
Old Manor                                   Sunday 
 

For the table  
 

Pork pie, ploughman’s pickle  6.5                                  Sausage Roll, beer mustard  5.5       

Baby jackets, sour cream & chive  4                              Crispy Chicken Wings, blue cheese dip  5.5                   

Mixed Olives, sea salt butter, selection of breads  5.5        
 

SMALLS 
Vanilla Cured Salmon, torched cucumber, pickled ginger, cucumber ketchup  7 

Dorset Potted Crab, toasted beer sour dough  9 

Chicken, Smoked Ham Hock & Leek Terrine, toast, beer mustard  6.5 

Nutbourne Tomato, Mozzarella, croutons, pesto, balsamic glaze (vga)  5.5 

The Old Manor Scotch Egg, home-made brown sauce  5 

Tempura Summer Vegetables, Mango & chilli soya yogurt (vg)  5 

Grilled Sardines on Toast, slow roasted red onions, tomatoes, nettle pesto  6 

Sweetcorn soup, toasted corn, crispy bacon (vga)  5 
 

SHARERS 
 

Ploughman’s board - Sausage roll, pork pie, Quicke’s smoked cheddar, mini chicken caesar, 

balsamic onions, Ploughman’s pickle, apple, grapes, home-made mini loaf  16  

From the sea side - Vanilla cured salmon, mini potted crab, grilled sardine fillets, white bait , 

brown bread, charred lemon, crispy capers  17.5 

From The Allotment - pea falafel, beetroot bhaji's, roasted cauliflower dip, olives, radishes, 
chicory, cucumber & carrot crudités  11.5 
 

MAINS 
 

‘The Old Manor’ beef burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries  14 

Beer Battered Cod, triple cooked chips, tartar sauce, mushy peas  15 

Plant Burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries (vg)  14 

Cod, Smoked Haddock, Prawn Pie, crab mash, peas a la Francoise  16 

Shropshire Chicken Caesar Salad, Dingle Dell smoked bacon lardons, baby gem, anchovies, crispy 

hen’s egg, croutons, parmesan shavings  15.5 

Banana Blossom ‘fish’, triple cooked chips, tartar sauce, garden peas (vg)  12 

ROASTS  

All served with beef dripping roast potatoes, braised red cabbage, crushed carrot & swede, roasted shallot, 

rainbow chard, Yorkshire pudding and gravy 

 

28 day aged Striploin of beef, mini faggot  18.5 

½ Shropshire Chicken, beer treacle wrapped pork stuffing  17.5 

Dingle Dell Pork Loin, Quicke’s smoked cheddar & ham croquette  16.5 

Cauliflower Cheese tart (vg)  15.5 
 

SIDES 
 

New potatoes, sea salt, mint, butter  5  

Peas a la Francoise, peas, braised baby gem, baby onions, bacon lardons  6 

Cauliflower cheese  5 

Pigs in blankets  6 

PUDDINGS – please ask a member of the team for the puddings board  
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