
MOTHER’S DAY MENU 

3 COURSES  £29.95pp 

Starters 

French Onion Soup with Gruyere Croute (v) 

Pressed Ham Hock Terrine, Pear Chutney, Pea Shoots & Toast 

Toasted Muffin, Smoked Salmon, Smoked Haddock, Poached Egg, Spinach & Hollandaise  

Buffalo Mozzarella, Prosciutto, Marinated Fig & Balsamic Dressing 

Twice Baked Cheese Soufflé, Spinach & Grain Mustard (v) 

Classic Prawn Cocktail 

 

Mains 

Roast Rump of Beef, Yorkshire Pudding, Roast Potatoes & Seasonal Vegetables 

Roast Pork Loin, Apple Sauce, Crackling, Roast Potatoes & Seasonal Vegetables 

Roast Breast of Chicken, Pigs in Blankets, Roast Potatoes & Seasonal Vegetables 

Steamed Sea Trout, Samphire, Prawns, Maris Peer Potatoes & Chive Lemon Butter  

Risotto of Asparagus & Peas, Truffled Deep Fried Hen’s Egg, Parmesan & Pea Shoots (v) 

Grilled Hake, Purple Sprouting Broccoli, Brown Shrimps, New Potatoes & Capers 

8oz Sirloin Steak, Vine Tomatoes, Peppercorn Sauce & Fries (supp £3) 

 

Dessert 

Raspberry & White Chocolate Crème Brûlée 

Sticky Toffee Pudding & Vanilla Ice Cream  

Warm Treacle Tart & Clotted Cream 

Rhubarb Crumble, Hidden Custard & Cream 

Chocolate Brownie & Salted Caramel Ice Cream 

Selection of British Cheeses, Crackers, Grapes & Chutney (supp £3) 

 

 

Some our dishes contain nuts. Please do let us know if you have any allergies. 

10% optional service will be added to the bill, all of which goes to the team. 


