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Mother’s Day Menu

Starters

Homemade soup of the day cﬁun@( granmary bread &3 butter
Irio of melon with a fresh raspberry coulis

Pravon &F cragfisﬁ cocktail € MMarie rose sauce
Pressed ham hock terrine with picealilli & granary bread

Mains
Lamb [zoff;of with musé‘y peas & red ca()éage
Mushroom € pepper Sfrog‘anoﬁ served with rice € hand cut cfu_'ﬁ.s
Cod loin wra_p_ped in pancetta pea puree Ea creamy dill sauce
Breast of chiclen sfuﬂéc{ with bacon & smolked cheese smothered in a leel sauce,
with potatoes & seasonal vegetables
raditional roast sirloin of éeef with all the trimmings

Desserts

@oﬂe‘ze Renoir ﬁﬂec{ with ][';’esﬁ cream
%ailey’s chocolate cup served with cream
Black ][‘oresf pavlova with cream & Sj)riné[ec( with darle chocolate

cgemm J‘?"’!:ZZ[QC{ cheesecaée SG‘V“U?C{ W‘ifh cream @ﬁ’esé Sfrawéer'r'ies

ﬁ){[owecf 63 ﬁ'eshly brewed tea or coﬁée

Any 2 courses for £15.95 or 3 courses for £18.95 per person



