
 
 

 
Mother’s Day Menu  
£24.95 per person 

 
(Pre-Order will be required 10 days prior to the event) 

 
Starters 

Smoked Salmon & Prawn Salad dressed with a Lemon and Chive Creme fraise and Cucumber ribbons 
~ 

White Onion Veloute topped with a Stilton crouton 
~ 

Baked Goats Cheese topped with a Basil crust and finished with a sweet Beetroot and Balsamic glaze 
~ 

Ham Hock Terrine served with Picallili and crusty Ciabatta 
 
 
 

Main Courses 
Roast topside of English Beef & Yorkshire pudding served with a Smoked Bacon and baby Onion Jus 

~ 
Pan roasted fillet of Chicken served on a bed of Chive Mash, topped with a Wild Mushroom and Tarragon 

Cream sauce 
~ 

Pan fried Fillet of Sea Bass with a Bubble and Squeak Potato cake, finished with crispy Onions and a White 
Wine Caper butter 

~ 
Half an Aubergine filled with caramelised Red Onion, Vine Tomato and Brie on a spiced Couscous Salad 

 
 
 

Desserts 
Home made sticky Toffee Pudding served with a Butterscotch sauce 

~ 
Gluten free New York Vanilla Cheesecake served with a Forest Berry compote and Raspberry coulis 

~ 
Chocolate & Baileys Truffle Torte topped with a white Chocolate sauce 

~ 
Baked Lemon Tart served with Eton Mess cream 

 
 
 
 

Complimentary Glass of Prosecco for “Mum” 
 
 
 
 


