
Mothering Sunday 

If you require information regarding the presence of allergens in any of our food and 
drink, please ask, we will be happy to provide this information. Whilst a dish may not 

contain a specific allergen, due to the wide range of ingredients used in our kitchen foods 
may be at risk of cross contamination.

Starters

Chunky Tomato & Basil Soup.  (Ve)

Curried Haddock Fishcake with a Mint Yogurt sauce and Crispy Onions

Ham Hock & Asparagus Terrine with Mustard dressing and Cornichon’s 

Mini Falafels, Hummus, Picked onion, Mint Yogurt Sauce and Coriander

Mains 

All roast meals are served with garlic and rosemary roast potatoes, roasted parsnips and lashing 

of gluten free red wine gravy. All meals are served with fresh vegetables.

Roasted Rump of Beef and Yorkshire Pudding

Roasted Half Chicken, Pork and Apricot Stuffing

Roasted Shoulder of Pork and Crackling

Vegetarian Nut Roast and Yorkshire Pudding 

Beef Bourguignon, with Mashed Potato. 

Salmon & Dill Deep Filled Tart, Potato Salad with Horseradish and Pea shoots

Vegan Mushroom Stroganoff, with Braised Rice.

Desserts

Sticky toffee pudding. Served with Custard 

Warmed Cherry Bakewell Tart. Served with clotted cream

Double Chocolate Brownie. Served with Ice Cream

Mixed Berry Pavlova    (vegan option available) 

Selection of Purbeck Ice creams  3 scoops 

3 course £32.00  2 Course  £27.00  Under 12s   £16.00 / £11.00 
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