
MENU
M A N O R  H O U S E  R A T H L I N  I S L A N D  

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES 

ON THE GRILL

STARTERS 

£9  SELECTION OF BREAD 
with roasted garlic butter and
olives 

£7SOUP OF THE DAY 
served with beetroot 
spelt loaf 

£11MANOR HOUSE SALAD 

Roast vegetable and rocket salad
topped with sun dried tomato,
homemade pesto and mozzarella 

£11BEEF & GOATS
CHEESE BRUSHETTA 
toasted bread topped with beef
strips leeks and goats cheese 

£12PARMA HAM &
MOZZARELLA 

buffalo mozzarella with Parma
ham and rocket, topped with
homemade pesto 

£14BEEF CARPACCIO

Pepper fillet steak with fine cut
mushrooms, marinated in
balsamic truffle oil with rocket
and parmesan  

£12GARLIC & CHILLI
PRAWNS 
juicy king prawns cooked with
garlic and fresh chilli 

£14KING PRAWNS MARE
E MONTI 
king prawns cooked with garlic,
chilli, chorizo, mushrooms and
cherry tomatoes 

£15SCALLOPS 
seared scallops with bacon and
leek sauce, topped with crispy
Parma ham 

MAIN MENU

£17CHICKEN 

£23RIBEYE

FILLET STEAK 

all served on a bed of mash with
choice of sauce

£16HADDOCK & CHIPS 
lightly battered haddock served
with homemade tartar sauce and
mushy peas 

£23MIXED SEAFOOD

Mixed seafood cooked with  
garlic, chilli and cherry tomato
served with choice of tagliatelle
or risotto topped with caviar 

£24PAN FRIED HAKE

served with bacon, garden pea
and rocket salad in a balsamic
butter dressing 

£23HOT SHELLFISH
PLATTER
scallops, king prawns, mussels, crab
claws, clams and langoustines  
served with toasted bread 

ADD HALF LOBSTER £17

£35RATHLIN LOBSTER 

Lobster caught around Rathlin
topped with seasoned breadcrumbs
and parmesan   SIDES £5

MASH 
CHAMP
CHIPS 

ROAST VEGETABLES
SIDE SALAD 

GARLIC CHIPS 

TRUFFLE CARBONARA 
Smoked pancetta rigatoni
carbonara with truffle pâté 

£19

RACK OF LAMB 

served on a bed of carrot and
parmesan purée with red wine sauce

£23

£22SALMON RIGATONI 

Smoked salmon and wild
mushroom rigatoni pasta with
truffle cream and garlic 

£33
ADD HALF LOBSTER TO
ANY STEAK 

£17

SAUCES £3

PEPPERCORN 
DIANE 

BLUE CHEESE 
MARSCALA

£21RAVIOLONI OF THE DAY
ask your server 

VEGETARAIN &
VEGAN

£17MANOR HOUSE SALAD 

Roast vegetable and rocket salad
topped with sun dried tomato,
homemade pesto and mozzarella 

£15‘VEGAN’ FISH & CHIPS 

battered banana blossom served 
with vegan tartar sauce and peas 


