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Starters:
Tomato & Basil Soup with freshly baked Baguette (V/VE/GF avail/DF)
Brussels Pate, Apple & Beer Chutney and Char-Grilled Ciabatta (GF avail)
Honey Dew Melon Fan & Poached Berries (V/VE/GF/DF)
Classic Prawn Cocktail, Marie-Rose Sauce and Bread & Butter (GF avail/DF avail)

Mains:
Roast Striploin of British Beef, Garlic & Herb Roast Potatoes,
Panache of Seasonal Vegetables, Yorkshire Pudding & Rich Gravy (GF avail/DF avail)
Roast Loin of Pork, Crackling, Garlic & Herb Roast Potatoes,
Panache of Seasonal Vegetables, Yorkshire Pudding & Rich Gravy (GF/DF)

Roast Leg of Lamb, with Mint & Orange Stuffing, Garlic & Herb Roast Potatoes,
Panache of Seasonal Vegetables, Yorkshire Pudding & Rich Gravy

Pan Roasted Salmon Fillet, with Dill & White Wine Sauce, Herb Crushed New
Potatoes & Seasonal Vegetables
Wild Mushroom & Spinach Risotto with crispy rocket & Parmesan Shavings

Desserts:
Chocolate & Salted Caramel Cheesecake with Poached Berries (V/VE)
Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Ice Cream (V)
Cheese Board to share, with Celery, Apple, Chutney & Biscuits (V)
Classic Apple Crumble with Custard or Ice Cream (V)

Choice of Tea or Filter Coffee

£30 for 3 courses or £25 for 2 courses
Child under 12 ~ £15 for 3 courses or £12.50 for 2 courses
Gift for each Mother on the day!

Bookings for 10 guests or more need to be made in advance

Please let us know if you have any food allergies or intolerances



