
Baked Camembert    16.00
Garlic and rosemary seasoning,  

warm artisan breads, red onion chutney 

Nachos Grande   10.00
Handmade cajun nachos, jalapeños,  

melted cheddar cheese, salsa, guacamole, sour cream

Add grilled chicken 4.50

Add pulled pork 4.50 

MAINS

sunday
roast

A choice of succulent roasts, all served 
with roast potatoes, seasonal vegetables 

and homemade Yorkshire pudding

Served every Sunday 
from 12 Noon

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  2.50
Mac and cheese  7.00

sides

sharersnibbles

Chorizo
Glazed in a sticky red wine sauce

Artisan Breads 
Extra Virgin olive oil, balsamic vinegar 

Curious Vegan Maple & Mustard 
Sausages 

Marinated Olives  
Garlic and olive oil

Hummus  
Warm pitta bread

Whitebait 
Tartare sauce, lemon wedge

Pork Belly Bites 
Cider glaze, apple sauce

Garlic Mushrooms  
Olive oil, parsley 

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

starters

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

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 

10oz tomahawk pork schnitzel  23.00
Stuffed with prosciutto and Emmental cheese,  

pickled sauerkraut, honey mustard sauce,  
rocket and Parmesan salad

land

grill

8oz Sirloin Steak   25.00
Red Tractor assured British beef,  

golden chunky chips,  
grilled vine tomatoes

10oz Gammon Steak   
15.00

Golden chunky chips, free range fried 
egg, salad garnish

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

Niçoise Salad   17.50
Grilled tuna steak, boiled egg, 

potato, green beans, red onion, 
tomato, lettuce, olives,  

French vinaigrette

Hand-Battered 
Fish & Chips   16.00
Freshly hand-battered hake,  

golden chunky chips, pea Purée  
and tartare sauce 

Add chip shop curry sauce 1.00

Pan fried Sea Bass   
19.00

Garlic new potatoes, ratatouille, 
popcorn prawns, lemon and  

dill dressed salad

sea

Grilled Cajun Chicken 
Burger   16.00

Monterey Jack cheese, lettuce, 
tomato, lime and herb mayonnaise, 

skin on fries

Add smoked streaky bacon 1.50

farm

Cheese & Bacon 
Burger   16.00

6oz British beef patty, Monterey 
Jack cheese, smoked streaky bacon, 
red onion chutney, bread & butter 

gherkin, lettuce, tomato, skin on fries

Double up your burger 4.00

upgrade your grill
Peppercorn Sauce. .  .  .  .  .  .  .  .  .  .  2.50
Diane Sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.50
Blue Cheese Sauce. .  .  .  .  .  .  .  .  .  3.00

Chimichurri Sauce. .  .  .  .  .  .  .  .  .  .  2.50
Garlic Roasted Mushrooms. .  .  .  .  4.50
Beer Battered Onion Rings. .  .  .  .  4.00
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menu

desserts

hot drinks

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 

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

Latte. . . . . . . . . . . . . . . .                 3.00
Cappuccino. . . . . . . . .          3.00
Americano . . . . . . . . .          3.00
Floater Coffee. . . .     3.00

Flat White. . . . . . . . . .           3.00
Mocha. . . . . . . . . . . . . . . .               3.30
Espresso. . . . . . . . . . . . .            2.30
Macchiato. . . . . . . . . .           3.00

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

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

All our coffees are produced with freshly ground 100% rain forest 
alliance coffee beans from Columbia, Honduras and Brazil

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

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.

All drinks are available to take away

GIVE THE GIFT OF 
INDULGENCE
Our gift vouchers are perfect for those 

who love good food, good drinks  
and good times.

Visit website
mcmanuspub.co.uk/giftvouchers

 SunInnHardingstone 
 thesuninnhardingstone

SI.0323.21045

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  8.50
Choose one of our hot drinks with a chocolate brownie slice

Tea by the Pot  3.00
ENGLISH TEA SHOP

Breakfast / Earl Grey / Green 
Peppermint / Berry / Chamomile

ciabattas

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

Available  
Monday to Saturday

12 noon till 3pm 
Served with coleslaw  

& skin on fries

Available 
to hire!

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


