
STARTERS
Sunday 30th March 

M O T H E R ’ S  D A Y  L U N C H

2  C O U R S E S  £ 2 7 . 9 5  O R  3  C O U R S E S  £ 3 2 . 9 5

Chicken Liver Parfait, Chutney, Balsamic Croute, Rocket
Roasted Celeriac & Truffle Soup, Warm Ciabatta (ve)

Honey Glazed Goats Cheese Brushetta, Raspberry Balsamic & Pesto Salad
*Special - Prawn & Cray Fish Cocktail, Gem, Heritage Tomato Salsa &

Bloody Marie Rose Sauce *£2.00 Supplment

Roast Topside of Beef Rump Served Pink 
Crispy 24hr Confit of Belly Pork 

Roast Turkey Breast with Stuffing
Cauliflower Steak (VE)

All Served with: Roast Potatoes Honey Mustard Glazed Root Veg,
Seasonal Veg, Yorkshire Pudding,  Rich Onion Gravy

Extra Yorkie £1.50 
Side Cauliflower Cheese £5.00

Pigs in Blankets £5.00

*Special - Pan Fired Salmon, Split Dill & White Wine Cream Sauce 
Herb Crushed New Potatoes, Salted Asparagus *£2.00 Supplement

DESSERTS

Please Ca

O

B O

MAINS

Sticky Toffee Pudding, Salted Toffee Sauce, Ice Cream
Chocolate Fudge Brownie, Berry Compote & Chantilly Cream

Crème Brûlé with Praline Biscuit Rhubarb & Custard Sweet

*Special - Trio of Desserts: 
- Raspberry Ripple Eton Mess - 

- Japanese Milk Doughnut Cinnamon Sugar & Lemon Curd -
- Mini Rhubarb Crème Brûlée & Sablé -

*Supplement £3.00 on 3 Course or £8.00 2 Course


