
 

GF – Gluten free /GF*-Gluten Free Option /DF – Dairy Free / DF* – Dairy Free Option //V – Vegetarian/ Ve - Vegan 

 

Mothering Sunday 
 2 courses £35 - 3 courses £40  

 
Starters 

 Beetroot Cured Sea Trout GF*  
Horseradish Mousse, Airdried Sourdough, Wild Garlic 

 

Sweet Potato & Red Pepper Soup Ve/ GF* 
Basil Oil, Crusty Bread & Butter 

 

Smoked Chicken & Truffle Terrine GF 

Pickled Shitake, Black Garlic Emulsion 
 

Mains 
 

Baked Tenderstem Broccoli V/ GF  
Blue Cheese Croquette, Brocolli Puree, Gnocchi, Pine Nuts 

 

Rolled Cod Loin GF 
Salmon Mousse, Spring Greens, Beurre Blanc, Vin Jaune Jelly 

 
 

Roast 

Served with Roast Potato, Creamed Leek, Roasted Carrot, 
Balsamic Shallot, Yorkshire Pudding and Proper Gravy GF*/ Ve* 

 

Roast Beef - Served Pink 

 

Rack of Lamb 

 

Lemon & Thyme Butter Roasted Chicken 
 

Mushroom & Chestnut Nut Roast Ve 

 

Desserts 

‘Victoria Sponge Cake’ V 
Strawberry, Clotted Cream, Olive Oil Sponge 

Set Lemon Curd V 
Rhubarb, Poppy Seed Tuille GF 

Treacle Tart V 
Citrus Chantilly, Raspberry 
Pina Colada Split Ve 

Coconut & Rum Sorbet, Pineapple Compote, Banana 


