L &3S saveurs adu Manolr

OUR NOVEMBER LUNCH MENU £230 PER GUEST

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

L'OIGNON
French onion soup, black garlic & aged Comté

LE SAUMON
Confit of Loch Duart salmon, calamansi & fig leaf
OR
LE FOIE DE CANARD ROTI

Pan roasted duck liver, apple, tamarind & Calvados
SUPPLEMENT OF £35 PER GUEST

LE RISOTTO
Risotto of wild mushroom & autumn truffle

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

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

LA POIRE
Pear almondine, candied ginger & caramel croustillant

LE CAFE ET LE CACAO

Tiramisu flavours, cocoa cream, cardamom & coffee ice cream
OR

LE CAFE CREME
Chocolate coffee cup, textures of cappuccino

SUPPLEMENT OF £35 PER GUEST

LES FROMAGES
The very best artisanal British & French cheeses

OPTIONAL COURSE £39 PER GUEST

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

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



