H O




Msthers Day Hlenw

£29.95 2 COURSES | £34.95 3 COURSES
STARTERS
SWEET POTATO & THYME SOUP weien

Homemade bread

HERITAGE TOMATO & BURRATA wyen

Balsamic & micro herbs

GARLIC PRAWNS

Smoked paprika, homemade flatbread

CHARGRILLED ASPARAGUS

Poached duck egg, saffron hollandaise

MAIN COURSE
PRESSED SHOULDER OF LAMB «n

Dauphinoise potato, green beans, red wine jus

PAN FRIED SEABASS

Potato, spinach & chorizo

WILD MUSHROOM PAPPARDELLE (e

Butter, garlic, fresh herlbs

PORK STEAK @

Honeyv & mustard potatoes, baby leeks, tarragon sauce

DESSERTS
STICKY TOFFEE APPLE CRUMBLE

Créme anglaise

WHITE CHOCOLATE CHEESECAKE

poached blackberry compote

TRADITIONAL TIRAMISU

VVegan desserts available on request

(v) Vegetarian | (gf) Gluten Free | (ve)Vegan | (*gf) Can be Made Gluten Free | (*ve) Can Be Made Vegan

If you would like information on ingredients within our menu items in relation to allergens
or food intolerance, please ask a member of our team and they will be happy to help.



