
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
Leek & Potato Soup (VE)

served with a crusty bread roll & butter

Ham Hock Terrine
Served with crostini’s & Tracklement piccalilli 

Salmon & Coastal Cheddar Fishcake
served with parsley aioli & pea shoots

MAINS
 Our traditional mothering Sunday roasts are served with crispy roast potatoes, roasted parsnips 

& carrots, fresh green vegetables & lashings of our rich red wine gravy.

Rump Of Beef (Cooked Rare)  
Served with a Yorkshire pudding

Half A Lemon & Herb Chicken    
Served with pork, sage & onion stuffing

Loin of Pork   
Served with Crackling 

Nutless Roast     
Served with a Yorkshire pudding 

DESSERTS
Sticky Toffee Pudding, butterscotch sauce and clotted cream

Double Chocolate Brownie, raspberry coulis and vanilla ice cream

Apple & Rhubarb Crumble, custard

Mother’s Day Lunch 
Menu 

Two course £27, Three course £32  Under 12s £11 / £16
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