
mothering sunday
 3 course set menu £55

 starters
king scallops    gf
cauliflower purée, caper & hazelnut beurre noisette

classic prawn cocktail gf df
cucumber, shredded iceberg, avocado & marie rose sauce
 
fish soup gf df
rich tomato base, hake, greenland prawns, mussels
 
beetroot arancini (ve)  df
faux feta, micro leaf & mint salad 

mains
grilled monkfish tail  gf
creamed leeks, spinach & samphire, 3 herb crumb
 
veggie shephards pie (ve) gf df
shitake & chanterelle mushrooms, carrot & puy lentils cooked in a rich vegan gravy, topped 
with smooth olive mash and served with tenderstem 

sunday roasts:
beef rump cap, rack of lamb, lobster or nut roast (ve) 
roast potatoes, celeriac puree, honey parsnips, miso carrots, buttered cabbage, sugarsnaps, 
yorkshire pudding, red wine jus (lobster served with garlic butter)
 
works platter (£10 sup pp - serves 4)  
whole lobster, cornish cock crab, crevettes, greenland prawns, mussels, clams, garlic & 
lemon silver acchovies & colchester rock oysters, served with sourdough bread & butter.

desserts
sticky toffee pudding 
hot toffee sauce, vanilla icecream
  
dark chocolate mousse (ve) gf df
mango compote 

apple & rhubarb crumble 
proper custard  

selection of local cheeses
selection of alsop & walker cheeses, tomato chutney, crackers

 


