
 

 
 
 
 
 

 
Mother’s Day  - Sunday 11 March  

 
 

Roasted vine tomato soup, basil oil  (v) 
 

Crispy ham hock, celeriac remoulade, mustard mayonnaise 
 

Fish cake, pickled cucumber, tartare sauce 
 

Hot smoked salmon, shaved fennel, lemon crème fraiche 
 

Chicken liver parfait, orange jelly, wholemeal toast 
 

Deep fried brie, red onion jam, dressed rocket  (v) 
 

~~~~~~ 
 

Roast rump of beef, Yorkshire pudding, red wine jus 
(cooked medium rare unless otherwise specified) 

 
Roast loin of Kentish Middle White pork, caramelised apple purée, bacon velouté, crackling 

 
Free range chicken breast, sage & onion stuffing, Yorkshire pudding 

 
Confit duck leg, carrot purée, roast parsnips, port wine jus 

 
Grilled plaice, creamed leeks, lemon caper butter  

 
Spinach & filo pie, green beans, Provencal sauce  (v) 

 
(Selection of seasonal vegetables, mature Cheddar cauliflower cheese & roast potatoes to accompany) 

 
~~~~~~ 

 
White chocolate & rum cheesecake, compressed pineapple, toasted coconut 

 
Vanilla crème brulée   

 
Orange cream profiteroles, chocolate sauce, praline 

 
Apple & pear crumble, brown sugar custard 

 
Selection of British cheese, bread, biscuits, chutney 

 
£34.95 per person 

 
A service charge of 10% will be added to your bill.  All of our dishes may contain nuts, soya, mustard, shellfish, egg, dairy, 

gluten, wheat, lupin flour, celery and sesame – please discuss any specific food allergies with a member of staff and we will be 
delighted to accommodate your requirements. 


