
SUNDAY 10TH MARCH, 12PM - 4PM

Mother’s Day Menu

D E S S E R T S

Soup (v) (gf available) 
Cream of tomato served with crusty bread 

Asparagus tart (v) 
Red onion, Wensleydale, chutney

M A I N  C O U R S E S

S T A R T E R S

Atlantic prawn cocktail
Crispy lettuce, Marie Rose sauce, bread

Chicken Liver pâté 
Tomato chutney, pickles, crostini

Cheesecake 
Vanilla cheesecake, fruit compote, biscuit

crumb, raspberries

Trio of cheese 
Chutney, biscuits, grapes

Sticky toffee pudding 
Vanilla ice cream, toffee sauce 

Ice Cream 
Ask for today’s selection

THREE COURSES £30 / KIDS £12 MAIN + ICE CREAM

Menu subject to change without notice given. Our food, where possible, is locally sourced and cooked to order. Please allow time during busy periods for our team to prepare
your food. There are a number of recognised allergens present in our kitchen, if you are concerned, inform us and we can offer detailed information regarding our menu.

Sirloin of Beef  |  Lamb |  Pork loin  |  Chicken 

ROAST

All served with roast potatoes, Yorkshire Pudding, steamed / roast seasonal vegetables
and gravy, homemade stuffing (sage & apple), creamed cabbage  

  (Gluten free roast available without Yorkshire Pudding)

Choose from...

Risotto (V)
Wild mushroom, truffle oil,

spinach, Parmesan

Salmon (GF)
Pan fried salmon, fondant potato,

lemon dill cream sauce, green
beans, beetroot purée


