
 
  
 
For the table 
Bowl of olives 3.25 I   Halloumi fries 4.50   I   Truffle nuts 3.25   I Sourdough bread & oil 4.50 

 

Starters 
Soup of the day, sourdough toast           6.50 
Breaded Sussex brie, bacon jam, Parma ham crumb, micro herb salad & vinaigrette (V option) 9.50 
Smoked salmon with capers, pickled shallots ,        11.50 
Ham hock terrine, homemade piccalilli, sourdough toast       8.75 
Walnut and chestnut mushroom stuffed field mushroom, hummus, roasted med veg (Vg)  9.50  
Parmesan & asparagus tart, grilled asparagus spears, pickled beetroot,  
micro herb salad, balsamic dressing          9.00 
Moules, mussels served with your choice of sauce    500g      13.50  
Mariniere – white wine, garlic, onion, parsley & cream      1Kg (with fries) 19.50 
Thai – coconut and Thai green curry             

 
Salads & Platters 
Pumpkin seed & pine nuts, asparagus spears, peas, vinaigrette – add chicken or Parma ham £3.00   10.00 / 15.50  
Prawn & crayfish cocktail with Marie-Rose sauce, fresh bread & butter    10.50 /15.95 
Baked Goats cheese, toasted walnuts & pickled beetroot      9.50 /14.95 
Mezze plate – vegetable spring rolls, hummus, olives, cornichons,  
sun blushed tomatoes, oils, toasted artisan breads. Perfect for two to share.    14.50 

 
Mains 
Fillet of pork, sun blushed tomato & Italian herb stuffing, Romanesco sauce,    22.95 
roasted mediterranean vegetables, sauté potatoes   
Fillet of plaice, prawn beurre noisette, crushed new potato cake, seasonal vegetables   18.95 
Roasted cauliflower, chimichurri, Romanesco sauce, green beans, pitta bread (Vg)    18.50 
Spiced Lamb rump kebab, saffron & almond pilau rice, pitta, raita, pomegranate seed   23.50 
Grilled 8oz sirloin steak, grilled tomato, mushroom and hand cut chips.    28.00  
finished with Dijon & tarragon butter-   béarnaise/peppercorn/blue cheese sauce 2.00 supp 
Makhani curry, pilau rice with almonds, naan bread and mango chutney                18.95 
Choice of Paneer (V), marinated chicken thigh or roasted vegetables (Vg) 

Pie of the day, creamy mash, seasonal vegetables, pan jus       17.50 
Harvey’s Beer battered fresh fish, hand cut chips, mushy peas, tartare sauce    17.95 
Pumpkin ravioli, sage butter, pine nuts, parmesan shavings (V)       16.50 
 
Manor Burgers, all served with lettuce, tomato, gherkin, slaw & hand cut chips     15.95 

           Manor burger & bacon jam, Plant-based burger, mushroom ketchup (Vg), 
           Korean chicken thigh, gochujang sauce,    

  add streaky bacon £1.50 add cheese £1, add blue cheese £1 add avocado £1.50   
 

 

Side dishes £4.50 per dish 
 

parmesan fries, truffle mayo | Buttered new potatoes | Mac ‘n’ Cheese | House 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. 


