FESTIVE
SUNDAY MENU

Established 2005 — 21 Years of Quality, Fresh, Local!

L

Served Sunday lunchtimes & evenings from November 23rd to January 10th

Two courses from £30 and three from £35

STARTE

STARTERS

RS & NIBBLES

TABLE SHARERS

Parsnip & apple soup with homemade bread ® ©

Goats cheese & balsamic caramelised onion tart
with rocket garnish @

Chicken liver & smoked bacon paté
with apple & cranberry jam & toast @

Squash, ginger & shallot bhajis

with watercress & cucumber raita @ ©

Lightly battered tiger prawns - add £4 (5) | add £8 (8)
with sweet chilli sauce & Asian slaw @

Wild mushroom risotto with truffle oil & rocket @ @
Sea bass fillet with chive velouté, greens and crushed potatoes @ add £3

Roasted chicken supreme
with a creamy mushroom & white wine sauce, greens & new potatoes 0O

Moroccan spiced local venison stew
with buttered mash, cavolo nero & spiced chickpeas (]

Chicken Saag cumin basmati rice & garlic & coriander naan @
48 hour stout braised beef short rib with creamed mash & greens

Our famous beer battered haddock & chips
minted mushy peas & tartare sauce

The Manor burger brioche, smoked cheddar, BBQ pork,
pickles, caramelised onion, slaw, triple fried chips

Halloumi & hot honey burger
with cucumber, slaw & fries @

Glen Lewin of Sileby 100z sirloin steak - add £5
onion rings, triple fried chips & salad @

Owen Taylors of Alfreton prime 70z fillet of beef - add £10
blue cheese salad, onion rings & triple fried chips (4]

Steak sauces
Long Clawson blue cheese or Pink peppercorn & English brandy sauce @

Festive Cheese for One - add £3
selection of two festive cheeses, with red onion jam, crackers, sliced apple
and celery (4]

Christmas Sundae Chunks of double chocolate brownie
brandy ice cream, Ferneley's whipped cream & chocolate orange shards @

Christmas pudding with brandy sauce @ ©

Chocolate & salted caramel cheesecake with Chantilly cream

Thanks for coming to us. If you have any allerg

VR

O = Vegetarian O = Vegan

PUDDINGS

&

® - Can be gluten free

Mixed marinated olives
blushed tomatoes, oil & balsamic vinegar, The Manor sourdough @ (]

Goats cheese & beetroot flatbread
Mozzarella & caramelised onions with hummus @ can be @

Confit Garlic & herb flatbread @

Turmeric marinated halloumi flatbread - add £3
with fresh red chilli, coriander & mint yoghurt @

MAINS

— STONE BAKED PIZZAS & ANY SIDE DISH —

The Kentucky
Shredded sweet & sticky BBQ chicken with red peppers

The Enzo

Pepperoni, red chilli & rocket

The Old Manor Tomato & herb sauce, mozzarella,
sliced fresh tomatoes, torn basil @ can be

The Italian Job Sun-blushed tomato, red pepper,
mushroom, olive, balsamic glaze & vegan cheese (V')

Rainbow fries This is a charity donation to Rainbows (There are no
fries). We add £1 for each one sold & pay it on the 1st of the month.

Truffle parmesan fries ©®

Bacon & Sprouts ©®

Pigs in blankets ©

Creamed Mash ® ©®

Manor House salad & dressing @ ©

Steak sauces Long Clawson blue cheese or Pink peppercorn
& English brandy sauce @

Vanilla créme brilée with Christmas tree shortbread @ @

Our famous sticky toffee pudding

with vanilla ice cream & toffee sauce @

Affogato
Kahlua & a hot cup of St Martin’s Espresso poured over white vanilla ice
cream @

Ice creams & sorbets
ask your server for today's selection (vegan sorbets also available)

ies or dietary requirements, please let us know on your arrival.

LN

O = Gluten free = Dairy free © = Contains nuts
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A country pub with boutique bedrooms

QUALITY, FRESH, LOCAL

21 YEARS OF BUYING AS LOCALLY AS POSSIBLE
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Belvoir Presses

Owen Taylor Belvoir Far
Alfreton \




