
M O T H E R S  D A Y

STARTER
Roasted Tomato Soup DF | GFO 

Ham Hock Terrine, Onion Chutney, Toasted Sourdough DF

Asparagus, Crispy Egg, Salsa Verde, Black Pudding Crumb DF

Roast Cauliflower, kimchi, Curry Mayo VE | GF

Tempura king prawns, Dry Slaw, Soy and Ginger Dressing DF

MAIN
Leg of lamb to Share between 4 (pre order by 9  March)th

Roast Beef rump 

Rolled Pork belly 

Beetroot and Butternut Squash Wellington

With garlic roasted potatoes, seasonal greens, braised red cabbage,

roasted carrots

Catch - Thyme and Garlic New Potatoes, Hollandaise, Tenderstem

Broccoli GF|DF 

Pea, Mint and Asparagus Risotto GF | DFO

DESSERTS

AMUSE BOUCHE
 £45  Per Person 

Sticky Toffee Pudding with Miso Caramel and Clotted Cream Ice Cream

Dark Chocolate Delice with Chocolate Soil and Raspberry Sorbet GF

Baked Apple and Cinnamon Cheesecake with Apple Sorbet

Apple and Rhubarb Crumble with Vanilla Ice cream or Custard DFO 

Three Cheese Cheese Board with Thomas Fudge Crackers, Apple Chutney,

Apple Slices and Celery 

Cucumber & Mint Gazpacho



Starter

Roasted Tomato and Red Pepper Soup GF | DF £6.95

Halloumi Fries 

Bread Board

Main
Mini Roast Beef GF  £10.95

Mini Rolled Pork Belly GF £10.95

All served with garlic roasted potatoes, seasonal greens, braised red

cabbage, roasted carrots

Mini Pea, Mint and Asparagus Risotto GF|DFO

Mini  Baked apple and cinnamon cheesecake, apple sorbet

Mini Apple and rhubarb crumble, vanilla ice cream or custard DFO

All Mini Desserts £5.95

Ice Cream - Please ask your server for flavours 

1 scoop | 2 Scoops | 3 Scoops

£2 | £3.95 | £4.50

Desserts

M I N I  M O T H E R S  D A Y


