
 

 
 

L'OIGNON  

French onion soup  & black garlic  

 

~  
 

LA BETTERAVE  
Garden beetroot terrine & horseradish sorbet  

 
~  
 

LE RISOTTO  
Risotto of wild mushroom  & autumn truffle  

 
~  
 

LA D’HIVER  
Handmade linguine, winter veget ables & a  velouté of twineham  grange che e se  

 
~  
 

LES GNOCCHIS  
Handmade gnocchi, garde n  pum p kin & sage  

 
~  
 

LA POMME  ET LE COING  
Quince and apple terrine, quince sorbet &  plum sake gel  

 
~  
 

LA FLEUR D'ANANAS  
Pineapple sunflower with spiced cherries  

 
~  
 

LES PETITS FOURS  
Our selection of teas, coffees & petits fours  

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Any dish from our tasting menu  can be exchanged for an à la c arte item   
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 Les s aveurs du Manoir  
 

 

 

 

 

 

 

 

 

 

OUR NOVEMBER  PLANT BASED  DINNER MENU  £2 55  PER GUEST   
 

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

BON APPÉTIT  
 
 

 

 

 

 

 

 


