MENU Allergy ? Please speak to a
member of our team before ordering

Snacks / Starters Manor Favourites
Mixed Olives in Chilli Oil (v/Vg) Warren’s Butchers 10 0z Rump Steak
3.50 with a roasted tomato, mushrooms, chips &
Houmous Dipper (v/Vg) onion rings (GF no onion rings) 21.95
Warm pitta bread strips served with classic Fancy a sauce?
houmous to dip (v/vg) 5.50 Peppercorn or Stilton + 2.50
Dusted Calamari Surf & Turf? 3 shell on tiger prawns 6.00
Served with aioli dip, lemon wedge and Rack of Ribs
salad garnish 6.95 Slow cooked BBQ pork ribs served with
Beef Chilli Nachos chips, salad & homemade slaw (GF)
Tortilla Chips with jalapenos & melted Full Rack: 15.95 or Half Rack: 12.95
cheese, topped with beef chilli (GF) 8.95 Manor Classics
Cheese Nachos (GF) (v) 6.95 Beer Battered Fish & Chips
Whole Boxed Baked Camembert (v) Beer battered cod with chips & garden peas
Stuffed with garlic & rosemary served with 11.95

dipping roll, salad garnish & chutney (v)

Great to Share 10.95 Hunters Chicken

BBQ marinated chicken breast, topped with

Garlic Chilli Tiger Prawns bacon & melted cheese served with chips &
Pan fried shell on tiger prawns cooked in a peas (GF) 13.50
garlic & chilli butter served with ciabatta Chefs Curry of the Day
(GF) (ask server for today's choice)
4 prawns 8.00 / 8 prawns 15.00 With rice & poppadom (GF) 11.95
Salads Chickpea, Sweet Potato & Spinach
Curry (v/Vg/GF)
Sesame Coatec_l Goats Cheese S_alad With rice & poppadom (v/Vg/GF) 11.50
(v) on a bed of mixed baby leaves with red Mango chutney ? + 1.00
onion, pepper, cucumber & tomato slices, Warrens Butchers Burger
topped with crunchy croutons & balsamic 60z steak burger in a ciabatta bun with
glaze. (GF) 11.95 sliced tomato & leaves, served with chips &
Add chicken breast + 3.50 homemade slaw 12.50
Dusted Calamari Salad (v) Add Cheese 1.00 Add Bacon 1.00
on a bed of mixed baby leaves with red on-  Vegetable Burger of the Day (v)

(ask server for today's choice)
served in a ciabatta bun with sliced tomato,
mixed leaves, chips & homemade slaw

ion, pepper, cucumber & tomato slices,
topped with crunchy croutons & balsamic

glaze. 10.50 11.95
Fancy something different? Oven Baked Whole Plaice
Check out our specials board for our Whole Plaice oven baked with lemon
chefs creations. butter, served with skinny fries and side
Fancy a drink with a view? salad (GF) 14.95
Why not see if our over 18s Chilli Con Carne
Sunset Lounge Bar upstairs Served with rice, sour cream and tortilla
with sea views and balcony is open. chips (GF) 11.95




Children’s Menu (12 & under)

Chicken Nuggets
Served with chips or new potatoes & salad or beans
Battered Mini Fish
Served with chips or new potatoes & salad or beans
Two Pork Sausages
Served with chips or new potatoes & salad or beans

All the above 6.50

Pasta (v/Vg)
Served in a tomato based sauce (v) 5.50
Add cheese + 1.00

Half Rack of Ribs
Slow cooked BBQ pork ribs served with chips, salad & homemade slaw (GF) 12.95
Sides/Extras
Garlic bread (v) 2.95 Bowl of chips (v/Vg/gf) 3.50
Cheesy chips (v/gf) 4.50 Homemade coleslaw (v) 2.50
New potatoes (v/Vg/gf) 3.25 Mixed olives in chilli oil (v) 3.50
Desserts

All handcrafted in the Widemouth Manor Kitchen. We've suggested what we
think works best but if that’s not for you just say & we will do it your way.

Chocolate Chip Brownie
A warm chocolate brownie made with milk, dark & white chocolate chips
served with Roddas Clotted Cream 6.50

Lemon Meringue Roulade
A lemon swirl with a meringue and cream filling, drizzled with lemon sauce
(GF) 5.95

Manor Mountain Sundae
Chocolate & vanilla ice cream topped with sweetened cream,
chocolate sauce & brownie pieces 6.95

Sorbet
2 scoops of mango & passion fruit sorbet (GF/DF) 3.50

Mini Desserts (12 & under)

Mini Chocolate Chip Brownie
A warm chocolate brownie made with milk, dark & white chocolate chips served
with chocolate sauce & ice cream 4.50
Ice Cream Characters
Punky Penguin (vanilla) Toothy the Bear (strawberry) Kuaky the Chicken (chocolate)
3.50

GF = Made with Gluten Free Ingredients V = Suitable for Vegetarians

Vg = Suitable for vegans. We cannot guarantee completely allergen free meals due to the
potential trace of allergens in the working kitchen. WM



