
(V) = VEGETARIAN, (VE) = VEGAN, (GF) = GLUTEN FREE, (GF) = GLUTEN FREE OPTION AVAILABLE ON REQUEST 

The menu is subject to change due to product availability. 

Food Allergies & Intolerances: Before you order your food and drinks, please speak to our staff if you have a food allergy or intolerance. Despite control processes, our bar and kitchen handle several 

ingredients containing allergens; therefore, we cannot guarantee that any dish is completely free from allergens. 

  

  

 

 

 

 

 

MANOR RESTAURANT MENU 

AVAILABLE MONDAY - SUNDAY 12.00PM - 9.00PM 

Recommended 2 to 3 plates per person to start. You can always order more as the evening goes on. 

 

 

Lamb Kofte Kebabs- £12.00 (GF) 

Tahini yogurt dressing, Pomegranate and soft herbs 

 

Sausage and Apricot Roll- £7.00 

Served with House Piccalilli 

 

Charred Chicken Skewers- £9.50(GF) 

Served with a Peanut and Coriander Sauce. 

  

Rump Steak- £13.00(GF) 

Served With a Chimichurri Salsa (Served Pink or Well 

done) 

 

Dorset Black Pudding Scotch Egg- £9.00 

Served with a Mustard aioli and Pickled Cucumber  

 

Gochujang Fried Chicken- £10.00 

Stem Ginger, Sesame and Pickles  

 

Cumberland Ring- £7.00 

Pickled Mustard Seeds and House Ketchup 

 

Hampshire and Dorset Charcuterie- £15.00 

Copa, Salami, Tunworth, Olives Bread and Pickles  

 

Hummus and Pitta- £9.00 (VE) 

 

 

Battered Haddock Goujons- £11.00 

Shipyard APA beer Batter Served with chunky Tartar 

Sauce 

 

Hampshire Chalk Stream Trout- £12.00 (GF) 

Beetroot, Blue Cheese and Grapefruit marmalade 

  

Crispy Squid- £11.00 

Served with a Squid Ink Aioli and Pickled Peas 

  

Smoked Salmon Ceviche-£11.00 (GF) 

Mango, Avocado and Pickled Chilies 

  

Shell on King Prawns- £14.00 (GF) 

Chilli and garlic 

  

Jersey Royal Salad- £11.00 (GF) 

Anchovies, lemon, parsley, herring caviar 

  

Charred Courgette- £8.50 (V GF) 

Feta, pomegranate, tahini 

  

Heritage Tomatoes- £8.50 (VE GF) 

Micro basil, basil oil, pickled onions 

 

 

 

 

Charred Aubergine- £9.00 (V GF)                                 

Harissa yogurt, fresh mint, aubergine puree 

 

Korean Glazed Carrots- £8.00 (VE GF)             

Glazed in honey, gochujang, ginger and sesame 

 

Goats Cheese Croquettes- £9.00 (V)                     

Red onion jam, balsamic reduction 

 

Marinated Olives and Feta- £8.00 (V GF) 

 

Fried Padron Peppers- £6.00 (VE) 

 

Selection of House Pickles- £7.00 (VE GF) 

Cauliflower, cucumber, peppers, carrots 

 

Rosemary Focaccia- £5.50 (VE)                         

English rapeseed oil, Maldon salt 

 

Roasted New Potatoes- £6.50 (V GF)                 

Truffled mayo, old Winchester, soft herbs 

 

Skin on Fries- £4.50 (VE) 

 

Loaded Fries- £7.00 (V GF) 

Burger sauce, dill pickles, red onion, cheese 

  


