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SELECTION OF LOCAL CHEESE BOARD 110

With homemade seed crackers, preserves, nuts and fruits

CHARCUTERIE BOARD 125

Cold cuts with homemade pickles, marinated olives, grilled artichokes, dips and breads

IVORY CAESAR SALAD 110

Crisp Cos lettuce, garlic croutons, anchovy fillets, parmesan shavings, medium poached egg
with Caesar dressing and onion tuile

Add Chicken 145

BEEF TAGLIATA 185

Grilled medium beef fillet on a wild rocket salad, baby tomatoes, julienne red onion, shimeji mushrooms,

shaved parmesan, garlic oil with balsamic dressing

MANOR RUSTIC QUICHE 105

Chicken, Camembert & cranberry
Grilled beef, butternut, pepperdew & feta
Ratatouille vegetables and cheese

Served with salad and a creamy blue cheese dressing

SIGNATURE MANOR CHICKEN SANDWICH 130

Toasted ciabatta bread with grilled lemon and herb chicken fillet, crispy bacon, rocket, tomato,
cheese and creamy remoulade sauce

THE CHEF’S BURGER 170

Matured ground beef (250g) served medium with Swiss cheese, gherkins, grilled pastrami, tomato jam,
house burger sauce, beer batter onion rings and fries

VEGAN TOFU POKE BOWL 140

Sushi rice, julienne carrots, edamame beans, cucumber ribbons, avocado, pickled radish
with a soy and sesame dressing

PRAWN PASTA 180

Pan-fried king prawns with linguini and jalapefios in a creamy Cajun buffalo style sauce




