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OUR VEGETARIAN 3 COURSE LUNCH MENU £150 PER GUEST
INCLUDING A GLASS OF VEUVE CLICQUOT CHAMPAGNE

OUR 3 COURSE LUNCH MENU £150 PER GUEST
INCLUDING A GLASS OF VEUVE CLICQUOT CHAMPAGNE

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

LE SAUMON
Confit Loch Duart salmon, yoghurt, yuzu & elderflower granita

L’ AGNEAU
Assiette of Herdwick lamb, courgette, sheep’s curd & basil

L’ABRICOT
Apricot almondine, caramel croustillant, almond milk ice cream

LES FROMAGES

The very best artisanal British & French cheeses
SUPPLEMENT OF £39 PER GUEST

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

RAYMOND BLANC, LUKE SELBY & BENOIT BLIN
ET LEUR EQUIPE VOUS SOUHAITENT
BON APPETIT

LA BETTERAVE
Garden beetroot terrine & horseradish sorbet

LE RISOTTO
Risotto of garden vegetables & herbs

L’ABRICOT
Apricot almondine, caramel croustillant, almond milk ice cream

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



