
Chef ’s Homemade Butternut Squash Soup
with mild red chilli creme fraiche

Ham Hock Terrine
apple and pineapple chutney, toasted brioche bread

Steamed Local Mussels with Cider & Leeks
bound in garlic cream sauce

Creamy Garlic Mushrooms
toasted brioche bread, rocket

Oven Baked Apple & Rubarb Crumble
served with traditional custard or clotted cream

Lemon Meringue Pie
accompanied with mixed berry crumble

Dark Chocolate Tart
encircled with raspberry coulis

Selection of  Ice Creams 
served with fan waffer

Traditional Roast Beef
yorkshire pudding, sage and onion stuffing, seasonal vegetables and roast potatoes

Roasted Chicken
sage and onion stuffing, pigs in blanket, seasonal vegetables and roast potatoes

Roast Rump of  Lamb with Redcurrant Sauce
seasonal vegetables, roast potatoes and rich sauce

Pan Fried Sea Bass
seasonal vegetables and buttered new potatoes

Butternut & Beetroot Wellington
saute potato, seasonal vegetables and diane sauce

MOTHER’S DAY MENU
2 courses £22.95 per person  |  3 courses £27.95 per person

Served from 12pm - 5pm
2 courses £22.95 per person  |  3 courses £27.95 per person

Served from 12pm - 5pm

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to guarantee that dishes 
will be completely allergen free. Please let a member of the team know if you have any allergies or intolerances.


