
M OT H E R ’ S  DAY  M E N U 
2  C O U R S E S  FO R  £ 3 9 
3  C O U R S E S  FO R  £ 4 5

WHILE YOU WAIT
Padron Peppers - honey + lime, sesame (v, gfo) - 10

Baked Breads - homemade smoked + salted butter (v) - 8

STARTERS
Leek and Potato Soup - chive oil, toasted sourdough  (v)

Smoked Salmon Roulade - pickled cucumber, compressed cucumber, cucumber gel

Chicken Liver Parfait - cherry gel, pistachio crumb, toasted sourdough

Mozzarella arancini - bloody mary ragu, crispy basil, parmesan (v)

Ham hock and pea tart - poached egg, watercress 

King prawn - pink grapefruit, mango, chilli, watercress, avocado dressing

MAINS
Roast rump of beef - 
roasted onions (gfo)

Roast free-range chicken - 
bread sauce, stuffing (gfo)

Roasted rolled pork belly - 
caramalised apple sauce, stuffing (gfo)

Roast vegetable, spinach 
and cheddar wellington - (v)

The above are served with Yorkshire Pudding, cauliflower cheese, 
duck fat roast potatoes, maple root veg, greens, gravy
Our veg is bottomless so just ask us if you would like some more

ADD
Stuffing - 3.5

Pigs In Blankets - 5

Mashed Potato - 5

Creamed Cabbage and Bacon - 5

Yorkshire Pudding - 1.5

DISHES MAY CHANGE DUE TO PRODUCT AVAILABILITY

A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED, ALL OF WHICH IS SHARED EQUALLY AMONGST THE TEAM

v - vegetarian  |  vgo - vegan option available  |  gfo - gluten free option available
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MAINS
Orzo pasta - tomato ragu, grilled Mediterranean vegetables, pesto oil (v)

Pan fried Hake - fondant potato, samphire, crayfish cream

Seared seabass - celeriac and potato puree, smoked bacon, 
purple sprouting broccoli, red wine jus

9oz sirloin - chips, watercress, bearnaise or peppercorn sauce

Beetroot gnocchi - wild mushroom, spinach, candied pumpkin seed, 
crispy sage, creamed goats cheese (v)

DESSERTS
Brioche Bread and Butter pudding - Brioche Bread and Butter pudding

Chocolate Torte - mint chocolate chip ice cream, chocolate crumb

Cherry and pistachio bakewell - cherry ice cream, pistachio puree

Sticky Toffee Pudding - toffee sauce, dulce de leche and vanilla ice cream

Cheese Plate - Selection of cheeses, quince, grapes, crackers

Ice cream - 2 scoops or 3 scoops - Chocolate, vanilla, strawberry, coconut, 
honeycomb, mint choc chip, rum and raisin, cherry, mango sorbet, 
raspberry sorbet
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