
FOOD ALLERGY NOTICE
Food prepared in our restaurant may contain the following ingredients: celery, cereals containing gluten, milk, eggs, wheat, peanuts,

soybeans, sesame, molluscs, crustaceans, peanuts, mustard, sulphur dioxide and tree nuts. If you have a food allergy please notify your
server.

Mother’s Day
menu

CHOICE OF 2 COURSE OR 3 COURSE 

Sunday 30   March 2025th

Starters
Spring Vegetable Soup

Duck & Orange Pâté
with onion jam and homemade crostini
Smoked Salmon & Prawn Cocktail

Parmesan & Truffle Arancini
with tomato and oregano sauce

Vegan Meatballs
with tomato salsa and spicy nachos

A Choice of Indian Starters

Desserts
Apple Pie 

served with custard or ice cream
Cherry & Almond Cheesecake

with cream or ice cream
Chocolate Fudge Cake

with ice cream
Vegan Apple Pie 

served with vegan custard or vegan ice cream
Strawberry & Prosecco Truffle

served with fresh strawberries
Tea / Coffee

Mains
All roasts served with roast potatoes, mash, seasonal vegetables, stuffing,

Yorkshire pudding and gravy.
Roast Beef

Roast Gammon
Roast Turkey
Mixed Meat

Plant-Based Meat (vegan)
Slow Braised Lamb Shank

served with mash, seasonal vegetables, carrot and cumin purée
Salmon en Croûte 

served with new potatoes, grilled asparagus with chive beurre blanc
Chicken & Leek Pie

served with chips
Choice of any Indian Curry or Small Mixed Grill 

served with choice of rice and naan
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  ADULT

  CHILD

 SPRING VEGETABLE SOUP

 DUCK & ORANGE PATE

 SMOKED SALMON & PRAWN COCKTAIL

 PARMESAN & TRUFFLE ARANCINI

 VEGAN MEATBALLS

 CHOICE OF INDIAN STARTERS

 ROAST TURKEY

 ROAST BEEF

 ROAST GAMMON

 MIXED MEAT ROAST

 PLANT-BASED MEAT (VEGAN)

 SLOW BRAISED LAMB SHANK

 SALMON EN CROUTE

 CHICKEN & LEEK PIE

 INDIAN CURRY OR SMALL MIXED GRILL

 APPLE PIE

 CHERRY & ALMOND CHEESECAKE

 CHOCOLATE FUDGE CAKE

 VEGAN APPLE PIE

 STRAWBERRY & PROSECCO TRUFFLE
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tel:+441902864852

