
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GRILLED GARLIC & CHILLI 

CHICKEN SKEWERS           

Shredded leaf, tzatziki dip 

(GF) 

PAN FRIED WILD 

MUSHROOMS                  

Roasted garlic, thyme on 

sourdough (VE) (GF available) 

BUTTERFLY KING TIGER 

PRAWN                           

Garlic & red pepper butter with 

French melba toast (GF available) 

 

ROAST SIRLOIN OF BEEF 

Roast potatoes, Yorkshire 

pudding, seasonal 

vegetables, parsnip, and rich 

gravy (GF available) 

ROAST CHICKEN & STUFFING 

Apricot stuffing, Yorkshire 

pudding, seasonal vegetables, 

roast potatoes, parsnip & rich 

gravy (GF available) 

FONDUE FOR TWO 

Marshmallows, brownie bites, banana, strawberries, mini doughnuts with 

salted caramel & Belgian chocolate dunking sauces 

APPLE TART TATIN 

Caramelised apple, clotted 

cream ice cream 

Mother’s Day Menu 
Sunday 19th March 2023 

2 COURSE £27.50 // 3 COURSES £32.50 

 

Starters 

Mains 

PAN FRIED SEABASS  

Cherry tomatoes, celeriac 

crisps served with a green 

olive, plum tomato, fresh chilli 

sauce (GF) 

TUMERIC CAULIFLOWER & CHICKPEA TAGINE  

Cooked in tomato, black olive, raisins, cinnamon, garlic, and 

chilli served with fluffy couscous (VE) 

Desserts 

CHEESEBOARD - £4.00  

supplement charge  

 

Quince paste, local cheeses, grapes, 

artisan crackers 

PASSION FRUIT SPONGE 

PUDDING                   

Champagne sorbet (VE)(GF) 


