
Our restaurant is open every day for breakfast, lunch and dinner.

Breakfast	 7.30am	 to	 10.00am
Lunch	    11.45am	 to	 2.15pm
Dinner	 6.45pm	 to	 9.30pm

 

Lunch Monday to Friday excluding Bank Holidays  
Five course seasonal tasting lunch menu excl coffee £75
Seven course seasonal tasting lunch menu excl coffee £120
Available for lunch on Monday to Friday from 11.45am to 2.15pm excluding 
Bank Holidays.

Lunch Saturday, Sunday and Bank Holidays
Seven course seasonal tasting lunch menu excl coffee £120
Available for lunch on Saturday, Sunday and Bank holidays from 11.45am 
to 2.15pm.

Dinner seven days a week 
Nine course tasting dinner menu excl coffee £150.00
Available every day for dinner from 6.45pm to 9.00pm excluding special 
event days.

À la Carte lunch and dinner menu
Available every day for lunch from 11.45am to 2.15pm and dinner from 
6.45pm to 9.30pm, for up to six guests, excluding special event days.

THE ABOVE MENUS ARE ALSO AVAILABLE FOR OUR VEGETARIAN GUESTS.
~
CHILDREN’S MENU AVAILABLE FOR LUNCH AND DINNER £25.00 PER CHILD.
~
ALL PRICES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.
~
PERSONALISED LE MANOIR GIFT CERTIFICATES CAN BE ARRANGED TO TREAT YOUR 
FAMILY, FRIENDS AND COLLEAGUES.

Should you or any of your guests have any specific dietary 
requirements, we will be delighted to create alternative dishes 
for them. There is a vegetarian option for each menu.

Le Manoir aux Quat’Saisons operates a three months booking policy 
for non-resident tables.

We open up reservations three months ahead to the day so on the 1st 
January we open the bookings for the 1st April, on the 17th March 
we open the bookings for the 17th June. Our reservations lines open 
from 9.00 on the day.

It is generally easier to secure a lunch reservation rather than a dinner 
reservation as we have to hold dinner tables for our resident guests 
who are guaranteed a table for dinner. We only have 32 tables within 
the restaurant and we have 32 bedrooms. We gamble that we can 
sell 4 tables a night to outside guests and it is only when rooms book 
together and then occupy a table together that we can release other 
tables back into the non resident system. We run an active wait list 
and we are always looking at the bookings to release tables back for 
non resident guests. It is however very difficult to guarantee a table 
for a Friday or Saturday night and we would always advise that you 
stay with us to ensure that you are able to secure a table.

We have limited availability of tables of more than four covers and in 
fact only have one table at each meal that seats over six covers with 
a maximum of 12 covers. This is situated within La Bourgogne which 
is one of the original dining rooms from when Raymond first opened 
Le Manoir. This effectively means that you are in a private dining room 
and all guests would have to chose the same menu.

We are only able to accommodate so many guests within each half 
hour period of a service in order to ensure that you receive the best 
level of service from us and we do ask that once you have secured a 
reservation at a particular time that you adhere to that time. Should 
you arrive after your booking time we may need to hold you back to a 
later time to ensure the best possible level of service to all our guests.

Your table is yours for the whole of any service and we do not ask you 
to vacate a table.

Tables are allocated on the day by the senior restaurant team and 
although we will do everything in our power to allocate a table in your 
preferred area of the dining room, we cannot guarantee this.

our new menus
After much discussion with our guests, I have decided to introduce a new 
menu for lunch from the 1st September.

By selecting the freshest seasonal ingredients with Executive Head Chef 
Gary Jones, I will be offering you a set five-course menu and a set seven-
course menu priced at £75.00 and £120.00 on Monday - Friday lunchtimes, 
together with the à la carte menu. 

At weekends and on Bank Holidays, when everyone seems to have more 
time to linger over lunch, I will be offering a set seven-course menu at 
£120.00 and the à la carte menu.

In the evenings, seven days a week, we shall still be offering the nine-course 
tasting menu at £150.00 and the à la carte menu.

I am certain that by just choosing the freshest seasonal produce on a daily 
basis I can enhance your dining pleasure and experience here at Le Manoir.

Thank you to all of who have said, “we trust you  
Monsieur Blanc to pick the right dishes for us.”  
I look forward to welcoming you  
to Le Manoir soon to  
experience one of 
our seasonal menus.

the restaurant table availability 
for our non resident guests
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OUR BEDROOMS.....
We have a selection of luxurious rooms and suites available 
for you to stay overnight. Rooms and Suites are priced from 
£490.00 to £1,550.00.
Please look at our website for up to date availability  
www.manoir.com email lemanoir@blanc.co.uk or 
telephone 01844 278881 and speak with one of our team. 




