
M O T H E R ’ S  D A Y  M E N U
T W O  C O U R S E  £ 3 7  |  T H R E E  C O U R S E  £ 4 2

S T A R T E R S

Soup of the Day (v) (gfa)(vea)
warm artisan sourdough, whipped butter

Pumpkin & Sage Raviolini (ve)
pumpkin cream, crispy sage, crushed hazelnuts

Pork Belly Bites (gf)
apple cider glaze, chives

Potted Hot Smoked Trout (gfa)
horseradish crème fraîche, dill-pickled fennel, crostini

D E S S E R T S

Sticky Toffee Pudding (v)
toffee sauce, salted caramel ice cream

Chocolate Brownie (v) (gf)
vanilla ice cream, salted caramel sauce

Pecan Tart (v)
clotted cream ice cream, pecan praline crumb

Blood Orange Posset (v)
shortbread biscuit

Selection of Sorbet (ve)(gf)

(v) Suitable for vegetarians   (ve) vegan   (vea) vegan alternative available   (gf) gluten free   (gfa) gluten free available

We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from 
any allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate 

uncooked weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and 
manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. 

Sirloin of Beef (gfa)

Belly of Pork (gfa)
sage & onion pork stuffing

Roast Chicken Crown (gfa)

Trio of Meats (gfa)
sirloin of beef, pork belly, roast chicken, 

sage and onion stuffing

Butternut Squash, Pinenut & 
Beetroot Wellington (ve)

vegan gravy

R O A S T S
All roasts served with roast potatoes, Yorkshire pudding,

thyme-roasted carrots, seasonal greens & gravy

M A I N S

Beer Battered Fish & Chips (gf)
triple-cooked chips, crushed peas, tartare sauce, lemon 

Confit Duck Leg
beans, pancetta & sausage cassoulet, cavolo nero, Madeira jus


