
MOTHERS DAY MENU 
STARTERS 

Cornish Goat’s Cheese & Roasted Vegetable Salad 

rocket & toasted pine nut salad with grain mustard dressing (v) 

Warm Chicken & Bacon Salad 

grilled chicken breast with crispy bacon served with a mixed leaf salad 

Chef Homemade Soup 

with lightly toasted bread (v) 

Scottish Smoked Salmon 

with brown bread & butter 

MAINS 
Roast Topside of British Beef 

with Yorkshire pudding, oven roasted potatoes, and fresh market vegetable  

Roast Loin of British Pork 

crispy crackling, oven roast potatoes, chef’s homemade apple sauce & seasonal greens 

Chicken Breast with Lemon & Thyme 

on a bed of fine green beans and baby carrots with herb new potatoes 

Spring Vegetable Pasta 

with pine nut & mixed olives (v) 

Pan Seared Salmon 

on crushed new potatoes with a rich hollandaise sauce & fresh vegetables 

DESSERTS 
Sticky Toffee Pudding 

with butterscotch sauce 

Apple Pie 

with custard 

Warm Chocolate Fudge Cake 

& Chocolate sauce 

Selection of Dairy Ice Creams 

British Cheeses 
mature cheddar, Stilton & Somerset brie 

with real ale chutney & biscuits (v) 

TWO COURSES £14.95 
THREE COURSES £19.95 

(Price includes tea or coffee to finish) 
(v) Suitable for vegetarians. 

Please note that some dishes may contain nuts or traces of nuts, lacto or gluten. 

Fish dishes may contain small bones. All weights stated are uncooked weights 
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