
thewidemouthmanor.co.uk

WM Menu
L I G H T  B I T E S  

Dusted Calamari
served with aioli dip, lemon wedge &
dressed salad garnish 

8.25

Creamy Garlic Mushrooms
Garlic ciabatta half topped with a creamy
garlic & mushroom sauce 
(v) (gf roll available) 

6.95Hummous Dipper
Chargrilled pitta bread served with
hummous to dip & a dressed salad garnish
(v/vG)

5.75

Garlic Chilli Mixed Olives 
Mixed olives in a garlic and chilli oil
(gf/v/vG)

5.25 Warm Garlic Ciabatta
Two ciabatta halves topped with garlic
butter (v/vG) (gf roll available)

4.50

Mixed Vegetable Soup 
served with warm ciabatta roll
(v) (gf roll available)

6.50

Oven Baked Camembert 
Stuffed with garlic & rosemary served with
ciabatta, salad garnish & chutney (v) (gf roll
available)

13.95 Duo Board 9.95
Chargrilled pitta bread strips to dip with
classic hummous served with mixed olives
in chilli oil (v/vG) 

F R O M  T H E  S E A
&  G A R D E N   
Chefs Fish Pie 
Cod, salmon & smoked haddock baked in a creamy sauce topped with a cheesy mash
served with salad garnish (gf)

15.50

Chefs Fish Special 
See today's specials board for the fish special and allergen information. 

Beer Battered Cod
served in our local ale beer batter, with chips and salad garnish or peas (gf option available)

14.50

Feta & Mixed Olive Salad 
served on a bed of baby mixed leaves, with red onion, mixed peppers and tomato slices
topped with roasted pine nuts and balsamic glaze (gf/v) (vG no feta)

14.25

Dusted  Calamari Salad
served on a bed of baby mixed leaves, with red onion, mixed peppers and tomato slices
topped with roasted pine nuts and balsamic glaze add aioli dip 1.00

14.50



C L A S S I C S  &  C H A R G R I L L E D   

gf = made with gluten free ingredients v = suitable for vegetarians vG = suitable for vegans
We cannot guarentee completely allergen free meals due to the potential trace of allergens in the working kitchen. If you

have an allergen please speak to a member of staff before ordering. 

Chefs Chicken Curry of the Day
served with plain rice and poppadum (gf) add mango chutney 1.00

14.25

Spinach, Sweet Potato and Chickpea Curry
served with plain rice and poppadum (gf/v/vG) add mango chutney 1.00

13.95

10 oz Rump Steak
Supplied by Philip Warrens butchers. Chargrilled to your preference with 
chips and mixed leaf (gf) 
add mushrooms 1.50 I add peppercorn sauce 3.50 I add stilton sauce 3.50 

24.95

Slow Roasted Rack of Ribs 
slow cooked bbq pork rack of ribs served on a bed of chips with 
homemade coleslaw (gf)

Full  23.95

Cajun Spiced Chicken
Cajun spiced chicken breast served with chargrilled pitta bread, mixed chilli 
olives, aioli dip & salad garnish  (gf no pitta bread) add chips 2.00

14.95

Hunters Chicken
bbq marinated chicken breast topped with smoked bacon and melted cheddar 
cheese, served with chips and salad garnish (gf)

14.95

B U R G E R S    

Philip Warrens Butchers 6 oz Beef Burger 13.75
Vegan Burger of the Day (v/vG) ask for todays choice 12.50

Cajun Chicken Breast (gf option available) 13.25

Choose your filling: 

All served in a ciabatta roll with chips and salad garnish.  
add cheese 1.50 I add bacon 2.00 I add jalapeños 1.50 I  Manor up...

Homemade White Chocolate & Strawberry Cheesecake                  

D E S S E R T S    

Lemon Meringue Roulade (gf/v)
Homemade Chocolate Chip  Brownie served with 
clotted cream (v)

 Mango Sorbet (gf/v/vG)
The Manor Sundae (v)

If you would like to add a scoop of vanilla ice cream, or a scoop of clotted cream to any of
the above desserts add 1.50 

7.95
6.95
7.95

4.95
8.25

S I D E S    
Homemade coleslaw (gf/v)              3.50
Homemade spicy coleslaw (gf/v)     3.95 
Bowl of chips (gf/v/vG)                  4.25  
Bowl of cheesy chips (gf/v)             5.50

New potatoes (gf/v/vG)               3.50
Side salad (gf/v/vG)                     3.25
Onion Rings (v)                             4.95
Peppercorn or Stilton sauce            3.50

Half  19.50


