Menu Served from 5pm...

Food Allergy Warning - Our food may
contain Dairy, Egg, Wheat, Soybean,

PRIOR Y Nut, Fish and Shellfish Products.
Please advise your server upon

ordering of any allergies. Severe
Allergies are advised to assess their
RES I A' 'RAN I own level of risk and consume dishes
at their own risk
To Start... MENU

Seafood Chowder
Served with toasted Sourdough Bread - 13

Soup of the Day
Served with crusty Sourdough bread and butter - 8

Crab Cake
Hot and Sour Sauce, Pickled red Onion, Rocket - 14

Sautéed King Prawns
Samphire & Chorizo, Garlic butter, chilli, Toasted Sourdough, Spring Onion garnish - 15

Garden Vegetable Tempura (Ve)
Citrus Ponzu dip, Spring Onion - 12

Smoked Mackerel Pate
Toasted Sourdough, Pea shoots - 14

The Main Course...

Real Ale battered Local Haddock (GF available)
Twice cooked chips, minted mushy peas, tartare sauce - 21

Luxury Shellfish Tortellini

Crab, Mussels, Cream, Garlic, White wine, Tarragon, Parmesan and Garlic Bread - 24

Breaded Wholetail Scampi
Served with Hand cut Chips and Mushy Peas - 19

8oz Manor Burger
Burger with cheese, chilli jam, Milano Salami, Crispy Onions, Beef Tomato, Lettuce with fries - 21

Oven Roasted Chicken
Stilton & Leek sauce, Creamy Mash, Tender stem Broccoli and baby carrots - 24

Lemon Sole (GF)
King Prawn butter, Capers, Samphire, Smoked Salmon, Sautéed Potatoes and Pea Puree - 24

Moving Mountains Vegan Burger (Ve)
Vegan Cheese, Salad, Slaw and fries - 18

Slow Roasted Belly Pork
Haggis Mash, Black Pudding Bon Bon, Tender stem Broccoli and Baby Carrots - 23

Sweet Potato, Chickpea & Spinach Curry (GF/Ve)
Served with Basmati Rice and Papadum - 17



