
 

 

 

 

M O T H E R ’ S  D A Y  M E N U  

Two Courses £26.00 | Three Courses £32.00 

Complimentary glass of prosecco to all the mothers  

S T A R T E R S  

Breadboard Selection (Va, VGa)  

Butters, gravy 

Red Leicester Fritters (V) 

Red onion jam 

Mushrooms on Toast (V, VGa) 

Garlic, parmesan 

Potted Mackerel  

Pickled vegetables, preserved lemon aioli, brioche  

1 2  H O U R  C H A R C O A L  R O A S T S  

Served with stout Yorkshire puddings, roast potatoes, braised red cabbage, carrots and parsnips, 
seasonal greens and redcurrant gravy 

 

Mushroom & Hazelnut Roast (VG) 

 

Beetroot & Spinach Wellington (V) 

 

Sage & Onion Pork Belly  

 

Maple & Thyme Chicken Breast  

 

Three Peppercorn Beef Sirloin 
 

 

 

 

 

 

 

 

 

S I D E S  

Seasonal Greens (V) - £3.50 

Bacon & Sage Cauliflower Cheese (VGa) - £4.50 

Creamed mash (V) - £4 .00 

Thyme & Onion Stuffing - £4.00 

Pigs in blankets - £4.50 

 

D E S S E R T S   

Chocolate Delice 

Raspberry, honeycomb, Ice cream 

Sticky Toffee Pudding (V, VGa) 

Orange jam, orang crisp, vanilla Ice cream 

Apple & Ginger Crumble (V, VGa) 

Vanilla ice cream or custard  

 


