
M O T H E R ’ S  D A Y
S U N D A Y  L U N C H

Leek and Potato Soup
wild garl ic  oi l ,  bread and butter

Salmon Fishcakes
lemon and parsley sauce

Chicken and Tarragon Terrine
black garl ic  ketchup,  bread

Broccoli  and Sti lton Quiche
tomato rel ish,  mixed micro salad

MAINS
Roast  Sirloin of  Beef

 yorkshire pudding,  carrot  puree

Roast  Chicken Supreme
pork stuff ing,  carrot  puree 

both the  above served with roast  potatoes ,
tenderstem broccol i  and star  anise  carrots  

Pan Fried Fi l let  of  Seabass
spiced bisque,  crispy potatoes ,  asparagus 

Crispy Wild Mushrooms
roast  beetroot ,  f ine beans

Dark Chocolate Mousse
caramel  cream

Mixed Berry Fruit  Tart
creme patisserie

Rhubarb Crumble
vanil la  ice  cream

Classic  Cheeseboard

DESSERT

STARTERS

2 Courses  for £30
3 Courses  for £35

*Please  not i fy  o f  any food al lergy or  into lerance*


