
M O T H E R ' S  D A Y  M E N U





M O T H E R ' S  D A Y  

 



A L L E R G E N S :  A N Y  D I S H  M A R K E D  W I T H  A  V  I S  S U I T A B L E  F O R  V E G E T A R I A N S ,  V E  I S  V E G A N ,  V E A  I S  V E G A N  I F  A M E N D E D ,  G F  I S  G L U T E N -
F R E E ,  G F A  I S  G L U T E N - F R E E  I F  A M E N D E D ,  L F  I S  L A C T O S E - F R E E ,  L F A  I S  L A C T O S E -  F R E E  I F  A M E N D E D ,  N  M E A N S  T H I S  D I S H  C O N T A I N S

N U T S .  P L E A S E  A L S O  B E  A W A R E  T H A T  W E  A L S O  H A V E  A L L E R G E N  S H E E T S  S O  D O  N O T  B E  A F R A I D  T O  A S K  U S .



STARTERS



Chicken Liver Parfait

House focaccia bread, rocket, balsamic reduction (GFA)



Prawn Cocktail
Marie-rose sauce, gem lettuce, paprika



Tomato & Basil Soup

Homemade bread, croutons, crispy basil (GFA)





MAINS



Mother’s Day Roast
Beef, lamb or pork served with all the trimmings



Nut Roast 

Served with vegan gravy (VE)



Sea Bass in White Wine Sauce
Crushed new potatoes, tender stem broccoli (GF)






DESSERTS



Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream



Mixed Berry Crumble

Raspberry sorbet



House Ice Creams
3 scoops of home made ice cream, brandy snap basket, 

butterscotch sauce (GFA|LFA)





AFTERNOON TEA
£19.00 PER PERSON



Selection of finger sandwiches, home-made scones, mini cake selection, strawberry jam,

clotted cream served with tea or coffee



Upgrade to Royal Afternoon Tea 
Enjoy our complete afternoon tea + a 20cl bottle of Prosecco for £27.00 per person




SUNDAY 19TH MARCH | 2 COURSES £20 | 3 COURSES £25


