
Please let our staff know if you have any food allergies, dietary requirements or you would like more information on any of our dishes. 
Our menus change seasonally and everything, where possible, is locally sourced, handmade and freshly

prepared. We have selected our suppliers carefully; all of our meat meets high welfare standards and our fish is
sustainable. All prices include VAT and a discretionary service charge of 12.5% is added to your bill.

START YOUR DAY #THEMANORWAY

2 EGG OMELETTE
With your choice of up to 3 fillings: 

ham, bacon, cheddar cheese, tomato, onion, portobello mushrooms

SMOKED SALMON
With scrambled egg and chives

VEGGIE BREAKFAST
Vegetarian sausage, portobello mushrooms, tomato, homemade hash brown,

 baked beans and your choice of St Ewe farm eggs

THE MANOR BREAKFAST
Plantation Pigs grilled bacon and sausage, portobello mushrooms, tomato,
 homemade hash brown, baked beans and your choice of St Ewe farm eggs

FRESHLY BAKED BAGUETTE 
With your choice of up to 2 fillings: 

ham, bacon, sausage, cheese, tomato or fried egg

SMASHED AVOCADO WITH CHILL
On sourdough bread with poached eggs

TRADITIONAL PORRIDGE WITH HONEY
Organic oat flakes, semi-skimmed milk

Breakfast Menu

Please help yourself to the following...
Cereal, muesli, granola, milk and yoghurt

Fruit bowl, fruit juices
Toast, butter and preserves

Tea and coffee

Then please choose a cooked option and order with your server ...

£18 per person


