
 

RESTAURANT WEEK LUNCH SPECIALS 

1-12-24 
$24.24 Choose one from each category 

 

Three Course Lunch 
 

Soup Course 
 

French Onion Soup or Soup du Jour 
 

Entrée 
 

Crimson Roasted Beet Salad  

 Baby Bibb Lettuce/ Roasted Beets/ Sweet Spiced Pecans/ Honey Cider Vinaigrette  

Fried Goat Cheese Croutons  
 

Mushroom Toasty (Veg) 

Olive Oil Crisp Grilled French Baguette Slices / Wild Mushrooms/ Gruyere Cheese  
 

Supreme Ham and Cheese  

Batter Dipped Brioche Bread/ Smoked Ham/ Melted Gruyere/ Pineapple Onion Marmalade 

Double Dipped Fries 
 

The Hen in the Pen  

Home Made Chicken Salad/ Heirloom Tomatoes/ Lettuce/ Applewood Bacon 

 Double Dipped Fries/ Pickle/ Choice of Bread 
 

The Manor Burger – 19.00 

Our Classic Burger, Prime “Creekstone” Black Angus Beef/ Sharp Cheddar/  

Swiss Applewood Smoked Bacon/ Double Dipped Fries/ Dill Pickle 
 

Dessert 
 

Bread Pudding 

One Scoop of Charmery Ice Cream 

 

We apologize, but we are not able to make substitutions  



 
RESTAURANT WEEK DINNER SPECIALS 

January 2024 

$49.00 – Choose one from each category 

First Course 
Crispy Brussel Sprouts (Veg) 

 Sea Salt/ White BBQ Sauce  

Buffalo Chicken Wings 

Celery/ Ranch or Bleu Cheese Dip 

Crimson Beet Salad (Veg) 

Bibb Lettuce/ Goat Cheese Croutons/ Roasted Beets/ Candied Pecans 

Honey Cider Vinaigrette 

Le Cote Salad (Veg) (GF) 

Arugula/ Toasted Hazelnuts/ Apricot Vinaigrette/Manchego Cheese 

Classic Caesar Salad (Veg) 

Romaine/ Caesar Dressing/ Parmesan Cheese Tuille/ Croutons 

Soup of the Week 

Entrée 
A Chicken in Every Pot  

Chicken Pot Pie/ Carrots/ Onions/ Tender Chicken Thigh Meat / Fresh Peas  

Buttery Puff Pastry Crust 

Pineapple Bourbon Chicken  

Bourbon Glazed Chicken/ Forbidden Black Rice/ Crispy Avocado/ Pineapple Ring 

The Manor Burger – 19.00 

Our Classic Burger, Prime “Creekstone” Black Angus Beef/ Sharp Cheddar/  

Swiss Applewood Smoked Bacon/ Double Dipped Fries/ Dill Pickle 

Cedar Plank Salmon 

Citrus Chili Glazed Salmon/ Cheesy Grits/ Honey Roasted Carrots and Parsnips 
 

Caramelized Eggplant (Veg) 

Miso Marinated Eggplant/ Jasmine Rice/ Green Onions 

Dessert 
Bread Pudding 

Layer Cake 

Crème Brulee 

We apologize, but we are not able to make substitutions  


