
Menu
Mother’s Day

STARTERS
Smoked Salmon & Avocado Rosette  (D, F,  G)

Lemon crème fraîche, dil l ,  crisp toast

Heritage Tomato & Burrata Salad  (D)
Basil oil ,  aged balsamic

Chicken & Apricot Terrine (D, G)
Toasted brioche, fruit chutney

MAINS
Roast Sirloin of Beef (G)

Yorkshire pudding, roast potatoes, seasonal vegetables,
red wine jus

Pan-Seared Sea Bass (D, F)
Crushed Jersey Royals,  samphire, cherry tomatoes

& caper butter

Herb & Lemon Roast Chicken Supreme (D)
Creamed leeks, fondant potato

DESSERTS
Raspberry & White Chocolate Mousse (D, N)

Crispy praline base, fresh raspberries

Mini Profiteroles (D, E,  G)
Choux pastry, vanil la cream, chocolate sauce

Mini Cheese Board (D, G, N)
Selection of Brie,  Comté, Roquefort,  grapes

& crackers

Wild Mushroom & Spinach Risotto (V) (D)
Parmesan crisp, truffle oil  drizzle

[ V - Vegetarian ]
D -Dairy  |  E - Eggs  |  F - Fish  |  G - Gulten  |  N - Nuts  |  S - Sulphites

3 COURSES– £35 | 2 COURSES– £30
Kids under 5 eat free off the kids menu

And mums will receive a free drink.


