
ALL MUMS RECEIVE A
COMPLIMENTARY GLASS OF BUBBLY

MAKE HER DAY

sparkle!
THIS MOTHER’S DAY

2 COURSES £32.952 COURSES £32.95  
3 COURSES £38.953 COURSES £38.95  



MAINS

STARTERS 

DESSERTS

Roasted Tomato & Red Pepper Soup
Warm focaccia, garlic croutons

(VE) (GF on Request) CE, G
 

Warm Focaccia
Mixed olives, confit garlic houmous,

balsamic & oil dip
(VE) G, SD, SE

 
Fishcake

Warm tartar sauce & dressed salad
G, F, C, MO, SD, D, E

All Sunday dinners served with
garlic & thyme roasted potatoes, Yorkshire pudding,

braised red cabbage, cheesy leeks, garlic & swede hash,
sage & onion stuffing, roasted carrots & parsnips,

mashed potato & stock gravy 

Roast Rump Of Beef
(GF on Request) D, G, MU, SD, CE, E

 
Pulled & Rolled Shoulder Of Lamb

(GF on Request) D, G, MU, SD, CE, E 

Roasted Garlic Chicken
(GF on Request) D, G, MU, SD, CE, E

 
Braised & Pressed Pork Belly
(GF on Request) D, G, MU, SD, CE, E

 
Beetroot Wellington

(V) (VE on Request) D, G, MU, SD, CE, E 

White Chocolate Brûlée
Oat crumble topping, mixed berry compote

(GF, V) D, E, S 

Sticky Toffee Pudding
Butterscotch sauce,

clotted cream ice cream
(V) G, D, E 

Triple Chocolate Brownie
Chocoholic ice cream, dark chocolate

shards, chantilly cream
(V) E, D, G, S 

V: Vegetarian VE: Vegan GF: Gluten-Free.V: Vegetarian VE: Vegan GF: Gluten-Free.
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchensIf you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens

contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /
MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seedsMU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

Mini Shepherd's Pie
Carrot puree & mint gravy

G, D, CE, S  

Shephard’s Purse Mixed Cheese Salad
Pickled baby onion, toasted walnuts,

honey & mustard dressing
(V, GF) D, SD, MU, N 

Breaded Goat’s Cheese Pearls
Garden salad, onion chutney

(V) D, G, SD, MU, CE  

Tagliatelle Carbonara
Parmesan shavings

D, E, G 

Pulled Beef Brisket & Button
Mushroom Stroganoff

Steamed rice & parmesan
(GF) D, MU, SD, CE 

Chicken, Ham & Leek Pie
Hand cut chips or mashed potato,

green seasonal vegetables & stock gravy
G, D, E, MU, CE  

       Pan Fried Hake Fillet
Potato terrine, prawn & lemon beurre blanc,

watercress & dill salad, crispy kale
(GF) D, MU, SD, F, C 

 
       Basil Pesto Pasta

Garden greens, crushed cashew nuts
(VE) G, N 

Apple & Cinnamon Crumble
Oat crumble topping, custard or ice cream

(VE, GF) S 

Strawberries & White Chocolate Cheesecake
Textures of strawberries, chantilly cream,

strawberry ice cream
(V) G, D, E 

 
Sticky Toffee Sundae

Sticky toffee bits, butterscotch sauce,
clotted cream ice cream, whipped cream

(V) G, D, E  

GFH

MOTHER’S DAY MENUMOTHER’S DAY MENU
2 COURSES £32.952 COURSES £32.95        ||        3 COURSES £38.953 COURSES £38.95  


