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Mothering Sunday 
 

31st March 2019, served 12:00pm – 8.00pm 
 
 

A complimentary glass of sparkle will be served to all the mums on the table 
£28.00 per head (adult) / £14.00 per head (children under 12 years old) 

 
 
 
 

To Start 

 

Butternut squash and sweet potato velouté with crusty bread (V) 
Pan seared king prawns in a chilli, lime and garlic sauce with prawn crackers (GF) 

Stilton baked portabella mushroom with a balsamic reduction  
and lambs’ lettuce (V) (GF) 

Crispy confit duck on a bed of pickled cucumber, mooli and Pak choi, dressed in a 
hoisin sauce (GF) 

Spinach, confit tomato and mozzarella puff pastry tart with pesto (V) 
Asparagus, poached egg and hollandaise sauce, with a pancetta crisp (GF) can be (V) 

 
 
 
 
 

Please note that all our food is freshly prepared on site, where nuts, gluten & other allergens may be present.   
If you have a food allergy, please let us know when placing your order. 
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For Mains 
(All roasts are served with seasonal vegetables) 

 
Roast sirloin of beef, Yorkshire pudding, roast potatoes, gravy and  

horseradish cream (can be GF) 
Roast turkey, pigs in blankets, Yorkshire pudding, roast potatoes, gravy  

and cranberry sauce (can be GF) 
Roast leg of lamb, Yorkshire pudding, roast potatoes, gravy and  

mint sauce (can be GF) 
Pan seared salmon with duchess potatoes, asparagus and a tomato,  

garlic and crayfish sauce (GF) 
Smoked haddock and prawn fishcakes with fries and aioli 

Tomato, mascarpone and spinach gnocchi gratin with garlic bread (V) 
 
 
 

To Finish 
Strawberry & pistachio brûlée with homemade shortbread (V) 

Apple and raspberry crumble with crème anglaise (V) 
Lemon Sundae: lemon curd topped with crushed shortbread, Chantilly cream, lemon 

sorbet and citrus tuile biscuit (V) 
Milk & white chocolate steamed pudding with chocolate sauce and  

vanilla ice cream (V) 
Banoffee cheesecake with a chocolate tuile biscuit, honeycomb and toffee sauce (V) 

Mixed berry Eton mess (V) (GF) 
 
 
 

Please note that all our food is freshly prepared on site, where nuts, gluten & other allergens may be present.   
If you have a food allergy, please let us know when placing your order. 


