
 

 

10% discretionary service charge is applied to all bills. 

Sunday Lunch at The Old Manor House Hotel 

Please ask your server if you require allergy advice. Dishes marked (GFA) can be made gluten 

free.  

Starters 

Charcuterie Board to Share with a Selection of Cured Meats, Baked Camembert, Crusty Bread 

& Pitted Olives £19.95 (GFA) 

Charred Asparagus Served with Prosciutto Ham, Soft Poached Hens Egg & a Honey & 

Mustard Dressing £8.00 (GFA) 

Ashed Goats Cheese Salad with Olives, Sun Blushed Tomatoes & Pickled Walnuts £7.50 (V) 

(GFA) 

Beer Battered Tiger Prawns Served with a Sweet Chilli Sauce £8.00 (GFA) 

 

Main Dishes 

Beer Battered Fish of the Day Served with Hand Cut Chips, Spring Peas & Tartar Sauce 

£16.50 (GFA) 

Chicken Ceasar Salad with Crispy Baby Gem, Croutons & Parmesan Shavings £14.00 (GFA) 

 

Old Manor Roasts  

Our delicious homemade Sunday Roasts are served with the chef’s choice of market vegetables, duck fat 

roast potatoes, a Yorkshire pudding & gravy, and topped with root vegetable crisps.  

20oz Slow Braised Beef Short Rib £22.75 (GFA) 

Fennel Roasted Pork Shoulder £16.75 Also served with a cider & apple puree. (GFA) 

Roast Turkey Crown £17.25 Also served with a pork & herb stuffing. (GFA) 

Dry Aged Roast Hereford Beef (M/R) £18.50 (GFA) 

Roast Chicken Supreme £16.75 Also served with a pork & herb stuffing. (GFA) 

Vegan Pie of the Day (VG) £16.50 Served as a roast with rosemary & garlic potatoes. Please advise your 

server if you are vegan, vegetarian or would prefer meat gravy.  

Red Lentil, Mushroom & Walnut Roast (V) £16.75 Served as a roast with rosemary & garlic potatoes. 

(GFA) 

Extras 

Market Vegetables £4.50 (GFA) 

Cauliflower Cheese £4.50  

Pork & Herb Stuffing £2.50 

Pigs in Blankets £3.50 

 



 

 

10% discretionary service charge is applied to all bills. 

 

Desserts 

 

Selection of French & English Cheeses with Crackers, Grapes & Port 

£9.50 (GFA) 

Dark Chocolate & Almond Brownie Served with Chocolate Sauce & 

Vanilla Ice Cream £7.50 (GFA) 

Tonka Bean & Lime Crème Brûlée Served with Amaretti Biscuits £7.00 

(GFA) 

Fruits of the Forest Pavlova £7.50 (GFA) 

Selection of Ice Creams £5.50 (GFA) 

 

 

CURRENT OFFERS 

Thursday Steak Deal  

2 x 8oz Rump steaks and a bottle of wine for £39.00 every 

Thursday between 6:30pm and 8:45pm (alongside our A La Carte 

menu) with the option to upgrade to a different steak for an 

additional charge.  

 

Friday Burger Night  

On the last Friday of every month, we run an extensive burger 

menu alongside our A La Carte menu. With every burger comes a 

175ml glass of house wine or a pint.  


