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DessertsDesserts

Smoked Ham Hock Terrine 
Tarragon aioli, crispy capers, toasted sourdough

Heritage Tomato Soup 
Served with smoked cheese & chive scone

Burrata & Pink Grapefruit Salad
Served with black olive tapenade   

Salmon & Crab Cake 
Spring onion, cherry tomato & chilli salad, drizzled with lemon oil

Roast Sirloin of Beef 
Yorkshire pudding, roast potatoes, vegetables, red wine jus

Free Range Chicken Breast 
Sage & onion stuffing, roast potatoes, vegetables, red wine jus

Monkfish Tail 
Parma ham, spinach & sun blushed tomato risotto finished with herb oil

Vegan Nut Roast    
Vegetables, roast potatoes, shallot vegetable gravy

Rhubarb Meringue 
Served with lemon Anglaise  

Kahlua Espresso Panna Cotta 
Served with pistachio biscotti

Sticky Toffee Pudding
Vanilla ice cream, toffee sauce

A Selection of Artisan Cheeses 
Celery, farmhouse chutney, crackers

3 courses for £39.50 3 courses for £39.50 

Mother’s Day

 vegetarian   vegetarian option on request   vegan   vegan option on request   gluten free   
 gluten free option on request   dairy free   dairy free option on request   contains nuts 

If you have a food allergy, intolerance, or other dietary requirements - please speak to your server before you order


