
Roast Sirloin of Beef - (GF)  
Roast potatoes, Yorkshire pudding, honey roasted parsnips, carrots & red wine jus 

Roast Loin of Pork - (GF) 
Roasted potatoes, Yorkshire pudding, honey roasted parsnips, carrots, cider & apple jus 

Pan-Seared Salmon - (GF) 
Crushed new potatoes, spring onions, dill & lemon cream sauce

Pan-Fried Chicken Breast - (GF) 
Creamy mash, tenderstem broccoli, mushroom cream sauce

Wild Mushroom Risotto - (VEG, GF) 
Crispy mushrooms, shaved parmesan

Profiteroles - White chocolate cream, chocolate sauce
Sticky Toffee Pudding - (VEG, GF) -  Toffee sauce, vanilla ice cream

Bakewell Tart - Cinnamon ice cream, toasted almonds
Peach & Pear Crumble - (VEG, GF)  - Vanilla custard

Dark Chocolate Marquise - (VEG) - Honeycomb, salted caramel ice cream

Roasted Tomato & Red Pepper Soup - (VG, VEG, GF) - Crusty bread
Prawn & Crayfish Cocktail - (GF) -  Granary bread
Mushroom Arancini – Ragu, truffle mayonnaise

Chicken Liver Parfait - (GF) Red onion marmalade, toasted brioche
Halloumi Fries - (VG) Sriracha mayo, salad garnish
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Garlic Bread - £5.95
French Fries - £4.95

House Salad - £5.95
Seasonal Veg - £5.95 

Chunky Chips - £5.95
Cheesy Chips - £6.95

FOOD ALLERGIES AND INTOLERANCES:  
Although every effort is taken to insure allergens are kept separate, it is not an allergen free kitchen.  

Please talk to our staff if you have any dietary requirements.  VG - Vegetarian  |  VEG - Vegan  |  GF - Gluten Free options availble

Mother's Day Menu - 3 Courses £46


