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Mother’s Day Celebratory Menu

Starters

TRUFFLED LEEK & POTATO SOUP VE* GF*
Fresh baked bread

BEEF & ALE CROQUETTES

Red onion marmalade, dressed rocket

BREADED BRIE BITES vV

Cranberry and red onion marmalade, rocket

SOY & GINGER PORK BELLY BITES

Hot honey, sesame seeds

Sunday Roasts
All of our roasts are served with roasted root vegetables, seasonal greens, roast potatoes,
homemade Yorkshire pudding and gravy.

BEEF BRISKET | LEG OF LAMB | ROAST CHICKEN | MIXED MEATS
LENTIL & WINTER SQUASH WELLINGTON VE

Roast Extras:
XXL Pig in Blanket £5 | Cauliflower Cheese (for 2 to share) £5 | Stuffing £5

Mains

WILD MUSHROOM RISOTTO V GF

Truffle oil, dressed pea shoots

ROASTED SEA BASS FILLET GF*

Mediterranean style vegetables and new potatoes, spicy tomato salsa

60Z CHEESEBURGER GF*

Served in a brioche bun with triple cooked fries, lettuce, tomato, smoked streaky bacon and burger sauce,

coleslaw and onion rings

ALE BATTERED COD FILLET

Triple cooked chips, garden peas, lemon wedge and tartar sauce

Desserts

STICKY TOFFEE PUDDING V

Toffee sauce, vanilla ice cream

APPLE & WINTER BERRY CRUMBLE VE* GF*

Choice of ice cream or custard

TRILLIONAIRE TART VE* GF

Fresh berries, salted caramel ice cream

SELECTION OF SORBET VE GF

Mango, lemon, raspberry

SELECTION OF ICE CREAM YV GF

Vanilla, strawberry, salted caramel, chocolate or rum and raisin

V = Vegetarian VE =Vegan VE*=Vegan option available GF = Gluten Free GF* = Gluten Free option available
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