – mayo – toasted White or Granary • £12.5 
Battered Fish finger roll – crisp cod fillets – gem lettuce & tartare sauce • £12 

SIDES  
 
Chunky chips – skinny fries – onion rings – house salad – buttered tenderstem • £4 each 

 
DESSERTS 
Seasonal fruit crumble – custard • £9.5 
Lemon tart – crème fraiche • £9.5 
Sticky toffee pudding – caramel sauce – clotted cream • £9.5 
Warm chocolate brownie – vanilla ice cream • £9.5 (GF/DF/Ve) 

 
 
 
 
 

Full allergen information available on request, dietary requirements will be catered for wherever possible. Please notify a team member of any 
allergens you may have at the time of placing your order, even if you feel it may not be pertinent to your dish. As the kitchen is a single ‘serve’ 

environment, it is not possible to guarantee no cross contamination. 


