
 

Gupshill Manor    Sunday Festive menu 
We are committed to using the finest local produce to create mouth-watering, outstanding dishes for you, 

as all our food is cooked to order, and is of the highest quality, please be patient, we know it will be worth the wait. 

                    All prices and dishes are subject to seasonal & market fluctuations, all dishes may contain traces of nuts, all fish dishes  

                            may contain bones, all tips go to our staff, dishes are subject to availability and can change at any time. 

tables of 10 or more will need to pre order 48 hours to your booking - this menu is served Sundays from 12pm 

 

 

Starters 

Leek and potato soup with rustic bread and butter  £7.50 (v) (ve) (g/f) 

Chicken liver pate, red onion chutney and rustic bread  £8.20 

Antipasti, olives, mozzarella, basil pesto and bread - for one £8.50 – to share £13.50 (g/f) 

Wild mushroom and pickled red onion tartlet, leaves and herb oil  £7.95 (v) 

Atlantic prawns, leaf, Marie Rose sauce, leaf and granary bread  £7.95 (g/f) 

Butternut squash risotto, pea shoots, and sage oil dressing  £7.50 (v) (ve) (g/f) 

Shredded Hoisin duck, prawn cracker, hoi sin sauce and leaves £ 8.50  

Trio of deep-fried Prawns sweet chilli sauce £7.50 

 

 

 

Children’s 

Roast of the day, roast potatoes, yorkshire pudding, mixed vegetables and gravy £10.50 

Breaded chicken goujons, chips and salad  £8.50 (g/f) 

Pork & leek sausage and mash, peas and sweetcorn, gravy  £8.95 

Gammon steak, chips, peas and sweetcorn £8.50 (g/f) 

Breaded fish fingers, chips, peas and sweetcorn  £8.50 

Roast turkey, pig in blanket, cranberry stuffing, roast potatoes, vegetables, gravy  £12.50 (g/f) 

 

 

 

 



 

Mains 

Turkey breast, pig in blanket, cranberry stuffing, roast potatoes, mixed vegetables and gravy £17.50 (g/f) 

Roast dinner: please choose from beef, pork or chicken (pork & chicken served with stuffing) 

 roast potatoes, Yorkshire pudding and mixed vegetables, gravy  £16.50 (g/f) 

Nut roast, yorkshire pudding, roast potatoes, mixed vegetables and vegetarian gravy £15.50 (v) (ve) 

Guppy roast, pork, beef and chicken, loads of roast potatoes, yorkshire puddings, stuffing, vegetables and gravy £19.00 

Pork and leek sausages, mash, red onion gravy and mixed vegetables  £14.50 (v) (ve) (g/f) 

Beer battered fish and chips, garden peas, lemon wedge and tartare sauce  £16.50 

Gammon steak, fried egg, chips and peas £15.50 (g/f) 

8oz beef burger, cheddar cheese, bacon, onion rings, chips, relish and salad  £16.50 

Beef Chilli con carne, rice and nachos  £14.50  (g/f) 

Salmon fillet, new potatoes, mixed vegetables and Provençale sauce  £16.50 

Deep fried chicken burger, toasted brioche bun, brie, onion rings, chips, relish and salad  £15.50 

Vegan burger, toasted brioche bun, onion rings, relish, chips and salad  £15.50 (v) (ve) 

Grilled seabass and wild mushroom risotto with a parmesan crisp, pea shoots and sage oil  £17.50 (g/f) 

Curried butternut squash steak, chickpea and coriander rice and naan bread  £16.50 (v) (ve) 

Beef bourguignon with mushrooms, roast potatoes, red wine jus and mixed vegetables  £16.50 

Ploughman’s pickled onions, piccalilli, boiled egg, salad and rustic bread  £13.50 – please choose one option 

     turkey & cheddar (g/f)        brie & cheddar (v) (g/f)       ham & cheddar (g/f)         vegan cheese & falafel (ve) 

 

 

Side dishes 

Rustic bread  £3.50 

Marinated olives  £3.50 (v) (ve) (g/f) 

Cauliflower cheese £3.50 (v)  

Mixed vegetables  £4.50 (v) (ve) (g/f) 

Pigs in blankets £2.50  

Dressed salad  £4.50 (v) (ve) (g/f) 

Extra gravy jug small £1.00  

Large gravy jug  £1.50 

                    
 

Please confirm allergen/dietary requirements when ordering  

(g/f) can be made/altered gluten free              (v) vegetarian               (ve) vegan  


