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HANBURY MANOR

A MARRIOTT HOTEL & COUNTRY CLUB

Starters

Foie gras and chicken liver parfait, Madeira jelly, spiced apple & blackberry compote 8.00
Potted Scottish salmon, sour dough shards, tartar sauce 7.50
Wild mushroom soup, truffle oil, goats cheese cream (V) 7.00
Baby Colston Bassett stilton, pears, walnuts, red and white endive, (V) 7.50
Caesar salad, baby gem, parmesan, croutons, anchovies 6.50
Herb & garlic Infused baked camembert, crispy croute, red onion marmalade (V) 7.00
Tian of Cornish crab, ruby grapefruit jelly, frisse salad 8.50
Pressed smoked old spot ham hock, piccalilli 8.50
Sharing platter 13.00

Meat antipasti, olives, bocconcini, arancini, rosemary focaccia

Sun dried tomato, rocket and parmesan salad, basil and garlic seafood

Platter can also be Vegetarian please ask for details ....

The Grill

Sirloin steak 10 oz - 24.50 *
Rib eye steak 12 oz - 25.50 *

Salmon Pave, new potatoes,
shallot and caper butter - 17.95

Hanbury gourmet Angus burger (100z) - 16.75
Onion relish aged, Lancashire cheese
Gourmet chips, smoked streaky bacon

Steaks are served with confit flat mushroom,
cherry tomatoes, baby water cress, steak butter

SAUCES each 1.50

Peppercorn, Béarnaise, Diane

Rare - cool red center

Medium Rare - cool slightly red

Medium - warm pink center
Medium Well - warm center, no pink
(Well done steaks can take up to 40 minutes)

Chef’s Recommendations

Venison, gnocchi, buttered cabbage,
cherry sauce - 24.00 %

Jacob’s ladder

Slow cooked short bone beef rib, hand cut chips
coleslaw, corn on the cob - 21.95 %

SIDE each 3.95 %

Gourmet chips
Minted new potatoes
Green beans & shallots
Onion, tomato & cucumber salad
Steamed vegetables
Mash potatoes

Main Courses

Welsh lamb rump, potato & celeriac gratin, crushed peas, rosemary jus 19.00
Roasted Gressingham duck breast, soy wilted pak choi, Parmentier potato, star anise sauce 19.50
Cornish sea bass, crab, chilli, tagliatelle 21.95 %
South coast plaice fillets, pomme puree, baby spinach, shellfish broth, mussels 17.50
Slow braised pork belly, creamed potato, glazed carrots, granny smith puree, honey Sauce 18.00
Roasted corn fed chicken supreme, butternut squash purée 17.00
green beans, pancetta, baby onions and café au lait sauce

Rigatoni pasta arrabiata, char grilled Mediterranean vegetables, garlic bread (V) 14.00
Wild mushroom pappardelle, mascarpone, truffle oil (V) 15.00
Portobello mushroom and polenta burger, Gourmet chips, mature cheddar, onion relish (V) 13.00

*For Guest with dinner inclusive in their package an extra supplement applies when choosing these items
Prices are inclusive of VAT. If you are concerned about food allergies, please speak to one of our team members for assistance
Hanbury Manor, A Marriott Hotel & Country Club, Ware, Hertfordshire, SG12 0SD

Telephone: 01920 487 722; Website: MarriottHanburyManor.co.uk



