
Mother’s Day Menu 2024

Amuse Bouche

~

Starters

Prawn and Crayfish Cocktail

Cream of Cauliflower Soup, Cheese Croquette, Truffle Oil

Confit Duck and Vegetable Spring Roll, Pak Choi, Sweet Chilli Dip

Salmon and Dill Fish Cake, Parsley Mayonnaise

~

Main Course

 Grand Reserve Beef, Yorkshire Pudding, Roast Potatoes and Roast Gravy

Corn Fed Chicken Roulade Stuffed with Pistachio and Apricot, Dauphinoise Potato, Charred Broccoli

Cod Wrapped in Parma Ham, Lemon Veloute, Saffron Potatoes, Samphire

Wild Mushroom Risotto, Parmesan, Chive Oil

~

Pre Dessert

~

Dessert

Sticky Toffee Pudding, Vanilla Ice cream 

Lemon Meringue Pie, Rhubarb Ripple Ice Cream

Marmalade Glazed Bread and Butter Pudding, Warm Vanilla Custard

Locally Sourced Cheese Board with Chutney and Crackers

~

Coffee and Petite Fours

£49.00 Per Person

**We cannot guarantee the removal of all fish bones, so we do advise cau�on when consuming our fish meals as they may contain trace 
amounts of bone**


