
CANAPéS 

Cold
Slo w co o ked duck  c ro st in i ,  c r i spy  sha l lo ts ,  capers

L och Duart  sa lmon gravadlax  kebab,  honey  +  gra in  mustard sour  c ream

Prawn,  avo cado  +  cucumber  maki  sushi  ro l l ,  p ick led g inger ,  wasabi ,  so y

F ig ,  ro asted red pepper ,  ro cket ,  to asted br io che,  t ruf f led  mascarpo ne

Pressed Ham Ho ck  +  pea  terr ine,  p ick led carro t ,  tarrago n emuls io n

As ian sp iced tuna  tartar ,  guacamo le,  c r ispy  wo nto n,  sesame seeds

Hot
T he Mano r  Barn Cho r izo  sausage ro l l ,  po ppy  seeds

No rfo lk  qua i l  eggs  ‘Benedic t in e’

Caramel ise d onion c rost in i ,  a i r  dr ied ham,  carraway seeds

T ha i  Sp iced co d +  sa lmo n f i sh  cake,  sa f f ro n a io l i

Mini  p lum to mato  tart ,  go ats ’  cheese,  bas i l  pesto

Sha l lo t  +  thyme hash bro wn,  smo ked t ro ut ,  lemo n +  herb mayo nnaise

2 bite 
Wo o dview Farm Smo ked chicken,  guacamo le,  to rt i l la  wrap

Mini  Gr i l led  lamb burger,  har issa ,  lettuce,  cucumber,  to mato

P la ice  go ujo ns ,  ch ips ,  ho memade tartar  sauce wrapped in  the  f inanc ia l  t imes!

Tempura  t iger  prawn,  Japanese d ippi n g  sauce

Spiced o nio n bha j i ,  cucumber,  mint ,  ch i l l i  yo gurt

Quai l  eg g ,  b lack  puddi ng  sco tch eg g ,  caramel ise d o nio n puree
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Traditional Fine 
Dining  

Summer (June - August) 
Homemade bread +  sea  sa l ted butter  on the table

beginNING
Cream of  Pea  +  mint ,  ham hock,  c r ispy  hen’s  eg g
Pan seared sea  t rout ,  ‘ Succotash’,  gar l ic  +  pars ley  velouté
Miso  g lazed Cornish mackerel ,  sweet  +  sour  cucumber,  wasabi  avocado  puree,  radish
Warm her i tage tomato  tart ,  hazelnut  pesto,  goats ’  cheese,  summer herb sa lad
Chi l le d gazpacho  “Andalu s ia”,  cucumber,  bas i l ,  o l ives
Gri l led peach,  a i r  dr ied ham + mozzarel la  sa lad,  rocket ,  toasted p ine nuts

Middle
Roast  rump of  lamb,  o l ive  o i l  +  rosemary  mash,  n iço ise  vegetabl e,  b lack  o l ive  +  tomato  
(£5  suppleme nt )
Parmesan crusted pork  esca lope,  pea  puree,  warm potato  sa lad with  spr ing  onions,  
ch ives ,  capers
Stuffed chicken breast ,  ratatoui l le ,  gar l ic  +  rosemary  fondant  potato,  lemon +  thyme 
chicken sauce
Imam Baya ld i ,  lemon,  herb +  pomegranate cous  cous,  cucumber,  mint  +  gar l ic  yogurt
Herb gnocchi ,  art ichoke,  fennel ,  red pepper,  courgette
Pan f r ied sea  bream,  bas i l  mash,  tenderstem brocco l i ,  samphire,  brown shr imps,  lemon,  
brown butter

end
Strawberry  +  vani l la  cheesecake,  strawberry  ‘Arct ic ’  ro l l ,  st rawberry  compote,  a lmond 
nougat ine
Buttermi lk  pannacotta ,  mar inated seasonal  berr ies  in  red wine,  l ime +  yogurt  sorbet
Iced nougat in e parfa i t ,  g lazed I ta l ian mer ingu e,  exot ic  f ru i t  sa lad
Peach +  f rangipan e tart ,  vani l la  ice  c ream,  raspberr y  sauce

