
 

 

For the table - 3 for 2 
 

Bowl of olives 2.95 I   Halloumi fries 4.00   I   Truffle nuts 2.95   I Sourdough bread & oil 4.00 
 

Starters 
 

Soup of the day, crusty bread          6.50 
Sundried tomato & mozzarella arancini, ranch pesto dressing (V)    8.75 
Beetroot & Worthing Gin cured salmon gravadlax, pickled fennel & watercress salad  9.50 
Salt & pepper squid served, sweet chili dipping sauce      9.50 
Tempura battered vegetables, ponzu dipping sauce (Vg)      8.50 
Moules Frites, fresh locally sourced mussels served with fresh bread & fries,  
Mariniere – white wine, garlic, onion, parsley & cream       250g 8.95  
Provencal – tomato, black olives, garlic, onion, thyme & basil     500g 15.50 

 

Salads & platters 
 

Prawn & crayfish cocktail with Marie-Rose sauce, fresh bread & butter  9.75 / 14.95 
Honey & soy glazed duck breast, Asian mixed salad      8.75 / 14.50 
Goats cheese, walnut & fig salad with a honey & balsamic glaze    8.50 / 13.50 
Mezze plate – Falafel, hummus, olives, cornichons, sun blushed tomatoes, oils,   13.95 
toasted artisan breads. Perfect for two to share.  

 
Mains 

 

Rolled pork tenderloin, tomato & herb stuffing, buttered new potatoes,  
seasonal vegetables & cider pan jus        18.50 
Venison stew, traditional steamed dumpling, crusty bread      17.50 
Locally reared sirloin steak (8oz), Dijon tarragon butter, mushrooms, grilled tomatoes  

with an herb crust & chunky chips - béarnaise/peppercorn sauce 2.00 supp    28.00 
Braised lamb shank, mashed potato, red wine, rosemary & redcurrant pan jus   18.95 
Pheasant breast wrapped in pancetta, confit leg, potato rosti, whisky cream sauce  18.50 
Pie of the day, creamy mash potato & seasonal vegetables       15.50 
Manor burger, smoky bacon, spiced tomato mayo, cheddar cheese, coleslaw & fries  
Or try our plant-based burger, vegan mozzarella cheese, spicy tomato mayonnaise (Vg)   15.95 
Battered fresh fish, chunky chips, mushy peas, tartare sauce    16.95 
Baked hake fillet, crushed new potatoes, roasted Mediterranean vegetables  17.75 
Salmon & smoked haddock fishcake, poached egg, gherkin, chive sauce, side salad  13.50 
Goan butternut squash & spinach curry, plain rice, garlic & coriander naan bread 
Add Chicken or Tiger Prawns for a £3.00 supplement each (Vg)    14.25 
Vegan sausage hot pot, mashed potato, seasonal vegetables (Vg)      16.25 

 

 
Side dishes £3.95 per dish 

 
French Fries   |   Buttered new potatoes | Mac ‘n’ Cheese | Side salad I Seasonal Vegetables 

 
Should you fancy something specific please let us know & we will do our best to oblige. 

Please tell us if you have any allergies. 12.5% service charge added to all bills. 



 

  


