
THE MANOR HOUSE
SAMPLE BEAGLE BRASSERIE MENU

Lunch 12 - 2.30pm   |   Dinner 6.30 - 9.30pm

Starters 

Leek and potato soup, crispy leeks, curry oil (v) 7.00

“Eggs Royale” smoked salmon, English muffin, Hollandaise 8.00 

Duck liver parfait, roquette & pickled grape salad, toasted brioche 8.00

Stilton, poached pear & walnut salad, sherry vinaigrette (v) 7.50

Asian-style superfood salad, pak choi, mooli, black eyed peas, kohlrabi,  
sweet potato, sesame dressing (vn) 6.50  |  11.95

Panko-breaded brie wedge, watercress, blueberry syrup (v) 8.00 

From the grill...

8oz Rump Steak   25.00   |   8oz Sirloin Steak   27.50 

Venison Leg Steak  20.50  |  Lamb Kofta Kebab  17.95

The above is served with hand-cut chips, mushroom duxelle, roast vine tomatoes

Add peppercorn sauce, blue cheese sauce, red wine sauce 3.00 

Mains                                                      

Medallion of turkey breast, sausage stuffing, chipolata, roast potatoes,  
seasonal vegetables 14.50

Pave of pork loin, creamed cabbage & bacon, chive mash, sage jus 14.95

Pan fried fillet of ling, crushed dill potatoes, soused vegetables, prawn cream 13.50

Feta & garlic stuffed mushroom, watercress, sour dough croute (v)  11.50

Lemon & lime tempura haddock, chunky chips, mushy peas, fine herb salad,  
tartare sauce 14.95

Thai spiced butternut & chickpea curry, basmati rice, onion pakora (vn) 11.95

Sides  

French fries, chunky chips or sweet potato fries 3.50

Garlic mash with black pepper & Parmesan 3.50

Roast root vegetables 3.50



THE MANOR HOUSE
SAMPLE BEAGLE BRASSERIE MENU

 
Burgers  

Chicken Caesar burger: chicken breast, Parmesan, gem lettuce, streaky bacon,  
Caesar sauce, brioche bun, chunky chips 13.95

Flame-grilled beef burger, smoked bacon, onion relish, mozzarella, fried hens egg,  
chunky chips 15.50

Mushroom & garlic burger, rocket, gherkin, red onion, french fries (v)  11.50

Cajun Ling burger, avocado salsa, tomato, gem lettuce, sweet pickled cucumber,  
sweet potato fries 14.95 

 
Desserts  

Warm Christmas pudding, vanilla ice cream, brandy sauce 8.00

Chocolate mousse, orange marmalade ice cream, chocolate crumbs 8.00

Lemon meringue pie, raspberry sorbet 8.00

Dulce chocolate brulee tart, pear, pecan ice cream 8.00

Crispy banoffee choux, chocolate crémeux    8.50

Selection of Cotswold cheeses, traditional accompaniments  9.50 

 

Tea or freshly ground coffee and petit fours 4.50

Please note:  
the prices and items listed on these menus are subject to change, and occasionally it is not possible to reflect 
this immediately on the website. We apologise if any inconvenience is caused. 


