
Mother's Day Menu
£28 - 2 Courses 

£35 - 3 Courses and Tea & Coffee



Desserts

V - Vegetarian, VE - Vegan
GF - Gluten Free, GFO - Gluten Free Option
Please inform a member of staff of any allergies.

Mains

Starters

Oven Roasted Fillet of Salmon (GF)
New Potatoes, Green Beans & Creamy Tuscan Sauce

Lemon Posset
Homemade Shortbread

Apple Tart
Vanilla Ice Cream

Selection of Cheese (GFO)
Celery, Apple, Chutney & Biscuits

Chicken Kiev
Shallot Green Beans, Crispy Bacon & New Potato Salad

Chocolate Fondant
Chocolate Soil & Vanilla Ice Cream

Soup of the Day (VE) (GFO)
Warm Ciabatta

Ham Hock & Parsley Terrine (GFO)
Crusty Bread & Fruit Chutney

Beetroot Cured Gravadlax (GF)
Horseradish Crème Fraîche & Deep Fried Cappers

Grilled Halloumi Salad (V)
Sundried Tomato Mayo 

Chicken Liver Pâté
Crusty Bread & Fruit Chutney

Chocolate & Coconut Tart (GF) (VE)
Vanilla Ice Cream

Our Farm Roast Topside Beef & Horseradish Sauce (GFO)

Our Farm Roast Leg of Lamb, Mint Sauce (GFO)

All roasts are served with Seasonal Vegetables, Cheesy Cauliflower & Leeks, Yorkshire Pudding
and Roast Potatoes.

Sweet Potato & Chickpea Curry (GF) (VE)
Basmati Rice


