
 

 
 

Although we take all allergies seriously, kindly note that we produce our food in a kitchen area where allergens are handled and while we try our best to keep 
things separate we cannot guarantee any item is allergen free as our dishes are all prepared in the same kitchen. 

MOTHER’S DAY SET MENU 
Starters 

(Choose One) 

Spring Pea & Mint Velouté (2)(Ve) 
Vegan cream, pea shoots, sourdough croutons 

 

Gravlax (5,7) 
Creamy dill potato salad with lemon gel 

 

Ham Hock & Parsley Terrine (1,2,4,7,9,14) 
Piccalilli, watercress, toasted brioche 

 

Wild Mushroom on Toast (7)(V)  
Thyme cream, truffle oil 

 

Black pudding scotch egg (2,4,14) 
Onion and tomato chutney 

⸻ 
Mains 

(Choose One) 

Roast Sirloin of British Beef (2,4,7,9,14) 
Crispy Porchetta (2,4,7,14) 

Roasted Norfolk chicken (2,4,7,14) 
All served with Yorkshire pudding, roast potatoes, seasonal vegetables, red wine jus 

 

Roasted Cornish Cod (5,7) 
Crushed new potatoes, samphire, beurre blanc 

 

Lamb Tagine (2) 
Lemon-herb couscous, minted peas  

 

Butternut Squash & Sage Risotto (V) 
Toasted pumpkin seeds and Salsa verde 

⸻ 
Desserts 
Choose One) 

Classic Eton Mess (7) 
Strawberries, crushed meringue, whipped cream 

 

Lemon posset (2,7) 
Shortbread biscuit, berries coulis 

 

Dark Chocolate & Sea Salt Tart (2,4,7) 
Clotted cream 

 

Rhubarb & Custard Cheesecake (2,4,7) 
Ginger crumb base 

 

Apple & Blackberry Crumble (2,4,7) 
Vanilla custard 

Adults 39.95 Child 19.95 


