
Starters
Roasted Plum Tomato & Balsamic Soup, crispy basil, sourdough wedge, whipped salted butter 

Citrus Cured Salmon, duo of beetroot, horseradish yoghurt

Cauliflower Risotto, parsnip crisp, onion toaster pine nuts 

Tea Smoked Duck, radish,  endive, picked watermelon 

Confit Cornfed Chicken & Leek Terrine, date chutney, toasted brioche 

Mains 
Roast leg of lamb 
Roast beef rump 
Chicken supreme

All served with duck fat roast potatoes, honey glazed carrot & parsnips, braised red cabbage, green

beans, gravy, Yorkshire pudding 

Hake Supreme, roasted garlic new potatoes, braised fennel, carrot purée, leeks, 

white wine chive sauce 

Haddock, triple cooked chips, garden peas, lemon tartare sauce 

Broad Bean, Pea & Mint Risotto, pea pesto, parmesan crisp, basil oil 

Desserts

Sticky Toffee Pudding, salted caramel sauce, vanilla ice cream 

Poached Pear, coconut tuile, bloody orange sorbet 

Blackberry & Blueberry almond tart, whipped cream candy nuts 

Baked Apple Pie, crème anglaise 

3 courses £35

Sides

Cauliflower cheese £4

Yorkshire pudding £1 

Buttered vegetables £4 

Braised red cabbage £4 

Mothers Day Lunch


