Mother’s Day Sunday Lunch
31st March 2019
Complimentary glass of fizz for mothers
2 courses £25.50 - 3 courses £29.95
Homemade bread and whipped butter

Starters
‘Soup of the day’ with toasted almonds, herb oil (V) (N)
Glazed goat’s cheese crotin, caramelised red onion jam, pesto, walnut (N) (GF) (V)
Oak smoked salmon, pickled cucumber, celery and caper salad, fromage blanc (GF)
Chinese spiced pork shoulder terrine, kohlrabi remoulade, peanut dressing (DF) (N)
Moroccan spiced carrot, pomegranate salsa, Beetroot and mint hummus, roasted cashews (Vegan) (N) (GF)

Main Courses
Roast beef rump, Yorkshire pudding, seasonal vegetables, roast potatoes, red wine gravy
Roast chicken breast, pork, sage and onion stuffing, seasonal veg, roast potatoes, red wine gravy
Slow roast lamb leg, seasonal vegetables, roast potatoes, redcurrant and rosemary jam
‘Market fish of the day’ with salmon and cod fishcake, purple sprouting broccoli, hollandaise
Tomato and saffron couscous, air dried tomatoes, spring onion, basil pesto (Vegan)
Blue cheese and red onion tart, warm potato salad, purple sprouting broccoli, hollandaise (V)
10oz Sirloin steak with tomato, mushroom, hand cut chips and peppercorn sauce (£8 Supp)

Desserts
Lemon tart, stem ginger mascarpone
Dark chocolate financier, praline mousse, mint chocolate chip ice cream (N)
Pear and tonka bean cheesecake, candied almonds, pear sorbet (N)
Sticky toffee pudding, butterscotch sauce, clotted cream
Three scoops of handmade ice creams or sorbets

British and Irish cheeses with wafers, crackers & seasonal chutney
3 Cheeses (£2 Supp) 5 Cheeses (£5 Supp)
Westcombe Cheddar (Somerset), Smoked Applewood Cheddar (Somerset),
Dorset blue vinney (Dorset), Rosary ash goat’s cheese (Wiltshire), Bath soft (Somerset)

Homemade fudge £3.50
All of our dishes are prepared freshly to order by our kitchen team, so there may be a slight wait during busy periods.
If you have any food allergies or specific dietary requirements, then please consult a member of our team
All prices include VAT at 20%

Mother’s Day Children’s menu
Starters
‘Soup of the day’ with toasted almonds and herb oil (V) £5
Pork and apricot sausage roll with BBQ dip and salad £5

Main Courses
Roast beef with all the trimmings £12
Roast chicken with all the trimmings £10
Breaded cod goujons, lemon mayo, skin on fries £9
Pork sausages with mash, seasonal greens and gravy £9
Tomato and vegetable sauce, pasta, cheddar cheese (V) £8

Desserts
Chocolate brownie with chocolate sauce £5
Sticky toffee pudding with butterscotch and vanilla ice cream £5
Selection of ice creams or sorbets £2 per scoop

