
 — STARTERS & NIBBLES — 
Pea soup with crumbled feta and soda bread  

Red pepper, mushroom and olive flatbread, mozzarella, and sun blushed tomato and balsamic glaze 

Charred Hisspy cabbage, with pu�ed wild rice & sticky bang bang sauce  

Pistachio & cognac country pâté, cornichons, pickled vegetables & crusty bread  

West country goats’ cheese & red onion filo parcel with a roasted red pepper purée 

Lightly battered tiger prawns with sweet chilli sauce & Asian slaw  (+£4)

 � TRADITIONAL SUNDAY ROASTS & MAIN COURSES � 
Roasted garlic and herb chicken supreme & Sunday trimmings 

Roasted shoulder of pork, crackling, pork stu�ng, black pudding stu�ed apple & Sunday trimmings 

Roast sirloin of beef, 28-day aged, with mushroom & artichoke purée & Sunday trimmings  (+£3)

Spinach, mushroom, sesame seed & chestnut filo with Sunday vegetables & gravy 

Slow braised lamb shank, spring greens, carrot & minted mash  

Spring green & mint risotto, pickled shallots, radish and crispy onions  

Baked cod loin with a herb and pistachio crust, current menu 

Our famous beer battered haddock & chips, minted mushy peas & tartare sauce 

The Manor burger, brioche, smoked cheddar, BBQ pork, pickles, caramelised onion, slaw, triple fried chips

Glen Lewin of Sileby 10oz sirloin steak, onion rings, triple fried chips & salad  (+£4)

Steak Sauces - Brandy & green peppercorn; 
Long Clawson blue cheese & cream; Red wine sauce  (+£4.50) 

 � SUNDAY SIDES � 
Cauliflower Cheese   (+£4.50) 

Green beans & purple spouting broccoli with chilies and almond butter   (+£6) 

Tru�e Parmesan Fries   (+£6.50); Pigs in Blankets  (+£6)

 � SUNDAY PUDDINGS, CHEESE & HOT DRINKS � 
Limoncello (Ice Cold) (+£4), Sticky pudding wine (+£5) and Taylors LBV (+£4)

Great British Cheese Board of Long Clawson Stilton, Rutland Red Leicester, Snowdonia Black Bomber 
extra mature cheddar with celery, red grapes, red onion chutney, biscuits, and wafers   (+£2)

Our famous sticky to�ee pudding with vanilla ice cream and to�ee sauce 

Vanilla crème brûlée, berries & cinnamon short bread  

Rich chocolate cheesecake with black cherry gel and a drizzle of hazelnut chocolate sauce 

Eton mess blueberry sundae, homemade meringue, raspberry ripple ice cream, 
and Fernley’s whipped cream  

Mother’s Day Menu
30th MARCH 2025 — 3 courses for £35

(nb. Some dishes carry a surcharge)

 = Vegetarian        = Vegan        = Can be gluten free        = Gluten free         = Dairy free         = Contains nuts

Thanks for coming to us. If you have any allergies or dietary requirements, please let us know on your arrival.



Children's Menu

— STARTERS — 
Tomato soup with homemade bread  

Smoked salmon and cream cheese on wholemeal bread 

Cheesy garlic flat bread (Can be  / )

— MAINS — 
A slice of roast beef, vegetables, roast potatoes, Yorkshire pudding and gravy 

Half a chicken breast, vegetables, roast potatoes, Yorkshire pudding and gravy 

Vegan spaghetti bolognaise 

Small Manor House cheeseburger, fries and cucumber sticks

Two fish goujons, fries & garden peas 

— PUDDINGS — 
Vanilla ice cream,  with Smarties and chocolate sauce 

Sticky to�ee pudding, to�ee sauce and vanilla ice cream 

Melon chunks, grapes and blueberries 

 = Vegetarian        = Vegan        = Can be gluten free        = Gluten free

30th MARCH 2025 — 3 courses — £13.50 per head

Mother’s Day Menu
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