MANOR

SUNDAY MENU

FOR THE TABLE

FLATBREADS

MARINATED NOCELLARA OLIVES (ve) (20) £5.5

SMOKED CHILLI AND ROASTED
RED PEPPER HUMMUS £6.95
with stone-baked flatbread (vg) (gfo)

SALT & PEPPER RIBS £7.95

plum sauce, spring onion and chilli (gfo)

TRUFFLED MUSHROOM ARANCINI£6.5

pink peppercorn mayonnaise (v) (gfo)

SPICED CHICKEN TACOS £75

chilli and coriander salsa and citrus dressing

SPICED CAULIFLOWER SOUP £7.5
cauliflower bhaji, pomegranate, coconut soy
yoghurt, coriander and warm onion seed loaf’
(v) (vgo) (gfo)

BUTTERNUT SQUASH &
BLACKSTICKS BLUE CHEESE TART £9.95

pickled pear, frosted walnuts and
butternut squash tuile (v)

CHICKEN LIVER PARFAIT £9.5
pineapple chutney and toasted sourdough (gfo)

BEEF CARPACCIO £13.5
peppered beef fillet, black truffle and pink
peppercorn dressing, shaved Gran Moravia and
rocket leaf’(gfo)

GARLIC, PARSLEY SPICED HUMMUS
BUTTER AND SALT & ROQUITO
FLAKE £6.95 PEPPERS £7.95
(v) (vgo) feta cheese and rocket
with mozzarella £7.95 leaf'(v) (vgo)
AND SMOKED CARAMELISED
BACON /85 ONION £7.95

with chipotle dressing
sun-blushed tomatoes
and spinach (v)

STARTERS

SALMON & PRAWN FISHCAKES f10.5
French peas, Hollandaise sauce and
smoked bacon (gfo)

TWICE-BAKED BLACK BOB
CHEDDAR CHEESE SOUFFLE £9.95
Black Bob cheese sauce, nasturtium,
apple and walnut (v)

KING PRAWN & CRAYFISH SALAD fi2.5
Marie Rose sauce, cured tomatoes
and soused cucumber (gfo)
HAM HOCK & BOURNE’S OAK SMOKED
CHESHIRE TERRINE fo9.5
Mrs Darlington’s piccalilli, sea salt
and thyme croutes (gfo)

(v) vegetarian (vg) vegan (vgo) vegan option available (gfo) gluten{ree option available

Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen where nuts, gluten and other
allergens are present. Please let us know if 'you have a special dietary requirement and we will endeavour to cater to your needs.




MAIN COURSES

THE MANOR SUNDAY ROAST

28 DAY AGED ROAST ROASTED BELLY ROASTED CHICKEN
WELSH BEEF £21.95 PORK £19.95 BREAST £19.95
Yorkshire pudding, roasted sage stufting, apple sauce, bread sauce, sage stufting,
potatoes, buttered seasonal roasted potatoes, seasonal roasted potatoes, seasonal
vegetables and red wine vegetables and red wine vegetables and red wine
gravy (gfo) gravy gravy (gfo)

battered haddock, mushy peas,
thick-cut chips and tartar sauce (gfo)

MAIN COURSES

WILD MUSHROOM
TAGLIATELLE £18.95
parsley, white truffle oil and Gran
Moravia (v) (vgo)

FISH & CHIPS
Large £18.95 Small £15.95

ROASTED VEGETABLE
AND MIXED
NUT ROAST /18
roasted potatoes, seasonal
vegetables and rich pan
gravy (v) (vgo)

CLASSIC CAESAR SALAD £13.5
gem lettuce, crispy bacon, anchovies,
croutons, Gran Moravia and Caesar

dressing (gfo)

KERALA BUTTER THE MANOR STEAK BURGER £18.5
CHICKEN CURRY f>1.5 brioche bun, streaky bacon, burger sauce,

Monterey Jack cheese, gem lettuce, beet’
tomato and skin-on fries

pilau rice, crispy fried onions,
flatbread and mango chutney (gfo)

STEAK ALE & MUSHROOM PIE £19.95
crushed peas, red wine jus and your
choice of hand-cut chips or
champ mashed potatoes

OVEN-ROASTED
SALMON SUPREME £21.95
chorizo, chickpea and cannellini bean
stew, sun-dried tomatoes and crispy
potatoes (gfo)

Add chicken (gfo) £4.95

SAGE & ONION GNOCCHTI £19.95
butternut squash purée, feta crumb,
pumpkin seed cracker (v) (vgo) (gfo)

FROM THE WOODSTONE OVEN

MARGHERITA £13.95

tomato ragu, mozzarella and torn basil (v)

DIAVOLO £17.5
tomato ragu, mozzarella, ‘Nduja sausage, pepperoni, roquito
peppers and jalapefios

PADANA f15.5
tomato ragu, goat’s cheese, mozzarella, caramelised onion,
baby spinach and sun-blushed tomato (v)

BBQ MARINATED CHICKEN fi5.5

barbeque sauce, chicken, mozzarella, sweetcorn and red onion

QUATTRO FORMAGGI £15.5
tomato ragu, mozzarella, gorgonzola, Gran Moravia and glazed
goat’s cheese (V)

PEPPERONT fi6.5

tomato ragu, mozzarella and pepperoni

ON THE SIDE

All £5.5 unless stated otherwise
HAND-CUT CHIPS
with Maldon sea salt (vg) (gfo)
DRESSED FINE BEANS £6
with crispy corn and pickled
shallots (vg) (gfo)
SKIN-ON FRIES
with Maldon sea salt (vg) (gfo)
MANOR HOUSE SALAD
with French dressing (v) (gfo)
ROASTED POTATOES (gfo)
YORKSHIRE PUDDING £1.5

CAULIFLOWER CHEESE
PIGS IN BLANKETS £5

with red wine gravy

(v) vegetarian (vg) vegan (vgo) vegan option available (gfo) gluten{ree option available

Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen where nuts, gluten and other

allergens are present. Please let us know if 'you have a special dietary requirement and we will endeavour to cater to your needs.
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