
 

 

MOTHER’S DAY MENU 

SMOOTH DUCK LIVER PATE WITH HOME MADE FIG PRESERVE 

HOME MADE THAI SPICED CHICKEN PATTIES WITH SWEET CHILLI 

SAUCE  

OVEN ROASTED TOMATO SOUP WITH CRÈME FRAICHE AND CHIVES 

MUSHROOM, GARLIC AND STILTON GRATIN  

WHITEBAIT WITH GARLIC MAYO AND SALAD 

 

ROAST RIB OF BEEF WITH YORKSHIRE PUDDING, ROAST POTATOES 

AND A RICH RED WINE GRAVY (£4.50 EXTRA) 

ROAST LOIN OF PORK WITH BAKED CIDER APPELS, BURY BLACK 

PUDDING, YORKSHIRE PUDDING, ROAST POTATOES AND THYME 

GRAVY 

GRILLED SEA BASS FILLET WITH SCOTTISH SMOKED SALMON LEMON 

CREAM SAUCE AND CHAMP MASH POTOES 

GRILLED CHICKEN BREAST WITH PORCINI MUSHROOM SAUCE 

WILTED ORGANIC GREENS WITH ALL THE ROAST TRIMMINGS 

VEGETARIAN ROAST WITH ROSEMARY AND BAY SAUCE, WILTED 

ORGANIC GREENS AND ALL THE ROAST TRIMMINGS 

 

BAKED HONEYCOMB AND CHOCOLATE CHEESE CAKE WITH SALTED 

CARAMEL SAUCE 

LEMON TART WITH BERRY COMPOTE AND ICE CREAM 

HOT CHOCOLATE FUDGE CAKE WITH ICE CREAM 

CRÈME BRULEE WITH MANGO COMPOTE AND VANILLA ICE CREAM 

 

2 COURSES £16.95 

3 COURSES £19.95 



 

 

 

 

 

 

 

 

 


