
 

Maes Manor Hotel 

Menu 

 

STARTERS 

 

Duck Liver Pate 

Slices of rich pate served with a warm crusty bread and 

red onion marinade. (wheat, milk, celery) 

 

Leek + Potato Soup (v)   

Served with a mini petit pain 

 

Breaded King Prawns 

King prawns deep fried and served with a sweet chilli dip, 

panned in breadcrumbs. 

(crustaceans, wheat, celery, milk, soya) 

 

 

 

 

 

 

MAINS  

 

Roast beef 

Roast pork 

Breast of chicken 

Vegetable wellington 

 

 

 

All served with Yorkshire pudding, roast potatoes, minted 

Pembrokeshire potatoes and seasonal vegetables. 

 



 

 

 

 

 

 

 

 

 

 

                                       DESSERTS   

 

Profiteroles and chocolate sauce (wheat, egg, milk) 

 

Lemon Brulee cheesecake (milk, egg, wheat & barley) 

 

Chocolate st honore gateau (wheat, milk, soya & egg) 

 

***All served with fresh cream or ice cream*** 

(Milk) 

 

Ice – Cream (MILK) 

 

 

One course £10.95 

 

Two course £13.95 

 

Three course £16.95 

 

 

 

 

 

 

 


