
Mother’s day 
Sunday 14th March 2010 

                                                                      
                                                          

 
 
 
To Begin                                                            all at £4.75                              
   
Roast tomato & basil soup 
 
Smoked salmon & prawn timbale 
  
Duck liver & wild mushroom parfait with red onion marmalade & Melba toast  
 
Gratinated field mushrooms with a blue cheese crust 
 
Sesame coated goat’s cheese with beetroot salad 
 
To follow  all at £9.95                                
    
Roast shoulder of pork 
 
Roast sirloin of British Beef 
 
Roast leg of Lamb  
                        (all roast served with roast potatoes, Yorkshire pudding & vegetables) 
 
Chicken breast with a wild mushroom cream sauce and buttered asparagus 
 
Roast vegetable penne pasta with, rocket & parmesan 
 
Pan fried Salmon on a bed of champ with green beans and hollandaise sauce 
 
 
To finish      all at £4.25 
Bread & butter pudding with custard     
 
Mixed berry jelly with vanilla ice cream 
 
Homemade chocolate tart with honeycomb ice cream 
 
Selection of  ice cream or sorbets 
 
Selection of Local Cheeses 
 
                                                             

Where possible every effort is made to use seasonal and local produce Please notify us of any dietary/allergy requests and we will strive 
to accommodate them A discretionary 10% service charge is made to all parties of 6 or more 


