
Starters

Chefs  Spr ing  Vegetab le  Soup
Crusty  Ro l l  &  But ter  (V ,GFR)

Wild  Boar  &  P lum Pate
Toas ted  Sour  Dough  –  Chutney  (GFR) (D )

Baked  Gar l i c  Mushroom wi th  S t i l ton  Crust  (V ) (D )

Green land  Prawn Cockta i l  £3  supp  (GFR)

Duck  Bon  Bon  £2 .50supp
St i r f ry  Veg  –  Hoi s in  Sauce  

Baked  Camembert  £ 1 .50supp  (GFR)
Crispy  Chor izo  –  Chi l l i  Jam  

Mains

Roast  Lo in  Of  Pork  –  Sage  &  Onion  S tu f f ing  (GFR)

Pan  Fr ied  Ch icken  Breast  –  Red  Wine  &  Mushroom Sauce  (GFR)

Baked  F i l l e t  o f  Hake  wi th  an  Herb  Crust  –  Creamed Leeks

Butternut  Squash  Steak-  Mushroom,  Lent i l s ,  Mixed  Bean  &  Sp inach
Fr icassee  -  Baked  Goats  Cheese (GF ,VGR) )

Roast  S i r lo in  o f  Bee f  &  Yorksh i re  Pudd ing  £4supp(GFR)

Pesto  Fr ied  F i l l e t  o f  Sa lmon –  Medi terranean  Vegetab les  –  Tomato  &
Bas i l  Sauce  £3supp(GF)

Served  wi th  But tery  Mash  &  Roasted  Potatoes
Green  Veg  –  Carrots  –  Roasted  Parsn ip  &  Cau l i f lower  Cheese

Desserts

Cherry  Bakewel l  Tar t  –  Custard

Raspberry  Pav lova  –  Chant i l l y  Cream (GF)

Crème Bru lee  –  Raspberry  Compote  –  Shortbread  (GFR)

Baked  Van i l l a  Cheesecake  –  Pass ionfru i t  &  Mango  Cou l i s

Warm Choco la te  Fondant  £2 .50supp
Vani l la  Bean  I ce  Cream

 

Se lect ion  o f  Cheese  £3supp  (GFR)
Biscu i t s  –  Ce l l e ry  &  Grapes  –  Chutney  

Mother's Day Menu
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