L &S saveurs du Manoir

3 COURSES £195 PER GUEST

RAYMOND BLANC, LUKE SELBY & BENOIT BLIN
ET TOUTE L’EQUIPE DU MANOIR VOUS SOUHAITENT
BON APPETIT

Starters

COQUILLES ST-JACQUES EN PEUILLETE
Our 40 year ‘legend’ dish
Orkney scallop baked in its shell, courgette, Thai basil & kaffir lime

SUPPLEMENT OF £25 PER GUEST

LA BETTERAVE
Garden beetroot terrine & horseradish sorbet

LE SAUMON
Confit Loch Duart salmon, cucumber & wasabi

LES RIS DE VEAU
Roasted veal sweetbread, morel, white asparagus & wild garlic veloute

NMain Course

TRANCHE AU TURBOT
Our 40 year ‘legend’ dish
Aromatic tranche of Cornish turbot, fennel, red wine & rosemary beurre blanc

SUPPLEMENT OF £50 FOR TWO

LES GNOCCHIS
Handmade gnocchi, green asparagus, wild garlic & early season peas

LE CANARD
Devonshire Creedy Carver duck, salt baked turnip, clementine, jasmine

LE HOMARD
Cornish lobster raviolo, fennel & calamansi

Dessert

LE CAFE CREME
Our 40 year ‘legend’ dish
Chocolate coffee cup, textures of cappuccino

SUPPLEMENT OF £15 PER GUEST

LE CAFE ET LE CACAO
Mascarpone, cocoa, coffee & cardamom

LES AGRUMES
A theme on citrus fruits, pistachio sable

LE FROMAGE
The very best artisanal French & British cheeses



