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Mother’s Day 2025

2 Courses £25 or 3 Courses £30

Starters

Roast Tomato & Red Pepper Soup, Basil Pesto & Warm Bread (vG/Grr)
Ham Hock Terrine, Spiced Pineapple Chutney, Cheddar Aioli (GFr)
Butternut Squash Pakora, Coconut Riata & Kachumber (vG/DF/GF)
Salmon Fishcake, Chunky Tartare Sauce, Rocket & Tomato Salad
Chipotle Pork Belly Bites & Jalapefio Slaw (pF)

Mains

Topside of Beef, Yorkshire Pudding, Roast Potatoes, Creamed Leeks, Carrot & Swede Mash, Buttered
Greens (GFR)

Roast Leg of Lamb, Roast Potatoes, Creamed Leeks, Carrot & Swede Mash, Buttered Greens (GFr)

Beetroot Wellington, Roast Vegetable Gravy, Roast Potatoes, Creamed Leeks, Carrot & Swede Mash,
Buttered Greens (GFR/VGR)

Sea Bass Nicoise, Baby Potatoes, Citrus & Caper Dressing (GF)
Chicken, Bacon & Leek Pie, Mustard Mash & Tenderstem Broccoli (GF)
Lentil Dhal, Confit Aubergine, Masala Spiced Crispy Chickpeas (vG/GF/DF)
Cheeseburger, Pretzel Bun, Baconnaise, Lettuce, Tomato, Onions & Fries

Beer Battered Haddock, Handcut Chips, Peas & Curry Sauce (DF)

Puddings
Lemon Curd & White Chocolate Cheesecake, Fresh Raspberries
Chocolate Tofu Mousse, Peppered Strawberry Compote & Honeycomb (vG/GF/DF)
Sticky Toffee Pudding, Rum Butterscotch & Banana Ice Cream
Eton Mess, Whipped Cream, Fresh Strawberries, Crushed Meringue & Vanilla Ice Cream (GFr)
Selection Of 3 British Cheeses, Frozen Grapes, Chutney & Crackers (GFr) (£3 Supplement)

V- Vegetarian | VE- Vegan | VER- Vegan Upon Request | GF- Gluten Free | GFR- Gluten Free Upon Request
Please ask staff about allergens if unsure
Please make staff aware if a dish needs to be Vegan beforehand.
A Discretionary 10% Service Charge is applied to Bills, please let us know if you would like this removed.
100% of Service Charge goes to Staff. Thank You



