
 

STARTERS 

Salmon tartare, chive oil & rocket (GF) 

Pheasant bon bon tomato salsa & mustard leaves 

Roasted butternut squash & wild garlic soup, with crème fraiche 

Caprese salad with thai basil tuille 

 

 

MAINS 

Sirloin of beef, Yorkshire pudding, pigs in blanket, stuffing, roast potatoes, vegetables, 

and jus 

Roast chicken breast, Yorkshire pudding, pigs in blanket, stuffing, roast potatoes, 

vegetables, and jus 

Pan seared sea bass, crushed new potatoes, rainbow chard & shellfish bisque (GF) 

Leek, wild mushroom & goat’s cheese strudel, with redcurrant sauce and vegetables 

 

 

DESSERT 

Grand Marnier, orange bread and butter pudding, with marmalade ice cream 

White chocolate cheesecake, honeycomb & rhubarb 

Lemon curd Pavlova, strawberries, vanilla cream, & hazelnut praline (GF) 

Mother’s Day Menu 
Sunday 19th March 


