
Mothers Day
FOR STARTER: 

Spring Pea & Mint Soup



Grilled Mackerel, Pickled Fennel, Cucumber & Paprika 



Wild Mushroom Arancini with Provencal sauce, Rocket and Parmesan



FOR THE MAIN COURSE: 
Striploin with Beef with Roast Potatoes, Spring Cabbage, Yorkshire Pudding &

Glazed Roast Vegetables 



Slow cooked Belly Pork, Minted Peas, Dauphinoise Potatoes & Rosemary Jus with
Spring Greens



Mushroom & Brie Wellington with Dauphinoise Potato 



Pan seared Salmon, Tomato Jus with Mediterranean Roast Vegetables, Pesto,

Crushed Potato and Spring Onion 



FOR SWEETS:
White Chocolate Raspberry Cheesecake with Raspberry Sorbet 



Lemon Panna cotta, Shortbread Biscuit & Forest Fruit Compote 



Pear and Almond Tart with Vanilla ice Cream 



Farmhouse Cheese & Biscuits




LUNCH ON SUNDAY 19TH MARCH 2023

2 course £27.50pp or 3 Course £34.50pp
Children under 11 at £20 for 2 course