Cheese course 
4 Engl ish  cheese’s
The Manor  Barn quince paste,  homemade walnut  +  ra is in  bread,  oatcakes,  f resh +  dr ied 
f ru i t
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Family style sharing 

Homemade bread +  sea  sa l ted butter  on the table

To Start

Best of British
Melton Mowbray  pork  p ie ,  the manor  barn p icca l i l l i
Coronat ion chicken,  baby  gem lettuce
Deep f r ied hag gis  ‘Bon Bon’,  whisky  +  mustard d ip
Scott ish  smoked sa lmon,  horseradis h,  b lack  t reac le  soda  bread
The manor  barn homemade rust ic  bread,  sea  sa l ted butter

From summer with love
Select ion o f  charcuter ie ,  gherk i n  +  p ick led walnuts
Feta  stuffed peppers
T iger  prawn Provença l
Gr i l led n iço ise  vegetabl e s ,  Nocel lara  o l ives
The Manor  barn homemade gar l ic  +  herb focacc ia ,  ba lsamic  v inegar  +  o l ive  o i l

The silk road
Chicken +  sesame skewers ,  sp iced satay  sauce
Thai  sp iced f i sh  cakes,  sweet  chi l l i  d ippin g sauce
L ight ly  curr ied onion bhaj i ,  cucumber,  mint  +  chi l l  yogurt
Sa lmon,  avocado  +  cucumber  maki  sushi  ro l l ,  p ick led g inger,  wasabi  +  soy
Warm f latbreads  with  baba  ghanoush

THE MANOR BARN

main course
Pot  roasted shoulder  o f  lamb,  roasted gar l ic  +  ba lsamic ,  sa lsa  Verdi
Free range lemon +  thyme roasted chicken,  sage +  onion stuf f ing
Roast  breast  o f  turkey  with  chestnut  +  chor izo  stuf f ing  wrapped in  Parma ham + sage,  red 
pepper  chutney
Slow cooked beef  in  red wine,  bacon,  button onions  +  mushrooms
Free range chicken souv lak i  skewers ,  homemade Tzatz ik i
S low cooked BBQ beef  br isket ,  caramel ised onion puree
Mixed gr i l l  o f  seafood with  sha l lo ts ,  lemon +  herbs
Seasonal  vegetab le  p i th iv i e r ,  t ruf f led mushroom ketchup
Roast  S i r lo in  o f  beef ,  Whipped horseradis h cream,  Yorkshire  puddi ng s  (£5.00  suppleme nt)
Whole roasted duck,  p istachio  +  apr icot  stuf f ing,  c i t rus  c ranberry  sauce (£6.50  suppleme n t)

(A select ion o f hot and co ld s ide d ishes  are  a lso  inc lude d )
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Family style sharing 
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Family style desserts

Strawberry  +  vani l la  cheesecake,  st rawberry  compote,  whipped vani l la  c ream
White  +  Mi lk  choco late  mousse,  sa l ted caramel ,  honeycomb,  pass ion f ru i t
St icky  to f fee puddi n g,  apple  +  ra is in  compote,  sp iced whipped cream
Strawberry ,  lemon +  e lderf lower  t r i f le ,  c i t rus  custard doughnu t
Fig  +  hazelnut  tart ,  f resh f ig ,  amoretto  custard
Iced nougat in e parfa i t ,  g lazed I ta l ian mer ing ue ,  exot ic  f ru i t  compote
Tradit iona l  Summer puddi n g,  c lo tted cream
Class ic  T i ramisu
Seasonal  f ru i t  c rumble,  c ream + custard

Cheese
4 Engl ish  cheese’s
The Manor  barn quince paste,  homemade walnut  +  ra is in  bread,  oatcakes,  f resh +  dr ied 
f ru i t
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