THE STABLES BAR & GRILL
at the manor house hotel
Welcome to The Stables Bar & Grill, we want this to be a place full of warmth and happy memories, with food that aims to put a smile on your face
and drinks to put a spring in your step. We are so thrilled for the next chapter of our much-loved family-run hotel and restaurant.
The Middleton Family

Arrival Drinks

Negroni £7.95 | Aperol Spritz £7.95 | Prosecco Bellini £5.50 | A glass of Drapier Champagne £7.00

Small Plates
Chargrilled Sourdough, house marinated olives, aged balsamic and
extra virgin olive oil £6.95 V, VE, GF*
Padron Peppers smoked aioli £5.50 V, GF* VE*
Ham 'n' cheese croquette, Aspall ham, mozzarella, aioli dip £6.50
Seafood Cocktail, freshwater prawns, white crab, Bloody Mary sauce
£8.50 GF*
Buffalo Mozzarella, Heritage Tomatoes, pickled shallots, fresh basil,
pine nuts with toasted croutons £7.95 V, GF*
Sriracha Grilled King Prawns,

Sides

Green beans, shallots & chilli
Green Salad
Beer battered Onion rings
Hand Cut Chips
Posh fries
Mashed potato
£4.00

Market

with coriander salsa, sourdough £10.00 GF*

Butchers Cut of the Day

Fragrant crispy tofu, mango salad, coconut, chilli and lime dressing

hand-cut chips, flat mushroom, garlic confit tomato with either

£6.95/£13.50 V, VE, GF*

Bordelaise / Béarnaise / Green Peppercorn sauce

Fried Buttermilk Chicken, garam masala, chipotle mayonnaise, pickled

Market fish of the Day

jalapenos £7.95
Minestrone Soup, pecorino crouton served with bread and salted butter
£5.95* V GF*

Large Plates

Linguine ai Gamberoni King prawns, Handpicked crab, Calabrian chorizo,
flat leaf Italian parsley £15.95
Fresh Fish and Chips, Timothy Taylor’s batter, Cheshire chips, Stables
condiments £11.95/£14.95
Goan Masala ‘South Indian curry’, roasted almonds, naan bread,
kachumba, Jasmine rice £12.50 Add either Spiced Chicken £2.50, Grilled
Seabass £4.00, Chargrilled King Prawns £4.00,

(Grilled Whole on the Bone) prawn caper butter sauce, served with a
herb salad and served with sauteed new potatoes
£ Market Price

Sweets

The Stables trifle roasted hazelnuts, hundreds & thousands £6.95
Mini Pavlova with tropical fruits and cream £6.95
Triple chocolate brownie, chocolate sauce, vanilla ice cream, cookie &
brittle crumble GF* £7.50
Sticky Toffee Pudding, Butterscotch sauce, salted caramel ice cream
£7.25
"Pina Colada" grilled pineapple, coconut, rum and coconut jelly,

or Fragrant Tofu V £2.50

vanilla ice cream GF, VE £6.95

Great North Beef Pie, buttery Cheshire mashed potato,

Something Lighter

summer greens, red wine gravy £14.95
Dry Aged Beef Burger, cheddar, pickles, chipotle aioli, sesame bun,
crispy onion ring, salty skinny fries £14.50 GF*
Grilled Seabass Fillet, crushed olive new potatoes, fine green beans,
sauce vierge with a dressed herb salad £16.95 GF*
Summer Allotment Salad, heritage tomato, cucumber, fresh herbs, feta,
lemon olive oil dressing £12.50 V, GF* - Add either
Grilled Seabass £4.00, Chargrilled King Prawns £4.00,
Fragrant Tofu V £2.50, Crispy Duck £3.00
Confit Gressingham Crispy Duck and watermelon salad with toasted

Affogato - one scoop of vanilla ice cream, Amaretto biscuit with hot
espresso coffee £5.95
why not add a shot of Frangelico £3.50
Farmhouse cheese, Taylors ale chutney, celery, apple, grapes, cheddar,
brie and Stilton £9.95

cashews £16.95
Native Breed Ribeye Steak, hand-cut chips, flat mushroom, garlic confit
tomato £25.00 GF*
SAUCES - Bordelaise / Béarnaise / Green Peppercorn £2.50

Eating outside? Or want to order online.
Scan the QR code...

Please inform our team of any allergies or dietary requirements, they will do their utmost to cater for them. V - Vegetarian, VE - Vegan,
GF - Gluten Free, GF* - dish is able to be modified to Gluten Free.

