
MOTHER’S DAY
Sunday  15 th  March-  Three  courses  £35

Starters

Smoky tomato soup with crusty roll (VE)

Smoked Salmon, celeriac remoulade, dill oil and pickled apples (GF)

Chicken liver parfait, cumberland gel, toasted focaccia (GFA)

Whipped goat’s cheese, olives, focaccia

Mains

Roast beef, crispy roast potatoes, sausage and sage stuffing, Yorkshire

pudding, gravy and seasonal vegetables (GFA, DFA)

Roasted pork loin, crispy roast potatoes, sausage and sage stuffing,

Yorkshire pudding, gravy and seasonal vegetables (GFA, DFA)

Roast chicken, sausage and sage stuffing, a giant Yorkshire pudding,

crispy roast potatoes, seasonal vegetables and gravy (GFA, DFA)

Mushroom Wellington, crispy roast potatoes, Yorkshire pudding, gravy

and seasonal vegetables (VeA)

Fish of the day (ask a member of our team for more information)

Pudding

Swiss roll with Chantilly cream, vanilla ice cream and hazelnuts

Sticky Toffee Pudding, whisky toffee sauce, clotted ice cream

Lemon panna cotta

Bread and butter pudding, rum-soaked raisins, creme anglaise


