
|  B U R L E Y  M A N O R   |

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

If you are concerned about any food allergies or dietary requirements please speak to a member of 
the team who would be happy to assist. Please note a discretionary optional 10% service charge will 

be added to your final bill.

THE MANOR 
BAR MENU
Available 12:00 - 21:30 |  Served in The Bar, Drawing Room or Outside Terrace  

B A R  F O O D
Warm breads, aged balsamic & extra virgin olive oil  (VE, GFO)

Marinated mixed olives (VE, GF)

Mushroom and truffle arancini, shakshuka style sauce and mint yoghurt (VE)

Warm chorizo hummus, crispy chickpeas and paprika oil and sourdough

Roasted vegetables, hummus, paprika oil and sourdough crostini (VE, GFO)

Beer battered fish & chips, tartare sauce, lemon, mint crushed peas (GFO) 

New Forest burger, gem lettuce, tomato, pickle, fries (GFO)

Vegan burger, gem lettuce, tomato, pickle, fries (GFO, VEO)

SA N DW I C H E S
Sandwiches are served on white or brown bloomer or gluten-free bread. 
All served with vegetable crisps and side salad.
Fish goujons sandwich, crispy fish fingers, gem lettuce, tartare sauce, soft roll 

Reuben, Pastrami, Swiss cheese, sauerkraut and pickles ( GFO) 

Club Sandwich  ( GFO) 

Cheese & pimento panini, mature cheddar, roasted peppers, chilli jam   (V, GFO) 

S I D E S
Fries (V)

Truffle fries (GF, V)

Mac & cheese  (V)

Onion rings (V)

D E S S E RT S
Blueberry sour cream cheesecake, lemon syrup drizzle  and blueberries (V)

Selection of New Forest ice cream or sorbet (V, VEO, GFO)

Cheese Selection, Stilton, Cheddar, Brie, crackers, fig, grapes  (V, GFO)
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