Jul

HUNDAY

MANOR

COUNTRY HOUSE HOTEL

ALL DAY MENU: AUTUMN TO WINTER 2024

Served Mon-Sat |2-9pm

TO START

Winter Vegetable Broth £7
Warmed Bread, Butter
(V, GF available)

Duck Leg Bonbons £12
Blackberry, Kale, Juniper,
Duck Leg Jus (GF)

Smoked Mackerel Paté £10
Pickled Cucumber, Dill, Crisp Breads
(GF)

Baked Camembert £12
Roasted Garlic, Dipping Bread (V)

Winter Salad £9
Kale, Sprouts, Red Cabbage, Carrot,
Apple, Butternut, Pomegranate,
Quinoa, Toasted Pecans, Goats
Cheese with Dijon Mustard, Lemon
& Maple Vinaigrette Dressing
(V, GF)

Crispy Sole Fritters £12
Blue Cheese Aioli, Charred Gem
Lettuce, Chive Oil (GF)

NIBBLES

Breadboard (V)
Mixed Olives (VE)
Popcorn Mussels

Black Pudding Bon Bons

all £5 each

www.hundaymanorhotel.co.uk

V = VEGETARIAN

SIDES & EXTRAS

Dressed House Salad (VE) £5
Braised Red Cabbage (VE) £5

Seasoned Twice Cooked Chips
(VE) £4.50

Creamy Mashed Potatoes (V) £4
Buttered New Potatoes (V) £4.50

Steamed Market Vegetables
(VE) £5

Salt Baked Carrots (VE) £4

Crispy Battered Onion Rings
(VE) £4

VE = VEGAN

GF = GLUTEN FREE

hunday manor country house hotel

n hundaymanorcountryhousehotel
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HUNDAY
MANOR

COUNTRY HOUSE HOTEL

ALL DAY MENU: AUTUMN TO WINTER 2024

TO FOLLOW

Winter Spiced Lamb Rump Salad £22
Kale, Sprouts, Red Cabbage, Carrot, Apple, Butternut, Pomegranate, Quinoa, Toasted
Pecans, Goats Cheese with Dijon Mustard, Lemon & Maple Vinaigrette Dressing (GF)

Treacle-Glazed Feather Blade of Beef £20
Salt Baked Carrot, Garlic Mashed Potato, Roast Shallot (GF)

Stone Bass Fillet £22
Peas a la Francaise, Confit Potatoes, Chive Oil (GF)

Turkey & Stuffing Pie £18
Braised Red Cabbage, Chips, Gravy

Wild Mushroom & Leek Orzo Risotto £16
Vegetarian Parmesan (V)

Hunday 60z Steak Burger £18
Grilled Bacon, Melting Cheese, Fried Egg, Burger Sauce, Brioche Bun, Chips

Beer Battered Fresh Fish Fillet £18
Pea Purée, Pea Salad, Tartare Sauce, Chips, Lemon (GF)

| 00z/284g Beef Sirloin £28
Mushroom, Tomato, Rocket & Parmesan Salad, Chips (GF)

TO FINISH

Sticky Toffee Pudding, Brandy & Treacle Toffee Sauce, V = VEGETARIAN
Vanilla Ice Cream (GF) £9

Roast Apple & Blackberry Oat Crumble Vanilla Custard (GF) £9 VE = VEGAN

Pear & Almond Frangipane Caramel Sauce (GF) £9

Duck Egg Custard Tart Rum-Soaked Golden Raisins £9 GF = GLUTEN
Today’s Cheesecake £9 FREE

Selection of Cumbrian Cheeses Chutney, Grapes,
Dates, Biscuits £12

www.hundaymanorhotel.co.uk hunday manor country house hotel n hundaymanorcountryhousehotel



