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We suggest a minimum of 3 plates for sharing
1 for 4.50 / 3 for 13.00 / 5 for 20.00
CHORIZO

Glazed in a sticky red wine sauce

ARTISAN BREADS @

Extra Virgin olive oil, balsamic vinegar

k CURIOUS VEGAN MAPLE & MUSTARD

SAUSAGES ©

MARINATED OLIVES @ @
( K Garlic and olive oil

HUMMUS ®

& Warm pitta bread
WHITEBAIT

Tartare sauce, lemon wedge

PORK BELLY BITES @

Cider glaze, apple sauce

GARLIC MUSHROOMS ©®

y Olive oil, parsley
oo STARTERS >eo

TANDOORI CHICKEN SKEWER @ 7.00

Mango chutney, mint raita

HAM HOCK TERRINE @ 9.00

Piccalilli, toasted bloomer

GRAVLAX @ 10.00

Dill cured salmon, citrus cream cheese,
seeded bloomer

TOMATO & MOZZARELLA
BRUSCHETTA ® 7.00
Organic cherry tomatoes, basil oil
and creamy mozzarella, toasted bloomer

SALT AND PEPPER CALAMARI@® 8.00

Fresh squid in a crispy,
homemade salt & pepper batter, garlic aioli

SMOKED AUBERGINE, MINT
AND CHILLI ARANCINI® 7.50

Roast lemon and Harissa dressing

|

CHICKEN CAESAR SALAD & 16.00
Crisp cos lettuce topped with crunchy smoked bacon,
free range soft boiled egg, parmesan,
anchovies and salt & pepper croutons

GREEN PESTO PENNE PASTA ® 13.00

Sun dried tomato, toasted pine nuts,
rocket and parmesan

Add grilled chicken 4.50

BEETROOT, PEA AND SPINACH
RISOTTO ® @ 14.00
Crispy kale, parsnip crisps
Add grilled chicken breast 4.50
OR creamy goat's cheese 4.00

HARISSA SWEET POTATO, SPINACH
AND CHICKPEA BURGER @ 15.00

Guacamole, lettuce, tomato, skin on fries, coleslaw

o< SEBA >eo

HAND-BATTERED : PAN FRIED SEA BASS @
FISH & CHIPS 16.00 19.00
Freshly hand-battered hake, Garlic new potatoes, ratatouille,
golden chunky chips, pea Purée popcorn prawns, lemon and
and tartare sauce dill dressed salad

NICOISE SALAD @ 17.50

Grilled tuna steak, boiled egg,
potato, green beans, red onion,
tomato, lettuce, olives,
French vinaigrette

Add chip shop curry sauce 1.00
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SLOW ROASTED PORK BELLY @ 17.50

Crispy crackling, rosemary salted Hasselback potatoes,
green beans, carrot Purée, red wine jus

CHICKEN SUPREME 16.00
Stuffed with chorizo and black pudding,
fondant potato, roasted beetroot, spinach purée
and wild mushroom sauce

TERIYAKI PULLED PORK SALAD 17.00

Grilled peach, sweetcorn, radish, mixed cabbage

LAMB CUTLETS 22.00

Mediterranean vegetable cous cous, saffron yoghurt

100z TOMAHAWK PORK SCHNITZEL 23.00
Stuffed with prosciutto and Emmental cheese,
pickled sauerkraut, honey mustard sauce,
rocket and Parmesan salad
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: 80z SIRLOIN STEAK @ 25.00 : GRILLED CAJUN CHICKEN

© Red Tractor assured British beef, BURGER & 16.00
golden chunky chips, Monterey Jack cheese, lettuce,

Jack cheese, smoked streaky bacon, : grilled vine tomatoes . tomato, lime and herb mayonnaise,

red onion chutney, bread & butter 1002 GAI\II\ION STEAI{ @ skin on fries

gherkin, lettuce, tomato, skin on fries : 15.00

CHEESE & BACON
BURGER & 16.00

60z British beef patty, Monterey

Add smoked streaky bacon 1.50 j

E Double up your burger 4.00 1 Golden chunky chips, free range fried
: egg, salad garnish -

/ UPGRADE YOUR GRILL \
Peppercorn Sauce........... 2.50 : ChimichurriSauce ........... 2.50
Diane Sauce. . .............. 2.50 : Garlic Roasted Mushrooms. . . .. 4.50 Ve
ﬁ Blue Cheese Sauce .......... 3.00 : Beer Battered Onion Rings. . . .. 4.00 l F@
\ /
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BAKED CAMEMBERT ® @ 16.00

