
Roast Topside of Beef
 Garlic and Rosemary Roast Potatoes, 

Chefs Vegetables, Yorkshire Pudding & Red Wine Gravy
~

Roast Loin of Pork
Crackling, Sage and Onion Stuffing Ball, 

Truffle Oil Mash, Apple & Cider Gravy
~

Fillet of Sea Bass
 Crushed New Potatoes,

 Salsa Verde & Sunblushed Tomatoes
~

Moroccan Vegetable Tagine
 with Lime and Coriander Cous Cous, Garlic Flatbread

Broccoli and Stilton Soup
~

Smoked Salmon and Prawn Platter 
with Brown Bread & Butter

~
Chicken Liver Parfait

 House Chutney & Brioche Toast

Rich Chocolate Tart
with an Orange and Brandy Sauce, 

Whipped Cream and Fresh Raspberries
~

Sticky Toffee Pudding
 Butterscotch Sauce, Vanilla Ice-Cream

~
Caramelised Chilled Rice Pudding

 with Poached Pear and Red Wine Syrup
~

Selection of Cheese and Biscuits 
(£2 supplement)

£32.00 per person

Mother’s Day 
Sunday Lunch

Starter

Main Course

Dessert

-------------------------

-------------------------



Mother’s Day 
Sunday Lunch

-------------------------

If you would like to book a table of 8
guests or more we will require a pre-order

in advance. 

Please inform a member of the team upon
booking if you have any dietary

requirements.  

Mother’s Day Sunday Dinner is served at 2
sittings on Sunday 15  March- 1pm and

4pm.

th

 To book please call 01253 723241, we will
require a £10 per person non-refundable

deposit to secure your booking. Thank you.


