Haighton Manor ~ Daily Menu

~ Tuesday 9th April 2024 ~

Starters and Nibbles

Leek and potato soup, warm sourdough bread (v, gfa) 6434l 7.25

Pan-seared scallops, pea purée, edamame beans, air dried ham crisp (gf) 3624z 15.95
Char-grilled bruschetta, burrata, oven-dried tomatoes and basil pesto (v) 702kl 9.95
Green rice cakes, kimchi, asian salad (vg, gf) 375kt 6.95

Chicken liver pité, carrot and apricot chutney, toasted bloomer (gfa) 457kat 7.95

Crispy lamb fritter, romesco sauce, ras el hanout, almonds, pomegranate (gf) 4s1kat 7.95

Crispy squid, sweet chilli mango 4224l 6.95 Nocellara, Gaeta, Cerigniona olives (vg, gf) 222kl 4.95
Halloumi fries, tomato relish (v, gf) 538kl 6.95 Bacon, maple and chilli chipolatas (gf) sézkal 5.95
Prawns pil pil, roquito peppers, crostini (gfa) 567kl 7.95 Teriyaki chicken wings, peanuts, sesame (gf) 7sskeal 7.45
Red pepper, tomato hummus, pitta crisps (vg) si6kal 5.95 Steamed vegetable gyoza, chilli mango (vg) 2s0kal 5.95
Mains

70z Black Angus fillet steak, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 1212kl 33.95

100z British Sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 1269kaat 29.95
King oyster mushroom ramen broth with pickled ginger (vg, gf) 461kl 17.95

Braised shoulder of lamb, dauphinoise potatoes, rosemary gravy (gf) 1077kl 24.95

Crispy beef salad, sweet chilli sauce, roasted cashew nuts (gf) 779kt 16.95

Buttercross farm pork and leek sausages, buttered mashed potatoes, onion gravy (gf) 9244wl 16.95

Venison, smoked bacon, chestnut mushroom herb suet crust pie, colcannon mash (gf) 1230k 18.95

Deep fried cod in beer batter, chips, mushy peas, tartare sauce (gf) 1257kl 16.95

Crispy buttermilk chicken burger, bacon, garlic mayonnaise, fries 7769kcal 16.95

Appleby's Cheshire cheese, onion and potato pie, buttered greens, gravy (v, gf) 1330kl 16.95

Trio of lamb; rump, lamb faggot, lamb and potato terrine, minted pea purée, asparagus, red wine jus (gf) 9524l 26.95
Baked hake, spring vegetables, new potatoes, warm tartare sauce (gf) 497kl 22.95

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 7397 kel 15.95

Add pulled BBQ beef 734l 2.95

Braised beef feather, parmesan truffle mash, white onion puree, red wine sauce (gf) 702kt 20.95

Side Orders

Fries (vg, gf) 377kl 4.25 Chunky chips (vg, gf) s3skal 4.25 Onion rings (vg, gf) 250kl 4.45
Garlic bread (v) 426kcal 4.45 Garlic bread, cheese (v) 621kt 4.95 Truftle parmesan fries (gf) 453kl 5.95
Mixed salad (vg, gf) 99kl 4.75 Buttered vegetables (v, gf) 200kl 4.25 Peppercorn sauce (gf) 744kl 2.95

Adults need around 2000 keal a day.
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Light Bites (Served 12pm - Spm)

English asparagus, crab and spring onion quiche, créme fraiche new potato salad (gf) 875kl 12.95
Pea and mint tortellini, vegan parmesan crisp, garden pea velouté (vg) 397kl 11.95
Smoked salmon linguine, courgette, edamame, lemon and créme fraiche 5374 13.95

Steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries 1717kl 13.95

Puddings

Coconut and vanilla panna cotta, rthubarb and apple compote, ginger granola (vg, gf) s28keal 7.95
Mascarpone and lemon cheesecake, raspberry sorbet (v) sz0kal 8.95

Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) 752kl 7.95

Rhubarb, orange and stem ginger sponge, rhubarb, vanilla custard (v) 4s6kat 7.75

Dark chocolate posset, praline crunch, orange sorbet (vg, gf) 703kl 7.95

Triple chocolate brownie, chocolate sauce, vanilla ice cream (v, gf) 958kl 7.95

Toasted waftle, Black Forest fruits, cherry ice cream, chocolate sauce (v) 834kl 7.45

Cheeseboard

A selection of British cheeses, (v) 820kt 12.95 , Ravens Oak Brie (v, gf) 157kl , Smoked Lancashire (gf) 199kaat 3.69
Shropshire Blue (v, gf) 123kat , Butlers Secret Cheddar (v, gf) 787k, Ashlynn Goats Cheese (v, gf) 90kt

Cheshire Farm Ice Cream

Ice Cream; Vanilla (v, gf) 127kl , Strawberry (v, gf) 122k, Coconut (v, gf) 2194t 1.38 , Chocolate (v, gf) 127kt
Honeycomb (v, gf) 137kt , Raspberry Ripple (v, gf) 128 kel , Marmalade (v, gf) 118 keal

Sorbets; Blackcurrant Sorbet (vg, gf) 64wt , Mango Sorbet (vg, gf) 624l , Raspberry Sorbet (vg, gf) 68kt ,
Bramley Apple Sorbet (vg, gf) 65kat , Lemon Sorbet (vg, gf) 74 keal

One scoop (vg, gf) 7kl 2.50 Two scoops (vg, gf) 148kl 5.00 Three scoops (vg, gf) 221kl 7.50

Small Pudding and a Hot Drink

Choose a mini version of our puddings with a tea or coffee of your choice

Triple chocolate brownie, vanilla ice cream, chocolate sauce (v, gf) ss0kal 8.45
Sticky toffee pudding, vanilla ice cream (v, gf) 433kcal 8.45

Waffle, honeycomb ice cream, toffee sauce (v) 490kl 8.45

Hot Drinks

All hot drinks served with gluten free flapjack

Cafetitre of coffee (v, gf) 47kl 3.95 Americano (vg, gf) 0kal 3.95 Hot chocolate (v, gf) 298kcal 4.45
Latte (v, gf) 128kl 3.95 Selection of tea (v, gf) 24kl 3.95 Flat white (v, gf) 47kl 3.95
Cappuccino (v, gf) 127kl 3.95 Espresso (vg, gf) kel 3.45 Double espresso (vg, gf) 0kl 3.95

Add a shot of either, Vanilla, Hazlenut or Caramel Syrup to your coftee for just 0.95

Adults need around 2000 kcal a day. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with
the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you what is suitable for you to eat or drink. We declare
the main fourteen allergens, but we are unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that
dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the processing stage of the ingredients by our suppliers and in our busy
kitchen. This means that we can never guarantee a dish is completely free from any allergens or specific ingredients.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.



