Grazing Menu
Available 12pm - 9pm

Moonacres Organic Fenugreek Sourdough, 8
olive oil v

Spiced Roasted nuts o, . v 8
Chips with aioli « 12
Australian Cheese Trio, 28

homemade fruit paste, crackers, nuts g option, v

Manor House Grazing Platter, 34
smoked ham, air dried ham, salami, cheeses, olives
pickles, homemade chutney, Moonacres sourdough

Manor House Signature salad, 26
kale, spinach, feta, goji berries, chia seeds
and almond flakes with kombucha Dressing

Medley of Garden Vegetable soup, 20
With Sourdough gf option, v

Persian Spiced Lamb Salad, 26
Brillig Farm leaves, bulgur, cucumber, tahini yoghurt g option

Chicken Pesto Pasta, 26
Chicken, pesto, sundried tomatoes, parmesan v option

Classic Club Sandwich, 26
bacon, chicken, lettuce, tomato and mayonnaise
with chips

Veggie Burger, 22
vegan ricotta, onion jam, tomato,
sweet potato chips

Angus Beef Burger, 28
bacon, cheese, tomato, pickles, homemade chutney,
chips, mustard

Pan fried fish of the day, 34
With couscous salad, spinach, lemon



Something Sweet
Available 12pm - 9pm

Spiced almond and thyme cake,
honey mascarpone, strawberries v

Manjari chocolate tart,
Cashew cream, blackcurrant compote,
sweet dukka g, ve, o

Homemade petit fours v

Affogato
espresso coffee, vanilla bean ice cream and
your choice of Tia Maria, Baileys or Frangelico v

Devonshire Tea for two,
four homemade scones, jam and cream,
your choice of tea or espresso coffee v

Traditional High Tea

Available 12 noon - 2pm
Reservations required 24 hours in advance

Classic High Tea,*

scones, selection of sweet and savory treats,
your choice of tea or espresso coffee

Sparkling High Tea,*

scones, selection of sweet and savory treats,
your choice of tea or espresso coffee,

glass of sparkling wine

Children’s High Tea,*
scones, selection of sweet and savory treats,
your choice of juice or hot chocolate

*Prices per person.
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