
 

 

 

 

Beer Battered Tiger Prawns £8 

Served with a pickled salad and a sweet chilli glaze 

Crispy Belly Pork 

Served on stir-fried Hoi Sin egg noodles 

Prawn, Avocado and Crayfish Tian £8 (GFO) 

Served with Swiss charred salad & sun blushed tomato dressing   

Pan Fried King Prawn Tagliatelle £9  

In chilli, garlic & cream served alongside garlic bread 

Grilled Goats Cheese £8 (GFO / V) 

With sun blushed tomato and an olive tapenade 

Pan fried Garlic Mushrooms £7 (V)  

Creamy garlic sauce on sourdough  

Crispy Beef Salad £7(GF / N)    

Roasted almonds sweet chilli sauce 

 

(V vegetarian, GF gluten free, GFO gluten free option, N nuts) 
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The Manor Bar And Restaurant 
 

Starters & Small Plates  



 

 

 

Guinness, Steak and Manor Blue Pie £16  

With seasonal vegetables and hand cut chips 

Fish & Chips £13  

Beer battered Cod, hand cut chips, minted pea puree 

(add beer battered king prawns and ‘chip shop style curry sauce £4) 

8oz Welsh Steak Burger topped with bacon & melted cheese 

Chickpea Burger glazed with goats cheese £13 

Burgers are served with a choice of sweet potato fries or hand cut chips and coleslaw 

10oz Conwy Valley Rump Steak £20 (GFO) 

with a large flat mushroom, roasted vine tomatoes, onion rings & hand cut chips 

 Stilton sauce £2.95  Peppercorn sauce £2.95  Dianne sauce £2.95 

Chicken Supreme £16 (GF) 

Pan fried & served with Bubble and Squeak, winter vegetables and a smoked  

bacon Fricassee 

Wild Mushroom Stroganoff £13 (V) (GF) 

With wild rice or chips, add strips of beef for £3 

Bangers & Mash £14 

Poynton’s Sausages served  on creamy mashed potatoes and topped with onion gravy 

Chef’s Chicken Tikka Masala £16 (GFO) 

Naan Bread, popadom, wild rice and chutney   

Braised Shoulder of Lamb £17 

Served with roasted root vegetables, dauphinoise potatoes and a rich red currant jus 

 

 

Large Plates 


