
A L L  S E R V E D  W I T H  S E A S O N A L  V E G  A N D  R O A S T  P O T A T O E S

ROAST SIRLOIN OF BEEF
Wild mushroom gravy & Yorkshire pudding
TURKEY BALLOTINE
stuffed with old English sausage & red wine gravy
PAN FRIED SALMON FILLET  with creamy lemon & caper sauce
ROASTED LAMB LEG  with mint gravy
GRILLED PORK CHOP  with apple gravy and black pudding
VEGETABLE AND RICE STUFFED RED PEPPER  with tomato sauce and
garlic  bread

Leek and Potato soup with pancetta crisps & bread roll
Duck l iver parfait  with cherry compote and sourdough toast  
Homemade pickled red peppers hummus
Tempura calamari  & alioli  sauce
Gri l led goat cheese with cranberry dressing 

Lemon panna cotta with red berries sauce
Homemade  vanil la  cheesecake and salted caramel sauce 
M ini  Pavlova and strawberries
Chocolate brownie with vanil la  Ice cream
Local  cheeseboard,  biscuits  grapes celery chutney 
Selection of  ice-creams or sorbets

M O T H E R ' S  D A Y  M E N U
avilable from 12-4pm!

P R E O R D E R  &  D E P O S I T  O F  £ 1 0  P E R  P E R S O N  R E Q U I R E D  T O  S E C U R E  Y O U R  B O O K I N G  
P L E A S E  I N F O R M  U S  O F  A N Y  F O O D  O R  S P E C I A L  D I E T A R Y  R E U I R E M E N T S
V E G A N / V E G E T A R I A N  M E N U  A V A I L A B L E  O N  R E Q U E S T

2 course £27
3 course £32

D E S S E R T S

S T A R T E R

M A I N S  


