
MENU
Sunday Roast

CHEF’S VEGETABLE SOUP 
€7,00

MANOR SIGNATURE WINGS

Freshly baked Wheaten Bread (1 Ot,1W,7,9)

STARTERS

Choose: Hot, Asian Glaze or BBQ
Celery | Blue Cheese Dip | (1W,3,7,9)

€9,90 €14,90
Regular Large

CAESAR SALAD
Baby Gem Lettuce | Crispy Bacon | Parmesan & Croutons | Caesar Dressing (1W,3,4,7,10)
Add Chicken – Plain or Spicy €4,50

€10,90

ATLANTIC PRAWN PIL PIL
Garlic | Chilli | Olive Oil | Sourdough (1W, 2) €12,90

WILD MUSHROOM ARANCINI
Truffle Aioli | Pickled Shallot (1W,3, 6, 7,9,10, 12) €11.50

CRISPY PORK BELLY ROAST
€23,50

SLOW ROAST IRISH BEEF

Rolled in Garden Herbs | on a bed of cabbage  Burnt Apple Pureé | Mustard Jus
 (7,9,12)

MAINS

Yorkshire Pudding | Whipped Potato | Rich Red Wine Jus (1W,3,7,9,12) €24,90

ROAST CHICKEN
Slow cooked leg of Chicken Breast | Carrot Puree| Fondant Potato (7,9,12) €23,50

PAN SEARED SEABASS
Prawn Tortellini | Asparagus & Pea | Herb Velouté (1W,2,3,4,7,12) 

€24,50

SPICED CAULIFLOWER & CHICKPEA VEG CURRY
Coconut Rice | Skinny Fries (V) €16.50

ALL ROASTS SERVED WITH ROAST POTATOES AND SEASONAL VEGETABLES

EXTRA SIDES
Yorkshire Pudding (1W,3,7)                       €2,50

Seasonal Vegetables (7)                         €4,50

Skinny Fries                                             €4,50

Mashed Potato (7)                        €4,50

Chunky Chips                                €4,50 

Roasties                                        €4,50

Allergens
(1W) Wheat (Ot) Oat (2) Crustaceans (3) Eggs (4) Fish (6) Soybeans (7) Milk (9) Celery (10) Mustard (11) Sesame (12) Sulphur Dioxide or Sulphites
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