
DINING IN THE LIBRARY

SMALL PLATES

Bases - buffalo mozzarella & tomato passata, cheddar
 

Sourdough (v)
Coombeshead Farm Sourdough, herb
oil & orange blossom honey, butter or
balsamic

£5

Pepperoni, sweet peppers, smoked cheese

Goats cheese & beetroot (v)
Marinated beetroot, goats cheese,
candied pecans, hot orange blossom
honey, red grapes, soda honey bread

£22

Flatbread Pizza £16

Cheese burger (v)
Grilled Halloumi, pineapple, Cornish rarebit,
sweet peppers, tomato, relish in a brioche bun &
fries

£17

Passanda chicken curry
Mild almond sauce, cardamom, ginger,
basmati rice, apricot chutney, crispy onions
& coconut & almond naan 

£22

Manor burger
6oz beef burger, smoked back bacon, Cornish
rarebit, tomato relish in a brioche bun & fries  
(Double burger +£4 )

£19

Duck confit pie
Slow roasted confit duck, carrots, onion,
Cornish cheddar potato topping
root vegetables, balsamic dressing

£24

SUNDAY ROAST

LARGE PLATES

PUDDINGS

Wednesday to Sunday Dinner 
6:00pm to 8:00pm 

Cheese souffle (v)

Twice baked mature cheddar & grain
mustard, spinach, white wine cream sauce,
candied pecans & herb oil soldiers

£12

Mushroom, fig chutney, Cornish blue (v)

Smoked Bacon, barbeque sauce, caramelised onion

Sides - Skin on potato fries or sweet potato fries £5

Mushroom or Bacon rarebit (v)

Cornish IPA rarebit, chestnut mushrooms
or crispy smoked bacon ,Mrs Balls Chutney
on toasted sourdough

£11

Sweet potato soup (v)
Sweet potato, crispy smoked bacon or
coconut bacon (v) served with cheese scone

£9

Brownie

All £9

Chocolate brownie, clotted cream or ice cream

Koeksisters
South African classic, sticky doughnut, Cornish clotted cream

Marmalade honey sausages

Local pork sausages glazed with baked
orange marmalade, honey & grain mustard
with honey soda bread

£9

Nemisis Chocolate Cake

Chocolate rich and decedant fudgy cake served with
clotted cream

Humble Crumble
Baked and stewed apples, cinnamon, vanilla and saltanas
with crumble and ice cream

Slow roasted topside beef

Chicken wrapped in pancetta

Root Vegetable tart tatin

£22

£19

£18

Roasts are served with roast potatoes,
vegetables, braised cabbage, cauliflower
cheese, Yorkshire pudding, red wine gravy

Please allow 30 minutes cooking time for large plates, if you wish to pre order please advise reception


