MOTHER’S DAY

2 Courses | £35
3 Courses | £44

Nibbles For The Table

Marinated Olives | £4.50 Supplement @

Focaccia, Oils, Flavoured Butter | £6 Supplement @ /@
Whitebait, Tartare Sauce | £6 Supplement

Spanish Chorizo | £7.50 Supplement

Starters

Pea & Mint Soup, Sunflower Seeds, Sourdough@®®

Chicken & Port Paté, Sourdough, Chutney@

Bloody Mary Prawn Cocktail, CroGtes@

Creamy Garlic Mushrooms, Toasted Sourdough, Roasted Vine Tomatoes@®
Feta, Radish, Broad Bean Salad, Spring Onion, Mint Dressing @ /2

Sunday Roasts

All Roasts Served With Braised Carrots, Roast Potatoes, Seasonal Greens,
Yorkshire Pudding & Extra Gravy

Beef Sirloin | Served Pink @

Roast Chicken Supreme @

Roast Pork Loin, Crackling @

Vegan Roast /7@

Trio Of Roast Meats | £3 Supplement @

Mains

Lentil Daal, Basmati Rice, Poppadoms, Mango Chutney, Coconut Yoghurti @
Hake Supreme, Crushed New Potatoes, Moules In Cream Sauce, Samphire©
Beer Battered Haddock, Fat Chips, Minted Pea Purée, Tartar Sauce

Sides

Cauliflower Cheese | £6 Supplement /¢
Sage & Onion Stuffing Balls | £5 Supplement @
Pigs In Blankets | £6 Supplement

Desserts

Triple Chocolate Brownie, Honeycomb® &
Passionfruit & Mango Cheesecake /

Sticky Toffee Pudding, Salted Caramel Ice Cream @/
Coffee Créme Brilée, Shortbread

Selection Of 3 British Cheeses, Crackers, Chutney/

Please let a member of the team know if you have any dietary requirements. Full allergen menus are available.
Vegetarian /) Vegan @ Vegan available & Gluten Free &) Gluten Free available @

(Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen)
Please note that 10% Gratuity will be added to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.



