SUNDAY LUNCH MENU


TO START





Chef’s soup of the day; steaming hot bowl of soup with crusty bread





Mozzarella, Tomato and Basil salad





Manor chicken Liver Pate, served with homemade chutney & crusty bread





Prawn cocktail; traditional and succulent








MAINS





Free Range Roast Leg of Pork with crispy crackling & sage onion stuffing


£9.95 (two courses £12.95, three courses £15.95)





Locally sourced Roast of Northumbrian Lamb


£9.95 (two courses £12.95, three courses £15.95)





Aged Prime Roast Sirloin of Beef; the highest quality on your plate


£10.95 (two courses 13.95, three courses £16.95)





The big one; Trio of meats of your choice


£12.95 (two courses £15.95, three courses £18.95)





All dishes served with seasonal vegetables, Yorkshire pudding & rich gravy





Baked salmon served on a bed of leeks & tarragon


£9.95 (two courses £12.95, three courses £15.95)





Vegetarian option available





PUDDINGS 





Our extensive sweet selection can be found on the blackboards





Specialist tea and coffees also available
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