
Sundays at The Manor 
 
Starters  
Just Olives (G, Vg) £5  
Mixed olives, spicy peppers, garlic, blushed tomatoes, balsamic oil & homemade bread (VG, CB) £8.75 
Manor House soup of the day & warm focaccia (VG, CB) £8.50 
Smoked haddock & salmon fish cake, lemon sauce, wilted spinach & dill oil (GF) £9 
Wild mushroom arancini with garlic velouté & pickled leek (VG, CB, D) £9.50 
Coriander & lime marinated chicken salad with a mango, red chilli and lime dressing (G, D) £ 8.95   
Confit duck leg bon bons with spiced plum gel and spring onion (CB)£9 
Lightly battered tiger prawns, sweet chilli sauce & Asian slaw (CB, S) £12.50 (5) / £16 (8) 
 
Sunday Roasts & Main Courses 
Herb roasted supreme of chicken, with cranberry sauce and roasted vegetables (CB) £21.00 
Beetroot & butternut squash Wellington with roasted vegetables and gravy (VG) £19 
Owen Taylor 28-day aged roast beef, with mushroom & artichoke purée (CB) £24 
Roasted shoulder of pork, pork stuffing, and black pudding stuffed apple (CB) £21 
Trio of roasts (1/2 chicken, beef, pork) & trimmings – For those who want a big dinner! (CB) £29 

 
Mains 
Heritage beetroot risotto, pickled shallots, roasted golden beetroot, lovage oil & micro herbs & toasted 
pine nuts (VG, G, N, D) £19.50 
Venison Ragu – slow cooked Lincolnshire venison, tomato and basil sauce, pappardelle pasta, shaved 
parmesan £22  
Seabass fillet, creamy prawn bisque crushed new potatoes, samphire (G) £23.50 
Our famous beer battered haddock & triple fried chips, minted mushy peas & tartare sauce (CB, D) £21 
The Manor burger, brioche, smoked cheddar, BBQ pork, caramelised onions, slaw, triple fried chips £21 
Hot Local Haloumi burger, brioche bun, fries and coleslaw (V) £18 
Glen Lewin of Sileby 10oz sirloin steak, onion rings, triple fried chips & salad (CB) £30 
Owen Taylor's of Alfreton 7oz fillet steak, blue cheese salad, onion rings, triple fried chips (CB) £38 

 

Sides & Small Salads 
Steak Sauces; Red wine gravy, Long Clawson blue cheese or pink peppercorn & brandy (G) £4.50, 
Cauliflower Cheese (G) £4.50, Beer battered onion rings £6, Pigs in Blankets £6, Truffle oil & Parmesan Fries (V) 
£6.50, Manor House dressed salad (VG, G, D) £6 
 

Puddings 
Salted caramel banoffee cheesecake and honey tuile £9.50 
Milk chocolate mousse with a chocolate glaze, pistachio crumble, Chantilly cream £9.50 (N) 
Eton Mess -Blueberries, meringue and cream sundae (CB, V) £8.50 
Vanilla Crème Brûlée with pumpkin spice shortbread (CB, V) £8.50 
Our famous sticky toffee pudding with vanilla ice cream and toffee sauce (V) £8 
Affogato: Coffee liqueur with a hot cup of espresso, poured over white vanilla ice cream (V) £7.50 
 
Cheese Plate – Choose one of these cheeses for a small plate of cheese, water biscuits and fruit £6 
Long Clawson Silton, Manchego, Smoked Cheddar, Cranberry Wensleydale – or add another for £4 
 

Please let us know about any allergies on arrival. CB = Can be gluten free, G = Gluten Free, VG = Vegan, V= Vegetarian, S = Sesame Seeds, N = Nuts. 
D=Dairy Free 


