
Starters & Sharers 
Manor House soup of the day & warm focaccia (¥, ‡) £7.95
Pan-fried scallops, pea puree, butter sauce & lomo crisps (G) £14.50
Chargrilled sticky hispi cabbage, bang bang sauce, crispy onions & fresh red chillies (‡, S, N) £7.50
Goats’ cheese & red onion filo parcel with a roasted red pepper purée (V) £8.25
Smooth chicken liver pâté, sourdough and apricot chutney (¥) £8.50
Lightly battered tiger prawns, sweet chilli sauce & Asian slaw (¥, S, N) £12 (5) / £15 (8)
Sharers for the table
Mixed olives, spicy peppers, garlic, blushed tomatoes, balsamic oil & homemade bread (VG, CBGF) £6.95
Baked Camembert, sautéed wild mushrooms, truffle oil, and toasts to dip (V, CBGF) £16
Beetroot, goats’ cheese, mozzarella and caramelised onion flatbread with a hummus dip (V) £11

Mains
Butternut squash risotto, watercress, toasted pine nuts & sage crisps (‡, G, N) £16
Glazed sticky & sesame seeded chicken salad with lime, chillies and coriander (N, S) £16 
Lemon baked salmon with dill and cucumber sauce, new potatoes and summer greens (G) £22.50
Roasted chicken supreme, white wine sauce, wild mushrooms, black garlic & onion puree, greens  (G) £18.50
Mushroom & chestnut filo swirl with garlic & herb potatoes, greens, toasted sesame & herb gravy (V, S, N) £16
New season lamb rump (served pink), peas & greens, buttered new potatoes, and a lamb jus (G) £24.95 
Slow-cooked beef ribs, rich smoky sauce, pomme anna potatoes, watercress & radish salad (G) £22.50
Our famous beer battered haddock & triple fried chips, minted mushy peas & tartare sauce (¥) £18.50
The Manor burger, brioche, smoked cheddar, BBQ pork, pickled onions, slaw, triple fried chips £18
Glen Lewin of Sileby 10oz sirloin steak, onion rings, triple fried chips & salad (¥) £29
Owen Taylor's of Alfreton 7oz fillet steak, blue cheese salad, onion rings, triple fried chips (¥) £34

Sides & Small Salads
Steak Sauces (G) £4.50 ~ Confit garlic and herb flatbread with rocket (VG) £10.50 
~ Caprese salad bowl (G, V) £6.50 ~ Chopped feta salad and nachos (V) £6.50 ~
Nduja spiced potatoes & crispy onions £5 ~ Truffle oil & Parmesan Fries (V, ¥) £6.50 
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Puddings
Sorbet trio: Pear, apple and raspberry sorbets with fresh melon (‡, G) £7.50
Banoffee cheesecake, caramel sauce & caramelized bananas (‡, N) £8.50
Eton mess sundae: Meringue, fresh berries, raspberry coulis & Ferneley’s whipped cream (G, V) £8.50
Zesty lemon posset with raspberry shortbread (V) £7.95
Our famous sticky toffee pudding with vanilla ice cream and toffee sauce (V) £8.50  
Affogato: Coffee liqueur with a hot cup of espresso, poured over white vanilla ice cream (V) £7
Great British Cheese Board:
 Long Clawson Stilton, Rutland Red Leicester & Snowdonia Black Bomber extra mature cheddar, with celery, grapes, red onion chutney, biscuits, & wafers (V) £15.50
Thanks for coming to us. If you have any allergies or dietary requirements, please let us know on your arrival.   
 ¥ = Can be Gluten Free, G = Gluten Free, ‡ = Vegan, V = Vegetarian, S = contains Sesame, N = contains Nuts



Stone Baked Pizzas
2-4-1 Pizza Offer between 5pm & 6.30pm Monday – Friday 

The Fun Guy – Wild & field mushrooms, creamy garlic alfredo sauce & rocket (V) £14
The Old Manor - Tomato & herb sauce, mozzarella, sliced fresh tomatoes, torn basil (V) £12.50
The Italian Job - Sun-blushed tomato, red pepper, mushroom, olive, balsamic glaze & vegan cheese (VG) £13
The Kentucky - Shredded sweet & sticky BBQ chicken with red peppers £14
The Enzo - Pepperoni, red chilli & rocket £14.50
The Don - Very spicy Calabrian nduja, cured Lomo, salami & pepperoni £15.50

Great sides for your pizzas
Caprese salad bowl (G, V) £6.50 ~ Chopped feta salad and nachos (V) £6.50 ~
Nduja spiced potatoes & crispy onions £5 ~ Truffle oil & Parmesan Fries £6.50 ~ Triple Fried Chips (¥) £4.50 
~ Manor vinaigrette dressed side salad (‡,¥) £5


Lunch Menu
Served Monday to Friday 12-2:45 and 12-5 Saturday

Rustic Ciabattas, Salad Garnish & Fries
Glenn Lewin of Sileby sausage & red onion jam £11.50
Prawns and Bloody Mary sauce £12
Lightly battered fish finger & tartare sauce £12
Herb chicken, lime & cumin guacamole & tomato £12
Upgrade to Truffle oil & Parmesan Fries (¥) £1  

Other Small Plates
Smoked salmon open omelette, rocket & Parmesan salad (GF) £12.50
Chestnut mushroom & Long Clawson Stilton omelette (GF) £11

Truffle oil & Parmesan Fries £6.50 ~ Triple Fried Chips (¥) £4.50 ~
 Manor vinaigrette dressed side salad (‡,¥) £5


Thanks for coming to us. If you have any allergies or dietary requirements, please let us know on your arrival.   
 ¥ = Can be Gluten Free, G = Gluten Free, ‡ = Vegan, V = Vegetarian, S = contains Sesame, N = contains Nuts
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