
Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may 
increase the chances of foodborne illness, especially if you have certain medical 
conditions. 

 
STARTERS 

BUFFALO CAULIFLOWER BITES  
Fried buffalo cauliflower bites tossed in buffalo sauce and served with 

celery and bleu cheese dressing. 
¦ 12.50 ¦ 

SHRIMP QUESADILLA 
Blackened shrimp, corn, avocado, red pepper and cheese in a flour tortilla. 

¦ 13.99 ¦ 
LOADED PIEROGIES 

Pierogies topped with bacon, green onions, sour cream and shredded cheese. 
¦12.50 ¦ 

 

SOUPS 
SOUP DU JOUR     LOBSTER BISQUE*  

                                Ask your server for details           House made rich and creamy bisque. 
                               6.50 ¦ Bowl                4.50 ¦ Cup               10.99 ¦ Bowl                8.99 ¦ Cup 

 
SALADS 

Choice of Dressing: House-made Ranch  /  Italian  /  Raspberry Vinaigrette 

FIESTA SALAD*  
Blackened chicken, avocado, tomatoes, black olives, and shredded cheese on mixed greens. 

¦ 15.99 ¦ 
SPINACH APPLE PECAN SALAD*    

Fresh spinach topped with sliced apples, toasted pecans and bleu cheese crumbles. 
¦ 13.99 ¦  

MANOR HOUSE SALAD*  
Fresh local greens tossed with tomatoes, cheese, cucumbers and red onions. 

¦ 6.99 ¦ 
add chicken ¦ 5.99      add smoked salmon ¦ 5.99  

add cauliflower bites ¦ 4.99      add bleu cheese crumbles ¦ 1.00  
add a Soy-free & non-GMO breaded chicken ¦ 5.99  

 
SANDWICHES & BURGERS 

Served with fresh cut French fries or a cup of soup.  Substitute a cup of bisque for additional 5.99 

REUBEN  
Corned beef or turkey on grilled rye bread, topped with sauerkraut, 

thousand island dressing and a thick slice of Swiss cheese. 
¦ 14.99 ¦ 

 BUILD YOUR OWN CHEESEBURGER  
Grilled half-pound beef patty with your choice of Great Lakes Swiss, American or cheddar cheese on a brioche bun. 

¦ 14.99 ¦ 
add mushrooms ¦ 1.00            add grilled onions ¦ 1.00              add bacon ¦ 1.99             Gluten Free Bun ¦ 1.00 

 
BLACKENED CHICKEN  

Blackened chicken breast, roasted red pepper, scallion aioli,                                                                                                                 
spinach and tomato on a brioche bun. 

¦ 14.99 ¦ 
Substitute a Soy-free & non-GMO breaded chicken for no additional charge. 

Gluten Free Bun ¦ 1.00 
 

*Indicates gluten-free 
 

 
  



 

 
MANOR HOUSE PASTA 

 
TOMATO PESTO PASTA* 

Gluten-free pasta, sundried tomato and portobella mushroom tossed in a tomato pesto sauce. 
¦ 20.99 ¦ 

 
TUSCAN CHICKEN PASTA 

Penne pasta, chicken, spinach and tomato tossed in a cream alfredo sauce and served with garlic bread. 
¦ 19.99 ¦ 

Substitute a Soy-free & non-GMO breaded chicken for no additional charge. 
 

SHRIMP RISOTTO 
Creamy risotto with shrimp, green onion, red peppers and corn. 

¦ 22.99 ¦ 
 

 

 
 

MANOR HOUSE ENTREES 
 

HONEY GARLIC PORK 
Pan Seared pork loin topped with a honey garlic sauce.  

¦ 19.50 ¦ 
 

NEW YORK STRIP STEAK* 
10oz Grilled New York strip steak served with a house made Jack Daniels sauce. 

¦ 32.00 ¦ 
 

SIRLOIN STEAK 
Grilled 6oz sirloin steak topped with bleu cheese and onion straws. 

¦ 24.99 ¦ 
add grilled mushrooms ¦ 1.00          add grilled onions ¦ 1.00 

 

LEMON  DILL B AKED COD*  
7oz lemon dill baked cod. 

¦ 19.50 ¦ 
 

CHICKEN PARMESAN 
Breaded chicken cutlets with tomato sauce and topped with parmesan cheese. Served with penne pasta. 

¦ 19.99 ¦ 
Substitute a Soy-free and non-GMO breaded chicken for no additional charge. 

 

BEEF WELLINGTON 
Filet of beef with a mushroom duxelle baked in puff pastry. 

¦ 35.99 ¦ 
 
 
 

*Indicates gluten-free 

 

 

Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase 
the chances of foodborne illness, especially if you have certain medical conditions. 

 


