
  
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mothering Sunday 

15th March 2026  
 
 

To Begin  

Beetroot, carrot & ginger soup, homemade bread 

Classic prawn cocktail, Marie Rose sauce, buttered brown bread 

Slow cooked beef brisket, sourdough crumpet, chimichurri mayo 

Dill cured salmon gravadlax, mustard dressing, watercress 

Heirloom tomato & goats cheese tart, pickled red onions v 

Handmade vegetable samosa, coconut yoghurt, mango and chilli jam vn 
 
 

Mains  

Roast sirloin of beef, horseradish cream 

Slow roasted cider pork belly, sausage meat stuffing, Bramley apple sauce 

Slow Roast leg of Spring lamb with rosemary & garlic, mint sauce 
 

Above served with Yorkshire pudding, duck fat roast potatoes,  
roast carrots, parsnips, Spring greens, cauliflower cheese, red wine jus 

 

Garlic butter chicken breast, Parma ham, fondant potato, wild mushroom & truffle cassoulet 

Nut roast, olive oil roast potatoes, roasted carrots, parsnips, braised red cabbage, market greens, gravy vn 

Monkfish & Prawn massaman curry, Asian vegetables, fragrant jasmine rice 

Jerusalem artichoke risotto, toasted pine nuts, lemon zest v 
 
 

Homemade Puddings 

Smooth dark chocolate ganache, blood orange, honeycomb 

Warm cherry clafoutis, vanilla ice cream, toasted almonds 

Rhubarb and custard crème Bruleé, crushed shortbread biscuits 

Steamed lemon sponge pudding, vanilla crème anglaise, blueberry jam 

Vegan vanilla crème caramel, toasted coconut 

Choice of ice creams & Sorbets 
 
 

 £40 per person (£25 Children under 10) 
£10 per person deposit when booking 

(v) vegetarian           (vn) vegan 

 
 
 

 


