The Manor House Hotel
Holy Island
Starters
Chefs Choice Of homemade soup of the day served with Warm Crusty bread
£4.95
Tempura battered King Prawns with a homemade sweet chilli sauce
for dipping served with dressed Salad
£7.95
Chefs Homemade Chicken Liver pate, served in a Kilner jar
along side toasted Ciabatta, Cranberry sauce and dressed salad.
£7.95
Wild Mushrooms on toasted Sourdough bread, baked in the
oven with garlic, parsley and mozzarella
£6.95
Local rope grown mussels cooked in garlic, cream and
white wine simply served with fresh baked bread
£8.95/£13.95
A Trio of Lindisfarne Oysters Served on a bed of
dressed leaves with tabasco and a lemon wedge
(When Available)
£6.95

All our meals are cooked fresh to order so please allow an extra few minutes when waiting
Thanks

Main Courses
From The Sea
Local Pan seared Hake Supreme resting on a saﬀron and Mussel broth
with Wedges of toasted Ciabatta
£17.95
A duo of sea bass Fillets on a bed of Sautéed new potatoes, Sweet peppers and
Spanish Chorizo
finished with a lemon, parsley and white wine Dressing
£16.95
Not your average Fish and Chips
A12-14oz Locally Caught Fillet of Haddock in our own “Caught by the Tide”
Beer Batter served with Hand Cut Chips, minted mushy peas, dressed salad,
and Tartare sauce.
£12.95
Holy Island Crab, chilli and pea risotto finished with parmesan shavings
£14.95
From the Land
Half a Roast Chicken simply served with homemade coleslaw and chunky hand
cut Chips
£13.95
Surf ”n” Turf
12oz Rump Steak cooked to your Liking topped with King prawns, Mussels and
garlic butter with a traditional grill garnish and hand cut chips.
£21.95

Lets not Forget about the Veggies.
Fresh Asparagus and peas bound with a classic white wine risotto
£11.95
Brie mushroom and Cranberry wellington with a cranberry jus and New
potatoes
£11.95

All our meals are cooked fresh to order so please allow an extra few minutes when waiting
Thanks
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