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FOOD ALLERGIES AND INTOLERANCES
Should you like to know about our ingredients, 

please speak to a member of the team.  
Due to the way our food is prepared, it is not possible 

to guarantee the absence of allergens in our products.  

Visit our website
www.drewtons.co.uk

MENU

East Yorkshire’s 
Exclusive Wedding 
and Events Venue

www.themanorrooms.co.uk



Tag us on social media!

Drewton’s Big Yorkshire Breakfast
Fried or poached egg, bacon (2), sausages (2), 

grilled tomato, sautéed mushrooms, baked beans, 
black pudding, Chef’s hash brown and toasted sourdough

Drewton’s Vegan Breakfast
Grilled vegan sausages (2), sautéed spinach, grilled tomato, 

mushrooms, baked beans, Chef’s hash brown and toasted sourdough

Yorkshire Eggs Benedict
Toasted English muffin, Drewton’s roast ham, 

two poached free-range eggs and Hollandaise sauce

Drewton’s Eggs Royale Benedict
Toasted English muffin, Staal’s smoked salmon, 

two poached free-range eggs, Hollandaise sauce and lemon

Drewton’s Truffled Mushroom Benedict
Two Drewton’s hash browns, buttered portobello mushrooms, 

spinach, two poached free-range eggs and black truffle Hollandaise

Thick Cut Smoked Bacon 
and Grilled Tomato Ciabatta

Swaledale Sausage and Sautéed 
Sweet Onion Ciabatta 

Vegan Breakfast Tortilla Wrap
Vegan sausage, cheese, potato hash 

and smoky tomato sauce

Smashed Avocado and Poached Egg 
Whipped feta cheese, smashed avocado, poached egg, 

toasted sourdough and charred lemon 

Drewton’s Kitchen Granola Bowl (gluten free)
Greek yoghurt with toasted nuts, seeds and berries, 

fresh fruit coulis, honey and granola

Classic Pancake Stack
American pancake stack with fresh fruits, Greek 

yoghurt, maple syrup, coulis and sweet toffee popcorn

Toasted Rustic Sourdough
White or multigrain sourdough with butter and strawberry jam

Teacake
Toasted mixed spice and sultana teacake, 

butter and preserve

ALL  DAY  BRUNCH

£12.75

£11.75

£12.50

£12.50

£6.50

£8.95

£9.95

£4.50

£12.95

£6.50

£6.95

£6.95

£4.50

£9.95

Whitby Haddock and Chips
Beer battered haddock with hand cut chunky chips, 

minted mushy peas, lemon and tartare sauce

Homemade Pie of the Day
(please see daily specials) 

Handcrafted pie with creamy potato purée, 
seasonal vegetables and gravy

Toulouse Sausage and Lentils  
Roasted Toulouse sausages, braised lentils, 

roasted hispi cabbage, garlic and crispy onions

Exotic Mushroom Risotto 
Creamy mushroom risotto with pickled fennel, 

whipped goats’ cheese, truffle and herbs

Pan-Fried Sea Bass
Sea bass and king prawns with tomato miso broth 

and vegetable noodles

Vegan Cauliflower Dhal 
Roasted cauliflower, lentil and chickpea dhal 

with sweet mango and poppadoms

Crispy Thai Beef  
Thai beef marinated in chilli, soy and honey, 

with peanuts, coriander, angel noodles and charred lime

CLASSIC  MAINS

£14.95

£13.95

£13.95

£14.95

£13.95

£14.95

£14.95

Barbecued Lamb Kofta  
Spiced lamb kebab with Lebanese flatbread, 

Mediterranean style salad, roasted red peppers and herb yoghurt

Butchers’ Dry Aged Beef Burger and Fries
Toasted seeded brioche, 6oz steak burger, smoked bacon, 

mature Cheddar cheese, mayonnaise, house slaw and skin on fries

Butchers’ Dry Aged Black and Blue Steak Burger and Fries
Toasted seeded brioche, 6oz steak burger, smoked bacon, 

Yorkshire blue cheese, mayonnaise, house slaw and skin on fries

Buttermilk Chicken Burger  
Toasted seeded brioche, spiced chicken burger, 

smoked bacon, smashed avocado, Cheddar cheese, 
mayonnaise, house slaw and skin on fries

