
ROASTED TOMATO & BASIL SOUP (v)
Balsamic reduction, brushed 
garlic ciabatta 

CHICKEN LIVER PARFAIT
House chutney, toasted house bloomer

CRISPY SALMON FISHCAKE
Sweet chilli jam, lime, soy & honey salad

WILD MUSHROOMS ON TOAST (v)
Crème fraîche sauce, tarragon, 
truffle, parmesan

HUMMUS  & FLATBREAD (v)
Roasted red pepper hummus, chopped
Greek salad, feta, garlic flatbread

MOTHER'S DAY MENU 
3 COURSES £38.50 

STICKY TOFFEE PUDDING (v)
Banoffee sauce, toffee fudge ice cream, 
banana chips

CHOCOLATE BROWNIE
Biscoff sauce, Biscoff ice cream, toasted
marshmallow

THREE SCOOP ICE CREAM  & SORBET (gf)
Ice cream: Vanilla | Chocolate | Strawberry
                   Biscoff | Toffee Fudge
Sorbet: Mango, Lemon, Raspberry

BAKED VANILLA CHEESECAKE
Mango, pineapple & passionfruit salsa, 
citrus Chantilly cream

If you have any allergies, intolerances or dietary requirements then
please notify your server when placing your order. Thank you.
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GARLIC CHICKEN           
Creamy pea, forest mushroom, spinach
& caramelised onion fricassée, herb
roasted potato, chicken & thyme sauce

BUTTERNUT SQUASH & FOREST
MUSHROOM RIGATONI (v)
Caramelised butternut squash, feta, 
herb oil, crispy shallots, pine nuts

COD PROVENÇALE
Pan roasted cod loin, mussels, white
beans, courgette, aubergine, red pepper,
provençale sauce, pesto crumb

BRAISED BEEF WELLINGTON 
Roasted garlic mash, confit carrot,
crispy kale, carrot puree, beef gravy 

Add: 
Salt 'n' pepper fries (ve) +5.50
Filthy fries with aioli & bacon +5.50
Truffle & parmesan chips (v) +5.50

DOUBLE CHEESEBURGER           
Mac sauce, shredded lettuce, pickles,
tomato, red onion, brioche bun,
barbecue slaw, fries

BRITISH ROAST BEEF 
Yorkshire pudding, roast potatoes,
cauliflower purée, root vegetable crush,
glazed carrots, Spring greens, gravy

SMOKED CHEESE, BEETROOT, 
SWEET POTATO, SPINACH & 
HAZELNUT PARCEL (ve)
Roast potatoes, cauliflower purée, root
vegetable crush, glazed carrots, Spring
greens, gravy

Add: 
Pigs in blankets +5.00 
Cauliflower cheese (v) +5.00 
Yorkshire pudding (v) +2.00
Gravy / Vegan gravy (ve) +1.00

ROAST CHICKEN & STUFFING 
Yorkshire pudding, roast potatoes,
cauliflower purée, root vegetable crush,
glazed carrots, Spring greens, sage & 
onion stuffing, gravy

ROAST PORK BELLY
Yorkshire pudding, roast potatoes,
cauliflower purée, root vegetable crush,
glazed carrots, Spring greens, gravy
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MOTHER'S DAY 
3 COURSES £38.50 

CHOCOLATE BROWNIE
Vanilla ice cream, macerated mixed berries  

THREE SCOOP ICE CREAM  & SORBET (gf)
Ice cream: Vanilla | Chocolate | Strawberry
                   Toffee Fudge
Sorbet: Mango, Lemon, Raspberry

If you have any allergies, intolerances or dietary requirements then
please notify your server when placing your order. Thank you.
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GARLIC CHICKEN           
Creamy pea, forest mushroom, spinach
& caramelised onion fricassée, herb
roasted potato, chicken & thyme sauce

BUTTERNUT SQUASH & FOREST
MUSHROOM RIGATONI
Caramelised butternut squash, 
herb oil, crispy shallots, pine nuts

COD PROVENÇALE
Pan roasted cod loin, mussels, white
beans, courgette, aubergine, red pepper,
provençale sauce

Add: 
Salt 'n' pepper fries (ve) +5.50

BRITISH ROAST BEEF
Roast potatoes, cauliflower purée, root
vegetable crush, glazed carrots, Spring
greens, gravy

SMOKED CHEESE, BEETROOT, 
SWEET POTATO, SPINACH & 
HAZELNUT PARCEL
Roast potatoes, cauliflower purée, root
vegetable crush, glazed carrots, Spring
greens, gravy

ROAST CHICKEN
Roast potatoes, cauliflower purée, root
vegetable crush, glazed carrots, Spring
greens, gravy
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ROASTED TOMATO & BASIL SOUP 
Balsamic reduction, ciabatta 

WILD MUSHROOMS ON TOAST 
Tarragon & truffle

HUMMUS  & FLATBREAD 
Roasted red pepper hummus, chopped
Greek salad, toasted flatbread
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VEGAN MENU
ROASTED TOMATO & BASIL SOUP (v)
Balsamic reduction, gluten free bread 

WILD MUSHROOMS ON TOAST (v)
Crème fraîche sauce, tarragon, truffle,
parmesan

ROASTED RED PEPPER HUMMUS (v)
Chopped Greek salad, feta, toasted gluten
free bread
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GLUTEN FREE MENU
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THREE SCOOP ICE CREAM  & SORBET  
Ice cream: Vanilla 
Sorbet: Mango, Lemon, Raspberry
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CHOCOLATE BROWNIE
Vanilla ice cream, macerated mixed berries  


