
M o t h e r ’ s  D a y  M e n u  
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STARTERS 

 
Smoked salmon with dill, caper berries, crème fraiche & rye bread 

Chicken & sorrel ballotine, hazelnut dressing 

Roasted pepper houmous, bread sticks & crudités  

 

MAINS 

 
Roast sirloin of local beef, Yorkshire pudding, traditional roast gravy 

Roast free range chicken, lemon & thyme stuffing, traditional roast gravy 

Fillet of line caught black bream, tomato & basil hollandaise 

Goat’s cheese & red onion tart, creamed leeks 

All mains come with family service seasonal vegetables 

 

DESSERTS 

 
White peach & vanilla parfait with fruit jelly 

Lemon meringue pie, blood orange sorbet, 

Warm chocolate brownie, double cream 

Almond crème brulee 

 

TEA, COFFEE AND PETITS FOURS 


