
New York Chicken (GF) 

BBQ marinated chicken breast, topped with bacon & 

cheese served with chips & peas                       13.50 

Cajun Style Chicken 

Cajun spiced chicken breast served with chargrilled 

pitta bread, mixed olives & aioli dip                      13.95   

Chef’s Curry of the Day (GF)  

(ask server for today's choice) 

With rice & poppadom                                             11.95 

Add mango chutney ? + 1.00 

Chickpea, Sweet Potato  & Spinach Curry  

(v/Vg/GF) 

With rice & poppadom         11.50  

Add mango chutney ? + 1.00 

Cod & Chips  

Served in our own beer batter with chips, garden peas 

& homemade tartare sauce                                  12.95 
 

 

Philip Warren’s Butchers 10oz Rump Steak 

Served with a whole roasted tomato, mushrooms,  

chips & onion rings  (GF no onion rings)              21.95  

Fancy a sauce?  Peppercorn or Stilton + 2.50  

Surfs Up?   Add 3 shell on tiger prawns + 6.00 
 

Rack of Ribs (GF) “Widemouth Manor Favourite ”  

Slow cooked BBQ pork ribs served with chips,  

salad & homemade coleslaw              Full Rack: 15.95  

                                                           Half Rack: 12.95  

Lamb Shank (GF) 

Slow roasted lamb shank served with minted potato 

cake, curly kale & a rich rosemary gravy             16.95  
 

Smoked Haddock  

Smoked haddock fillet served on a wholegrain  

mustard potato cake, with green beans & creamy 

white wine sauce                                                15.95 

6oz Warren’s Beef Burger   

Warren’s 6oz burger in a ciabatta bun with sliced  

tomato & leaves, served with chips &  

homemade coleslaw                                            12.50  

 

Veggie Burger of the Day (v) 

(ask server for today's choice) 

served in a ciabatta bun with sliced tomato, mixed 

leaves, chips & homemade coleslaw                     11.95  

Goats Cheese Salad (v)  

Sesame seeded goat cheese on a bed of mixed baby 

leaves with red onion, pepper, cucumber & tomato 

slices, topped with toasted pine nuts & balsamic 

glaze. (GF no nuts)                                              11.95 

Dusted Calamari Salad 

on a bed of mixed baby leaves with  

red onion, pepper, cucumber & tomato slices, topped 

with toasted pine nuts & balsamic glaze.             10.50 

Mixed Olives in Chilli Oil (v/Vg)                        3.95 

Hummus Dipper (v/Vg)       

Warm pitta bread strips served with classic hummus  

to dip (v/vg)                                       5.50   

Cheese Nachos (GF) (v)       

Tortilla Chips with jalapenos & melted cheese, topped with salsa,  

guacamole & sour cream                                           6.75 

Dusted Calamari        

Served with aioli dip, lemon wedge & salad garnish         6.95 

Chicken Liver Pate   

Served with toast, salad garnish & chutney                        6.95 

 

Creamy Garlic Mushrooms (V)  

Ciabatta half topped with a creamy garlic sauce               6.50  
 

Whole Boxed Baked Camembert (v)   
“Widemouth Manor Favourite ”  Great to Share   
Stuffed with garlic & rosemary served with dipping roll,   

salad garnish & chutney (GF roll available*)                   11.50 
 

Garlic Chilli Tiger Prawns  

Pan fried shell on tiger prawns cooked in a garlic  

chilli butter served with ciabatta (GF roll available*)   

      4 prawns 8.95 / 8 prawns 15.95 

Mains 

Snacks . Starters . Sharers 

Fancy something different?  Check out our specials board for our chef’s creations.  Fancy another drink? Why not see if our over 18’s. Sunset Lounge Bar  is open. 

WM 



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 6.95 

 

Pasta (v/Vg) 

Served in a tomato based sauce (v)                  5.95  

Add cheese + 1.00 

 

Half Rack of Ribs (GF) 
“Widemouth Manor Favourite ”  
Slow cooked BBQ pork ribs served with chips, 

salad & homemade slaw                            12.95 

Punky Penguin (vanilla) Toothy the Bear (strawberry) Kuaky the Chicken 

(chocolate)                                                                                                      3.50 

GF = Made w ith 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 

Garlic bread (v)              2.95    

Mixed olives in chilli oil (v)   3.95

Additional Sides  

Dark & Stormy: 

Rum, Angostura Bitters, Lime juice and Ginger Beer 8.00 

 


