Private Dining
Please select 4 starters, 4 mains and 4 desserts from the list to create your personalised menu

Chef’s soup of the day (v)

Chicken liver pate, homemade chutney

Homemade haddock fishcakes, dressed salad
and sweet chilli dip

Caramelised pear, pancetta and walnut salad,
blue cheese dressing

Prawn cocktail, marie rose sauce

Panko breaded goat’s cheese, redcurrant dressing (v)

Panko breaded brie, red onion relish (v)

Haddock goujons, homemade tartar sauce

Wild mushroom and garlic bruschetta (v)

Fan of melon, fresh fruit salad and homemade sorbet (v)

Chargrilled rump steak, garlic butter roasted mushrooms,
vine tomato, onion rings, and sea salt and rosemary chips

Pan fried chicken supreme, white wine and mushroom
sauce, crispy leek ribbons

Wild mushroom stroganoff, basmati rice (v)

Homemade lasagne, salad, coleslaw and garlic bread

Slow cooked blade of beef, roasted garlic mash potato,
red wine jus

Individual steak and ale pie, topped with a short crust
pastry lid, sea salt and rosemary chips and garden peas

12 hour cooked pork belly, champ mash potato, apple
and calvados jus

Goats’ cheese & red onion relish tart, tomato rocket salad,
baby potatoes (v)

Honey roasted gammon, chive mash potato and
parsley sauce

Pan fried salmon, wilted spinach, baby potatoes
and sauce vierge

Beer battered haddock goujons, sea salt and rosemary
chips, and mushy or garden peas

Wild mushroom & garlic tagliatelle, Lincolnshire poacher
& chive garlic bread (v)

Chicken chasseur, creamed potato and seasonal greens

Chef’s homemade fish pie, in lemon and dill cream sauce

Gluten free options available on request. All food items may contain traces of any of the allergens ----- for major allergens see list on reverse, these are numbered in brackets

Private Dining
Please select 4 starters, 4 mains and 4 desserts from the list to create your personalised menu

Lemon curd tart, fresh berries and Chantilly cream

Dark chocolate brownie, vanilla pod ice cream

Vanilla crème brulee, lemon shortbread

Seasonal fruit pavlova

Sticky toffee pudding, treacle sauce and crème anglaise

Raspberry and white chocolate cheesecake

Salted caramel tart, vanilla pod ice cream

Passion fruit posset

Homemade tiramisu

Lime and ginger cheesecake

3 Courses - £25 per person

To book or for further information about private dining
please contact us on 01472 873468 or restaurant@lacebymanor.co.uk

Gluten free options available on request. All food items may contain traces of any of the allergens ----- for major allergens see list on reverse, these are numbered in brackets

