
Slow roasted topside of beef, Yorkshire pudding seasonal vegetables and potatoes with roast gravy 
(Gfi)

Oven baked chicken breast filled with a smoked bacon and sage farce, coated in a herb crumb served 
with Parmenter potatoes and a fricassee of vegetables 

Mixed nut and lentil loaf, with a warm onion and pear chutney and honey roast vegetables (V, Gf)

Pea and mint falafel, served with tri colour quinoa salad served with flatbread and houmous (V, Ve, Gf)

Grilled sea bass, with grilled polenta and roast Mediterranean vegetable and charred asparagus and 
black olive dressing (Gf)

Smoked salmon and prawn roulade, with rocket endive salad and sauce verge (Gf)

Duck liver and clementine parfait with spiced fruit and sloe gin chutney with rustic toast (Gfi)

Balsamic and rosemary koftas served with goat’s cheese curd and roast chickpea and pomegranate 
salad (Gf)

Roast tomato and red pepper soup with basil infused croutons (V, Ve, Gfi)

Tempura of wild mushrooms with a soy lime and ginger dipping sauce (V, Ve, Gfi)

Carrot cake, served with caramelised walnuts, honeycomb and spiced mascarpone mousse 
(V, N)

Trio of chocolate – dark chocolate sphere, chocolate and orange Sacher torte, white chocolate tart 
(v, gfi)

Vanilla pannacotta with mango gel, caramelised mango and passion fruit and shortbread 
(V, Gf)

Marmalade bread and butter pudding with custard 
(V)

Selection of local and continental cheeses, with celery, grapes and chutney served with biscuits 
(V, Gfi)

 CONTAINS NUTS    VEGAN    VEGETARIAN     GLUTEN FREE    CAN BE MADE GLUTEN FREE      DAIRY FREE    CAN BE MADE DAIRY FREE

MO T H E R ’ S  DAY
M E N U

ADULTS - £32.95 | CHILDREN - £17.95

Individual Lemon Swirl Cheesecake
(v, Vg)



Ch�dr�s Ma�s
Slow roasted topside of beef, Yorkshire pudding seasonal vegetables and potatoes with roast gravy 
(Gfi)
Oven baked chicken breast filled with a smoked bacon and sage farce, coated in a herb crumb served 
with Parmenter potatoes and a fricassee of vegetables 
Mixed nut and lentil loaf, with a warm onion and pear chutney and honey roast vegetables (V, Gf)
Pea and mint falafel, served with tri colour quinoa salad served with flatbread and houmous (V, Ve, Gf)
Grilled sea bass, with grilled polenta and roast Mediterranean vegetable and charred asparagus and 
black olive dressing (Gf)
Homemade chicken dipper, beans and hand cut chips 
Battered cod goujons, garden peas & hand cut chips 

Ch�dr�s ��t�s
Smoked salmon and prawn roulade, with rocket endive salad and sauce verge (Gf)

Duck liver and clementine parfait with spiced fruit and sloe gin chutney with rustic toast (Gfi)

Balsamic and rosemary koftas served with goat’s cheese curd and roast chickpea and pomegranate 

salad (Gf)

Roast tomato and red pepper soup with basil infused croutons (V, Ve, Gfi)

Tempura of wild mushrooms with a soy lime and ginger dipping sauce (V, Ve, Gfi)

Melon and fruit coulis (V, Ve)

Ch�dr�s D�s��
Carrot cake, served with caramelised walnuts, honeycomb and spiced mascarpone mousse 
(V, N)
Trio of chocolate – dark chocolate sphere, chocolate and orange Sacher torte, white chocolate tart 
(v, gfi)
Vanilla pannacotta with mango gel, caramelised mango and passion fruit and shortbread 
(V, Gf)
Marmalade bread and butter pudding with custard 
(V)
Selection of local and continental cheeses, with celery, grapes and chutney served with biscuits 
(V, Gfi)
Mixed Ice Cream

 CONTAINS NUTS    VEGAN    VEGETARIAN     GLUTEN FREE    CAN BE MADE GLUTEN FREE      DAIRY FREE    CAN BE MADE DAIRY FREE

MO T H E R ’ S  DAY
M E N U
HALF PORTIONS