FROM THE GRILL

£14.95

£14.95

£14.95

£14.95

Chinese Salt and Pepper Loaded Fries … £4.75

Raclette Cheese, Smoked Bacon 
and Cornichon Loaded Fries ... £5.50

Skin on Fries, Truffle Hollandaise 
and Parmesan Cheese … £5.25 

Skin on Fries … £3.75

Hand Cut Chunky Chips … £3.95

Beer Battered Onion Rings … £3.75

Drewton’s House Mixed Salad 
with Honey and Mustard Dressing … £3.95

A  BIT  ON  THE  SIDE

Seafood Board 
Staal’s smoked salmon, prawns, handpicked crab 

and smoked mackerel paté with Marie Rose sauce, 
salad leaves, pickles, lemon and toasted sourdough

Yorkshire Picnic Board
Pork pie, caramelised onion sausage roll, roasted meats, cheese of the day, 

pickled onion, chutney, boiled egg, apple, celery and crusty bread

 Truffled Egg Mayonnaise Roll 
Egg mayonnaise with truffle and micro cress, in brioche roll 

Crab Roll
Handpicked crab with lemon and spring onion, 

in brioche roll

Open Field Mushroom Sandwich
Thick sliced sourdough, mixed field mushrooms, 

cream sauce, Parmesan shavings and poached egg

Open Salmon and Labneh Flatbread 
Flatbread with Staal’s oak roast salmon and labneh 

with cucumber, fresh dill and lemon

Classic Club Sandwich
Toasted triple decker sandwich with sliced chicken, 
smoked bacon, lettuce, tomatoes and mayonnaise 

Croque Monsieur
Drewton’s roast ham and mature Cheddar cheese sandwich 
dipped in egg, pan roasted and finished with Raclette cheese

Moroccan Power Salad  
(choice of roast chicken, oak roast salmon or grilled halloumi)

Spiced chickpea and quinoa salad with rainbow vegetables, toasted 
cashew nuts and lemon tahini dressing

Caesar Salad
(choice of roast chicken, oak roast salmon or grilled halloumi)

Baby gem lettuce, Parmesan cheese, crusty garlic croutons, 
anchovies, boiled egg and Caesar dressing

Drewton’s Homemade Soup of the Day
(please see daily specials) 

Freshly made soup with warm crusty bread and butter

BOARDS,  SANDWICHES, 
SALADS  AND  SOUP

£16.95

£14.95

£8.95

£10.95

£9.95

£10.95

£12.95

£13.95

£13.95

Mint Chocolate Mille-Feuille
Layered mint chocolate custard and puff pastry slice

Drewton’s Vegan Sticky Gingerbread Pudding 
Toasted pecans and caramel ice cream

Cheesecake of the Day  
(please see daily specials)

Vegan Coconut Panna Cotta  
Mango and pineapple salsa, raspberry sorbet 

and pistachio biscuit

Katie’s Black Forest Amaretto Trifle 
Layers of chocolate sponge, amaretto-soaked cherries, 

chocolate custard and whipped cream and Greek yoghurt

Baked Scone
Glacé cherry or sultana scone, clotted cream, 

butter and strawberry jam

Baked Scones and Tea for Two
Glacé cherry or sultana scones, clotted cream, 
butter, strawberry jam and a pot of tea to share

PUDDINGS
£6.50

£6.50

£6.50

£6.50

£6.50

£4.95

£13.95

Dishes may vary for seasonal occasions

Please see our specials of the day!

£6.95

Afternoon Tea for Two ...  £34.00
(Afternoon Tea for One available for £18.00)

Chefs’ Selection of Five Sandwiches
Smoked Salmon cream cheese and cucumber
Roast Beef horseradish cream
Home-Roast Ham wholegrain mustard and salad
Vintage Cheddar chutney V
Egg Mayonnaise cress V

Tempting Savoury Bites
Sausage Roll
Chefs’ Canapé of the Day

Bakers’ ‘Naughty but Nice’ Sweet Treats
Pudding of the Day
Homemade Cake of the Day
Fruit Filled Macaron
Handmade Luxury Chocolate

Freshly Baked Scone of the Day
Clotted Cream and Preserve

Brew or Bubbles
Yorkshire Tea or Sparkling Elderflower

Add a Touch of Sparkle to your Afternoon Tea!
Individual 20cl or Large 75cl bottle Prosecco

AFTERNOON TEA 
Pre Order Only
24 hours’ notice
 from 2pm (1pm on Sundays)


