
 

The Manor House Bar Menu 
 

 

Light bites & Starters 

 
 

Chef’s soup of the day, home-baked bread & butter 
£4.00 

North Atlantic prawns, sauce Marie Rose, traditional garnish & brown bread & butter 
£6.00 

Creamy garlic mushrooms, fresh flat leaf parsley, toasted wholemeal bread 
£5.00 

Chicken liver pate toast, piccalilli, toast & a little salad 
£5.00 

Devilled crispy whitebait, free range mayonnaise and a little salad 
£4.50 

Melon, Taboo & berry cocktail, fresh garden mint & sorbet 
£5.50 

Scottish smoked salmon, wheaten bread, dilled cream cheese & lemon 
£6.00 

 
 
 

Falcon Manor Traditional Fayre 
 

 

 
30 days matured 8oz Yorkshire sirloin steak, roasted vine ripened tomato, butter fried mushrooms, 

Beer battered onion rings, hand-cut chips & green leaves 
£17.00 

Roasted north Yorkshire beef cottage pie, fresh market vegetables & gravy 
£8.50 

Rolled & roasted Yorkshire Dales lamb breast, mashed potatoes, fresh market vegetables & mint jelly 
£9.00 

Grilled salmon supreme, seasonal greens, new potatoes, extra virgin olive oil & kitchen garden herb dressing 
£8.50 

Cajun rubbed hot chicken & bacon salad, fresh mayonnaise, croutons & plenty of salad  
£8.50 

Black treacle & cider BBQ baby back pork ribs, hand cut chips, spiced rice salad & sour cream 
£8.00 

Macaroni & mature cheddar bake, toasted breadcrumb, chef’s salad 
£7.00 

Baked beef lasagne, parmesan & basil, chunky chopped salad, chipped potatoes & garlic bread 
£7.50 



Tea Time Specials 
Available 5pm-9pm  

(Catch our tea time special offer two of the dishes below for £9.95 between 5pm & 7pm) 

 
Chuck Steak Chilli Con Carne, select cuts of the finest local beef cooked slowly until tender with spices,  

tomatoes & beans served with fresh herbed rice or hand cut chips & sour cream 
£7.00 

Bangers & Mash, Award winning sausages, mashed potatoes, roasted onion gravy 
£6.50 

Home Cooked Crispy Ham, hand cut chips, two fried hen’s eggs, bread & butter 
£6.00 

Chunky Corned Beef Hash, chef’s own recipe which includes fried potatoes, beans, red onion, served with piccalilli 
£6.00 

Hot Beef & Onion Gravy Sandwich, hand cut chips & a little salad 
£5.00 

Fish & Chips, beer battered haddock, chip shop chips, mushy peas, lemon, wrapped in newspaper, sea salt & malt vinegar 
£7.50 

Irish Stew, Chef’s family recipe using Yorkshire Dales lamb, cooked slowly with potatoes, 
 carrots & home made Irish soda bread 

£6.50 
Classic Omelette, Mature cheddar, vine tomato, red onion & mushroom with a little mixed chopped salad 

£6.00 
Chunky Greek Salad, Vine tomato, cucumber, red onion, crumbled feta cheese, 

 olives, extra virgin olive oil & oregano dressing 
£6.50 

 

Side Orders & Snacks 
A bowl of sea salted hand cut chips 

£2.00 
A chunky side salad 

£.2.25 
A portion of beer battered onion rings 

£2.00 
A bowl of Creamy mashed potato 

£2.50 
A side of today’s vegetables 

£2.50 
A bowl of pickled roll mops 

£3.00 
A bowl of mixed olives & sun blushed tomatoes 

£3.50 
A selection of breads, oil & butters 

£2.50 
 

Our suppliers advise us that all our ingredients are GM free. 
Guests ordering steaks cooked blue, rare or medium rare do so at their own risk 

We try to source our ingredients responsibly & locally where possible 


