
Chef’s Soup of the Day 7.25
Toasted sourdough  V, VE ON REQUEST 

ASK FOR ALLERGENS & CALORIES

House Focaccia  7.25
Extra virgin olive oil, balsamic 

reduction  VE  G, SD  1138 Kcal

Piri Piri Houmous  6.95
Toasted pitta bread  

V, VE & GF ON REQUEST 

G, N, SE, SD  746 Kcal 

Half Pint of 
Whole Prawns  11.25  
Marie rose sauce, rye bread 

GF ON REQUEST  G, C, F, E, SE, SD  253 Kcal 

Smoked Haddock 
Fishcake  8.95  

Wilted spinach, mornay sauce 
GF ON REQUEST  

G, F, E, D, MU, SD  435 Kcal

Falafel  6.95  
Roquette, cherry tomato, 
harissa dip  VE  CE  149 Kcal 

Salt & Pepper Squid  8.95
Chimichurri mayonnaise 
G, MO, S, E, MU, SD  292 Kcal

Mrs Temples Little 
Ploughman’s  8.95

Norfolk Dapple, pickles, chutney, 
sourdough  V  G, D, SD  662 Kcal

Albóndigas con 
Salsa Brava  9.50  

Spanish style meatballs, 
smoked paprika sauce 

G, E, D, SE, SD  414 Kcal

Binham Blue 
Cheese Fritters  8.95  

Burnt apple gel 
V  G, E, D  514 Kcal

  Small Plates  

Fish & Chips  19.95
Blakeney Brew beer battered 

haddock, fat cut chips, 
mushy peas, tartare sauce 

GF ON REQUEST  
F, G, E, MU, SD  652 Kcal

Chef’s Pie 
of the Day  18.95

Creamed potatoes or fat cut chips, 
seasonal vegetables, gravy 

ASK FOR ALLERGENS & CALORIES

Chargrilled 
T-bone Steak  34.95  

Garlic butter, roasted 
plum tomato, mushrooms, 

onion rings, fat cut chips 
GF ON REQUEST  

G, F, D, CE, MU, SD  778 Kcal   

Cromer Crab 
Thermador  28.00 

Herb buttered new potatoes, 
Blakeney leaf salad 

G, C, D, CE, MU, SD  613 Kcal

Staithe Hot Kiln Smoked 
Salmon Linguine  18.95  

Lemon, crème fraîche, dill 
G, F, D, E  581 Kcal

Steak Frites  22.95
Chargrilled 8oz flat iron steak, 

skin-on fries, peppercorn sauce  

SD, D  1199 Kcal

The Manor Burger  18.95
Double chorizo burger, 

Monterey Jack cheese, tomato 
salsa, aioli, skin-on fries 

G, S, E, D, CE, MU, SD  1157 Kcal

Vegan Burger  16.95
Moving Mountains patty, 

confit garlic mushroom, skin-on fries 
VE  G, N, S, SE, SD 709 Kcal

Mediterranean Potato 
Gnocchi  17.95  

Sun blushed tomatoes, olives, 
roquette pesto, parmesan shavings  

V, VE ON REQUEST  G, SD, D  255 Kcal

  Mains    Sides  
 Sea Salted 

Fat Cut Chips  4.95 
VE  SD  474 Kcal 

Skin-on Sea 
Salted Fries  4.95  

V  499 Kcal

Beer Battered 
Onion Rings  4.95

V  G, SD  392 Kcal

Blakeney Leaf Salad  4.95  
VE  SD, MU  86 Kcal

Lemon Buttered 
Seasonal Greens  4.95  
V, VE ON REQUEST  D  161 Kcal    

New Potatoes  4.95
Basil oil  VE  298 Kcal

Norfolk Asparagus  4.95  
Roquette, hollandaise 

V, VE ON REQUEST  D  239 Kcal    

  British   
Oysters

Three: 13.95 / Six: 24.95 
Twelve: 44.95 

479 Kcal / 958 Kcal / 1437 Kcal

Natural
Shallot Vinegar  MO, SD

Natural
Tabasco  MO

Classic Rockefeller 
Grilled with butter, parsley 

& breadcrumbs  MO, G, D



“One cannot  think well, love well, 
sleep well, if one has not dined well”

Virginia Woolf

Ricardo and his team love what they do. Our food is cooked fresh to order. 

We take great pride in sourcing ingredients as local as possible. This includes using 

our own produce from the hotel grounds. Some of our dishes can be made with 

no added gluten, please ask a member of our team who will be happy to advise you.

V: Vegetarian  VE: Vegan  GF: Gluten-Free

If you have a food allergy, intolerance or sensitivity, 
please speak to your server before ordering your meal.

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee 
that any one dish can be free of all traces of any allergen. Items cooked within our fryers and  
ovens cannot be separated from allergenic ingredients and cross contamination may occur. 

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts  
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

www.blakeneymanor.co.uk


