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The Manor N

at Bickley

s

J
AY LUNCH

SUNDAY 30TH MARCH

3 Courses
£55 per adult | £27.50 per child under 12

STARTERS

Creamy Carrot and Parsnip Soup
Served with a warm rustic roll
Crayfish Cocktail
With baby gem lettuce, cocktail sauce, smoked salmon, melba toast
Oven Baked Portobello Mushroom
With bacon and onion creamy parmesan sauce on a sourdough
toast and a balsamic glaze
Crispy Mozzarella Arancini
With spicy tomato sauce and fresh rocket

MAINS

Roast Strip Loin of Beef
With Yorkshire pudding and a thyme gravy
Roast Leg of Lamb
With minted gravy
Pan Fried Fillet of Chalk Stream Trout
With a butter, dill and garlic sauce
Spinach, Asparagus and Cheddar Cheese Quiche

All main courses served with
roasted potatoes and seasonal vegetables

DESSERTS

Biscoff Cheesecake
With toffee sauce
Fudgy Chocolate Brownie
Served with vanilla ice cream
British Cheese Board
With onion chutney and crackers

Please advise our staff if you have any food allergies or food requirements.
All prices include VAT and a discretionary service charge
of 12.5% will be added to your bill

A pre order will be required for all tables over 6
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