
Roasted Tomato & Coconut Soup
With a warm bread roll (VE, GF available)

Mother’s Day Specials

Sauteed Mussels
With garlic, parsley butter & a white wine sauce,  served with sourdough bread (GF on request)

STARTERS

Classic Prawn Cocktail
(GF on Request)

Homemade Ham Hock Terrine
Onion chutney, oatcakes (GF on request)

Oven Baked Sole
With cherry tomatoes, green beans and lemon butter sauce (GF)

Pan Fried Chicken Supreme
With cauliflower puree, orange segments, pickled rhubarb, broccoli and a red wine jus (GF)

MAINS

Butternut Squash & Lentil Wellington
New potatoes, rocket, sun blushed tomatoes & a honey and mustard sauce (VE)

Lemon Meringue Pie 
with raspberry sorbet (V)

Rhubarb Crumble
With vanilla ice cream or custard (GF available)

DESSERTS

Vanilla Pannacotta 
With berry compote and meringue shards (GF)

Vegan Lemon Tart
With berry compote and vegan ice cream (GF, DF)

2 courses £28  |  3 courses £35

V - Vegetarian | VE - Vegan | GF - Gluten Free | DF - Dairy Free

A 10% discretionary service charge will be added to every order
100% of this goes to our employees


