
Mother’s Day
Sunday 30th March 2024

Carrot, Sweet Potato & Coriander Soup
Rustic Croutons

Ham Hock & Venison Chorizo Terrine
Root Piccalilli, Baby Leaf & Garlic Dressing

Smoked Trout, Gravadlax & Prawn Rillette
 Cucumber, Fennel, Avocado Crème Fraiche

Tomato, Mozzarella & Pesto Salad
Rocket & Balsamic

*******

Roast Sirloin of Beef 
Roast Loin of Pork

Roast Breast of Corn Fed Chicken
All served with Yorkshire Pudding, Parsnips & Gravy

Fillet of Bass
Romesco Salsa, Crushed Chive Potato, Tenderstem Broccoli

Brie, Creamed Leek & Cauliflower Tart
Cheddar Sauce, Roasted New Potatoes

*******

Sticky Toffee Pudding
Vanilla Ice Cream, Biscoff Toffee Sauce

Glazed Passionfruit Tart
Berry Compote, Chantilly Cream

Chocolate, Hazelnut & Irish Cream Torte
White Chocolate Ice Cream

Local Cheese & Biscuits
Apple & Tomato Chutney

*******

Freshly Brewed Coffee & Fudge

2 Course Lunch £29.50 / 3 Course Lunch £34.50 / Coffee & Fudge £3.00
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