
MOTHER’S DAY

MENU
3 COURSES £45 PER PERSON

Mains

Roasted Lamb Leg

with rosemary & thyme, duck fat potatoes, maple roasted

carrots, buttered broccoli, root vegetable mash, garlic

creamed leeks, rich gravy & Yorkshire pudding (GF*)

Roasted Chicken Breast

duck fat potatoes, maple roasted carrots, buttered broccoli,

root vegetable mash, garlic creamed leeks, rich gravy &

Yorkshire pudding (GF*)

Brown Sugar Glazed Ham

duck fat potatoes, maple roasted carrots, buttered broccoli,

root vegetable mash, garlic creamed leeks, rich gravy &

Yorkshire pudding (GF*)

Roasted Pepper, Cauliflower, Sweet Potato & Cheddar Gratin

roasted potatoes, maple roasted carrots, broccoli,root vegetable 

mash, garlic creamed leeks, red wine jus & Yorkshire pudding 

(V, GF*, VN*)

Seared Salmon Supreme

warm Jersey royal potato salad with lemon, caper & dill,

grilled asparagus, cherry tomato & basil dressing (GF)

7oz Chargrilled Beef Burger

mature cheddar, crispy streaky bacon, black garlic mayo,

chilli jam, crispy onions & peppercorn sauce.

Grilled 8oz Rump Steak

confit tomato, dressed watercress, fries & peppercorn sauce

Sides

Pigs in Blankets   6

Cauliflower Cheese (V, GF*)   6

Fries (VN, GF)   4

Tender Stem Broccoli    6

with chilli, garlic & lemon butter (V, GF)  

Desserts

Dark Chocolate Delice

honeycomb ice cream & salted caramel sauce (V)

Morello Cherry Cheesecake

white chocolate crumb & pistachio ice cream 

Blood Orange Panna Cotta

poached rhubarb, brandysnap (GF*)

Warm Sticky Toffee Pudding

butterscotch sauce & vanilla ice cream (V, VN*, GF*)

(V) Vegetarian (GF) Gluten Free (VN) Vegan (GF*) Gluten Free Option 

Available (VN*) Vegan Option Available. Full allergen information is 

available on request. Please be aware that all our dishes are prepared in 

kitchens where nut and gluten are present. Menu descriptions do not always 

display all ingredients, as well as other allergens, therefore we cannot 

guarantee that any food is completely free from traces of allergens. Please ask 

a member of staff before ordering.

To Start

Smoked Salmon Terrine

poached prawns, celeriac remoulade, quails’ egg & treacle toasts (GF*)

Pea & Ham Soup

crusty bread and English butter (V*, VN*, GF*)

Honey Baked Goats’ Cheese & Caramelised Red Onion Tart

beetroot salad & horseradish crème fraiche (V, GF)

Chorizo & Samphire Croquettes

saffron & lemon aioli, pickled fennel salad




