
|  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 
LUNCH MENU
Two courses for £19.50, Three courses for £25  |  Served Monday - Thursday lunchtime 

N I B B L E S

Warm breads, aged balsamic & extra virgin olive oil  (VE, GFO) £6 supplement

Marinated mixed olives (VE, GF) £5 supplement

Warm chorizo hummus, crispy chickpeas and paprika oil and sourdough £7 supplement

S TA RT E R S

Herritage tomato salad, Burrata, basil oil

Grilled asparargus, poached egg, hollandaise sauce and parmesan shavings

Game & prune terrine, house pickles, toasted sourdough (GFO)

M A I N S

Pan roasted chicken supreme, braised tricolour quinoa, sauteed vegetables, peas,                                  

lemon thyme dressing (GF)

Pan fried fillet of sea bream, with Orzo, sunblasted tomatoes, peas, broad beans & herb oil

Mediterranean vegetables risotto, rocket and Parmesan (GF, VGO) 

D E S S E RT S

Dark Chocolate Brownie, vanilla ice cream, chocolate sauce (GFO, VG)

Pistachio Crème Brule, with a shortbread biscuit (GFO)

Selection of British Cheeses, biscuits, grapes, celery and chutney (V, GFO) £4.50 supplement



|   N E W  F O R E S T  C O L L E C T I O N   |


