
 
 

           

Mother’s Day 

                                                                               3 Courses   £31 pp 

                                                                        2 Courses   £28 pp  

 

                                                                            Velouté of the Day 

     Roasted Thyme, apple and pumpkin soup 

 

Smoked Salmon and dill Roulade 

Served with pickled cucumber and dill yogurt 

 

Caramelised Red Onion and Smoked Cheddar Tart 

Quail Eggs, Baby Leaves 

 

Chicken Liver Parfait 

Toasted Brioche, house salad and chutney Salad 

 

*   *   *   *   *   *   *   *   *   *  *  *  *   *   * 

                                                    Thyme Roasted Cornfed Chicken Breast 

Goat’s Cheese Bon Bon, Wild Mushroom Cream Sauce 

 

Grilled Salmon fillet 

Pesto Mash, Roasted Red Pepper Coulis, Garden Vegetables 

 

Roast striploion of Beef with Yorkshire Pudding  

Served with Glazed Carrots, Roast Potatoes and Seasonal Greens 

 

Rosemary& Garlic infused Slow braised Lamb leg  

Served with Glazed Carrots, Roast Potatoes and Seasonal Greens 

 

Penne Arabiata 

Mild Spicy Napolitana Sauce cooked pasta with basil oil and Parmesan cheese shavings. 

 

                                            *  *  *  *  *  *  *  *  *  *  *  *  *  *  * 

                                                               Burnside Sticky Toffee Pudding 

Caramel Sauce 

 

Apricot and rose scented Panna Cotta  

Berries Jam 

 

Dark Belgium chocolate Fondant 

Vanilla Ice Cream 

 

Pineapple upside down 

Orange and Passion Fruit Coulis, Moroccan Mint 

 

Selection of Ice creams 

 
1*D=Dairy, Eg= Eggs, G=Gluten, V=Vegetarian, Vg= Vegan, S=Sulfites, N=Nuts SES=Sesame seeds L=Lupin C=Cereal Cr=Crustacean 

For additional allergen information please speak to your server 

 


