
 
 

A discretionary service charge of 10% will be added to your bill, this is shared between all the staff 
Consuming raw or undercooked seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions 

***please inform your server if you have and allergies or dietary requirements*** 
All fish may contain bones 

Festive Tribute to Frank Sinatra  
 

16th December 2026 

£90 per person 

 

Canapés & a glass of fizz, served in the Manor House 
 

Amuse-Bouche 

Crab & Ricotta Crostini (GFA) 

or 
Parmesan & Truffle Arancini (V)(GFA) 

Starter 

Clams Posillipo (GFA) 

Beef Carpaccio (GF) 

Wild Mushroom Bruschetta (V) 

Intermediate 

Maine Lobster Risotto (GF) 

Pumpkin & Sage Risotto (V)(GFA) 

Main 

New York Strip Steak · Mac ‘n’ cheese, rocket & parmesan salad (GFA) 

Garlic Lobster · Half lobster, fries, salad (GF) 

Roast Cod Loin · Cauliflower velouté, prawn butter, crispy capers (GF) 

Aubergine Parmigiana · Fries, green vegetables (V) 

Pre-Dessert 

Jack Daniels Sorbet (V)(GFA) 

Dessert 

Lemon Ricotta Torte · Pouring cream (V) 

Coffee cake · Vanilla ice cream, cinnamon crumb (V) 

Chocolate Truffle · Passion fruit sorbet (V)(GFA) 

  

 
*All menu items are subject to market availability 
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