Garlic and rosemary seasoning,
warm artisan breads, red onion chutney

NACHOS GRANDE ® 10.00

Handmade cajun nachos, jalapefios,
melted cheddar cheese, salsa, guacamole, sour cream

Add grilled chicken 4.50
Add pulled pork 4.50

SIDES

CHUNKY CHIPS 4.00
SKIN ON FRIES 3.50
BEER BATTERED ONION RINGS 4.00
GARDEN SALAD 4.00
CHEESY GARLIC BREAD 4.50
STEAMED SEASONAL VEGETABLES 4.00
COLESLAW 250
MAC AND CHEESE 7.00
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SUNDAY
ROAST

SERVED EVERY SUNDAY
FROM 12 NOON

A choice of succulent roasts, all served
with roast potatoes, seasonal vegetables
and homemade Yorkshire pudding
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GIVE THE GIFT OF
INDULGENCE

Our gift vouchers are perfect for those
who love good food, good drinks
and good times.
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Visit website
mcmanuspub.co.uk/giftvouchers
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The Barn at the Sun Inn Hardingstone
is the perfect place to host your event,
from intimate dinners to all-day conferences
to all-night parties.
To book your perfect get together,

get in touch with one of the team,
call 01604 700007 or visit

thesuninnhardingstone.co.uk

HARDINGSTONE
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MENU
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CHERRY AND VANILLA
CHEESECAKE ® 7.50
With an almond tuille and raspberry sorbet

STICKY TOFFEE PUDDING ® 7.00

Sweet butterscotch sauce, custard

WARM CHOCOLATE BROWNIE ® @ 7.00

Berry compote and cream, ice cream or custard

SUMMER BERRY CRUMBLE @ @ 7.00

Cream or custard

LEMON TART ® 7.50

Blood orange curd, Chantilly cream and lemon balm

BANOFFEE CUP ® 7.50
Caramel, Chantilly cream,
ground biscuits and bananas

SELECTION OF ICE-CREAM AND SORBETS

A SELECTION OF YOUR CHOICE: 3 SCOOPS 5.00 / 4 SCOOPS 6.00
Strawberry / Salted Caramel / Chocolate / Vanilla Pod / Raspberry Sorbet / Lemon Sorbet

VEGAN SELECTION: ASK YOUR SERVER FOR OUR VEGAN CHOICE @

s> HOT DRINKS >ee |

ALL OUR COFFEES ARE PRODUCED WITH FRESHLY GROUND 100% RAIN FOREST
ALLIANCE COFFEE BEANS FROM COLUMBIA, HONDURAS AND BRAZIL

ALL DRINKS ARE AVAILABLE TO TAKE AWAY

[ ADD A SYRUP TO YOUR COFFEE: Caramel / vanilla / hazelnut - 0.80 each }
7

LATTE ................ 3.00 FLATWHITE.......... 3.00 TEA BY THE POT 3.00

CAPPUCCINO. ........ 3.00 MOCHA ............... 3.30 ENGLISHTEA SHOP

AMERICANO ......... 3.00 ESPRESSO ............ 2.30 Breakfast / Earl Grey / Green

FLOATER COFFEE . . ..3.00 MACCHIATO .. ..., 300 | Peppermint/Berry/Chamomile

HOT CHOCOLATE 4.00
Marshmallows & cream

LIQUER COFFEE 6.00

Choose your liqueur: Amaretto / Baileys / Cointreau / Courvoisier VS / Tia Maria / Jameson

HOT DRINK & CHOCOLATE BROWNIE 850

Choose one of our hot drinks with a chocolate brownie slice

.
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@Suitable for both vegan and vegetarians. @ Suitable for vegetarians. @ Gluten free. Gluten free alternative. Vegan alternative.
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CIABATTAS

AVAILABLE
MONDAY TO SATURDAY
12 NOON TILL 3PM

SERVED WITH COLESLAW
& SKIN ON FRIES

BBQ PULLED PORK
11.00

Slaw, pickles

TUNA MELT
10.50
Sweet corn, red onions
CORONATION CHICKPEAS
10.00

Tomato salsa, salad

GRILLED CHICKEN & BACON
10.50

Creamy Caesar dressing, rocket
ROAST BEEF
11.00

Horseradish mayo, rocket

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order. A discretionary service charge of 10% will be added to all bills.
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