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RESTAURANT



Outsidein Weekly Menu 
Starters

Jerusalem artichoke veloute 
smoked salmon wonton, herb oil
Aubergine & courgette roulade (v)
glazed goats cheese & peppercorn dressing
Pressed chicken terrine
mushroom fritter, red wine vinaigrette 
Mains

Slow cooked pork belly
black pudding,  potato cake, green beans & red wine jus
Pan fried fillet of bream
garlic crushed potatoes, bok choi & orange oil
Mushroom risotto( v)

parmesan crisp, peas, cherry tomatoes & broad beans
Desserts

Sticky toffee pudding 





vanilla ice cream & butterscotch sauce
Dark chocolate crunch parfait                             




praline & chantilly cream
Selection of Manor Farm ice cream

gold medal vanilla, belgian chocolate chip, meringue, 

banana butterscotch, stem ginger or strawberry
Selection of Manor Farm sorbet

lemon, raspberry, chocolate
Café du monde coffee or Newby of London loose leaf teas & petits fours £3.75
Choose from a selection of English breakfast, peppermint, camomile, fruit infusions or green teas
£12.50 1 course

£17.50 2 courses

£22.00 3 courses 

