MOTHER'S DAY LUNCH MENU

STARTERS
Pressed Chicken Terrine

Pickled Shiitake, Tarragon Emulsion

Potted Salmon

Watercress, Preserved Lemon

Broccoli Soup

Toasted Almond, Chilli

MAINS

Cassoulet

Braised Haricot Beans, Salsa Verde, Brassicas

Hake
Curried Onions, Lentils, Fermented Carrot, Apple

Salt-Aged Rump of Beef
Braised Ox Cheek Toad in the Hole, Horseradish,

2 courses for 45 per person

3 courses for 55 per person

Seasonal Vegetables, Duck Fat Roast Potatoes, Cauliflower Cheese

‘Whole Roast Chicken - Minimum two guests sharing
Duck Fat Roast Potatoes, Hispi Cabbage, Pickled Walnut,

Heather Honey Roasted Parsnips, Cauliflower Cheese, Bread Sauce

DESSERTS

Rhubarb & Apple Crumble

Meadowsweet Custard

Dark Chocolate Crémeux

Sour Cherry, Financier, Mascarpone

Tonka Bean Créme Brilée

If you have an allergy or intolerance, p]ease let us know. Whilst we do our best, we can’t guarantee that any of

our dishes are totally allergen free. Please note, we add a 12.5% discretionary service charge.



