L &S saveurs du Manor

3 COURSES £215 PER GUEST
RAYMOND BLANC, LUKE SELBY & BENOIT BLIN
ET TOUTE L’EQUIPE DU MANOIR VOUS SOUHAITENT
BON APPETIT

LE CAVIAR
50g tin of ‘Sturia’ Oscietra caviar, served with sour cream,

hand cut crisps & a glass of Ruinart Blanc de Blancs
£300 FOR TWO GUESTS

WINE PAIRING
Sélection Classique (£85), Sélection Prestige (£199), Sélection Exceptionnelle (£660)
Non-Alcoholic (£57)

Starters

LE FOIE DE CANARD ROTI
Pan roasted duck liver, apple, tamarind & Calvados
SUPPLEMENT OF £35 PER GUEST

LA BETTERAVE
Garden beetroot terrine & horseradish sorbet

LE SAUMON
Confit of Loch Duart salmon, our orchard apple & garden lemon verbena

LE RISOTTO
Risotto of wild mushroom & autumn truffle

NMain Course

LE BCEUF
A4 Kagoshima Wagyu, miso, onion & pickled kohlrabi
SUPPLEMENT OF £50 PER GUEST

LE CANARD
Devonshire Creedy Carver duck, roasted chicory, clementine & yuzu

LE COCHON DE LAIT
Assiette of Middle White suckling pig, turnip, mustard & garden quince

LE TURBOT
Poached Cornish turbot, cep mushroom fricassee & lemon verbena

LES GNOCCHIS
Handmade gnocchi, garden pumpkin & sage

Dessort

LE CAFE CREME
Chocolate coffee cup, textures of cappuccino

SUPPLEMENT OF £35 PER GUEST

LA POIRE
Pear almondine, candied ginger & caramel croustillant

LE SOUFFLE
Pistachio soufflé, bitter chocolate sorbet

PLEASE ALLOW FOR AN ADDITIONAL 20 MINUTES PREPARATION TIME

LES FROMAGES
The very best artisanal British & French cheeses

Any dish from our a la carte may be exchanged for a tasting menu item
for an additional £25 per course.

Please note that this menu is designed for up to 7 guests.



