
M O T H E R ’ S  D A Y
 

£ 1 9 . 9 5  P E R  P E R S O N 
 
 

S T A R T E R

Spring Pea Soup (V)
Goats Cheese Crouton, Pea Shoots & Crusty Bread

Chicken Liver  Parfai t
Fig & Date Chutney, Arran Oaties, Frisee Salad

Crayfish & Avocado Cocktai l
Herbs, Marie Rose, Iceberg Lettuce & Sourdough Crostini

Shallot  Tar t  Tatin (VG)
Sundried Tomato, Olive & Rocket Salad

M A I N

Braised Feather  Blade of  Beef  
Creamed Cabbage, Roast Potatoes, Honey Roast Parsnips, Apple & Rosemary Sauce

Seared Rump of  Lamb
Gratin Potatoes, Sautéed Spinach & Sunblush Tomato Jus

Gril led Salmon
Grain Mustard & Leek Mash, Lemon & Dill Beurre Blanc

Smoked Chicken Risotto
Parmesan, Broccoli & Toasted Pine Nuts 

 
Golden Cauli f lower Steak (VG) 

Sautéed New Potatoes, Peppers, Caper, Red Onion, Gremolata 

D E S S E R T

Apple Cr umble (VG)
Vegan Vanilla Ice Cream

Chocolate & Cherr y Cheesecake (V)
Pistachio & White Chocolate Crumb

Sticky Toffee Pudding (V) 
Vanilla Ice Cream, Caramel Sauce 

After  Eight  Gateaux (V) 
Chocolate & Mint Ganache, Chocolate Ice Cream


