
Our ingredients are locally sourced and prepared on the day. Please advise your server of any allergies or dietary requirements before ordering your meal. 
A discretionary 12.5% service charge has been included. Prices include VAT. 

  VV – Vegetarian         VGVG – Vegan         GFGF  – Gluten Free

	 Starters
	 Truffle infused Celeriac Velouté Truffle infused Celeriac Velouté VG VG (GF option available)(GF option available)

	 Focaccia soldiers & pumpkin seeds

	 Oven Baked Tiger Prawn Oven Baked Tiger Prawn GFGF

	 Garlic chilli butter & alioli dip

	 Butter Coated Chicken Liver PatéButter Coated Chicken Liver Paté
	 Toasted brioche & chutney

	 Mains
	 Wild Mushroom Barley Risotto Wild Mushroom Barley Risotto VGVG

	 Vegan style parmesan shavings & herb oil

	 Herb Crusted Stone BassHerb Crusted Stone Bass
	 Oven baked with a herb crumb, wholegrain mustard| 
	 and potato cake & beurre blanc sauce

	 Lamb RumpLamb Rump
Pan seared with celeriac pureé, silverskin onions, 

crispy cavolo nero and red wine jus

	 Desserts
	 Choux Au CraquelinChoux Au Craquelin
	 Profiterole with caramel, chantilly & hazelnut crumb

	 Lemon Curd Tart Lemon Curd Tart GFGF

	 Burnt Italian meringue & lemon zest

	 Ice Cream & SorbetIce Cream & Sorbet
A selection of flavours available, please ask your server

M O T H E R ’ S  D A Y  M E N U

£50.00 per person
Quy Children’s Menu available for under 12 years


