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Mother’s Day Lunch Menu

Sunday 18th March

Green pea and smoked ham soup with mint crème fraîche
Loch Fyne smoked salmon and crayfish parcel on roma tomato with manzu cress

Pressed ham hock, chicken liver and spring onion ballotine with fried quail egg and piccalilli dressing

Hot smoked haddock croquettes with sweet & sour beetroot and parsley sauce

Grilled purple sprouting broccoli with pine nuts and glazed béarnaise sauce

****

Roast sirloin of English beef with creamed horseradish and Yorkshire pudding

Thyme roasted chicken on caramelised cauliflower and smoked bacon gravy

Slow roasted leg of lamb with red onion marmalade, garlic and rosemary jus

Pan-fried hake with sauté scallop on roasted squash and crisp salami

Root vegetable hash with grilled Capricorn goat’s cheese and fig jam

All main courses served with vegetables and potatoes

****

Caramelised lemon posset with pineapple sorbet and crisps

Dark chocolate brownie and crushed meringue sundae with hazelnut ice-cream and marshmallow

Sticky toffee pudding with glazed bananas and chocolate ice-cream

A plate of English cheeses with walnut bread and grape chutney

Mango and raspberry torte with passion fruit coulis and coconut cream

£29.95 per person

Children under 12

2 courses £10.95, 3 Courses £13.95
