
MOTHERS DAY MENU 

 

Starters 
 

Soup of the Day 
Served with rustic bread (v) 

 

Ardennes Pate 
Confit cherry tomato chutney, baby leaf salad, ciabatta 

 

Smoked Haddock & Parsley Fishcake 
Dressed baby leaves, curried Mayo (df) 

 

Chargrilled Chicken Caesar Salad 
 Gem lettuce, sun blushed tomatoes & parmesan croutons 

 

Portabella Mushroom & Thyme Risotto Balls 
Tomato & basil sauce, rocket (vg, df, gf) 

 

***** 

Selection of Roasts: 
 

Roast Topside of Beef 
Locally sourced topside of beef served with Yorkshire pudding roast potatoes, seasonal vegetables, pan gravy 

 

Roast Leg of Lamb 
Served with roast potatoes, seasonal vegetables, pan gravy 

 

               Roast Leg of Pork 
Served with roast potatoes, sage & onion stuffing, seasonal vegetables, pan gravy 

 

Nut Roast 
Served with Yorkshire pudding, seasonal vegetables, roast potatoes, vegetarian gravy (v) 

 

Pan Fried Fillet of Seabass 
Served with new potatoes, lemon & thyme cream sauce, seasonal vegetables (gf) 

 

Other Mains 
 

Wholetail Breaded Scampi 
Chunky chips, lemon, tartare, choice of peas or mushy peas 

 

Beetroot & Goats Cheese Ravioli 
Basil & Pine Nut Butter, Rocket & Balsamic Dressing (v) 

 

Butter Chicken Curry 
Naan bread and a choice of rice, chips or ½ & ½ 

Add Poppadoms £1.00 
 

Tuna Nicoise Salad 
Tuna chunks, baby gem lettuce, green beans, olives, cherry tomato, boiled egg & red onion tossed in a lemon 

vinaigrette (df, gf) 
 

1 Course - £10.95 2 Course - £14.95  3 Course - £18.95 
v = vegetarian, vg = vegan, df = dairy free, gf = gluten free  

If you have a food allergy or intolerance, please let us know before ordering  



 

 

 

 

 

Desserts 

                                                   Sticky Toffee Pudding 
                                           Rich toffee sauce, clotted cream ice cream (gf) 

          
                                            Apple & Blackberry Crumble 
                                                        vanilla Ice Cream (df, gf. vg) 

                                                                            
                                                    Lemon Cheesecake 
                                                               Blueberry compote 

 

Salted Caramel Chocolate Fudge Cake 
Belgian chocolate Ice cream 

 

                                                   Espresso Panna Cotta 
                                                                Amaretto crumb, chocolate sauce 

  
                                Warm Chocolate & Raspberry Brownie 
                                Raspberry ripple ice cream, rich chocolate sauce (gf) 

 

Raspberry Eton Mess (gf) 
 

v = vegetarian, vg = vegan, df = dairy free, gf = gluten free  

 If you have a food allergy or intolerance, please let us know before ordering  
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