
Menu
STARTER

Melon, Pineapple and Prawns
in a Marie Rose Sauce

Ham Hock Terrine served
with Warm Toast and Traditional Piccalilli 

Cheese and Truffle Arancini
with Parmesan Shavings and Dressed Rocket

Roasted Carrot and Coriander Soup
with Crispy Croutons

MAIN

DESSERT

Baked Chicken Supreme
with a White Wine and Mushroom Sauce

Celtic Pride Roast Topside of Beef
with Pan Juices and Yorkshire Pudding

Roast Turkey Parcel
filled with Sage and Onion Stuffing 

Roast Rump of Welsh Lamb
with Pan Juices and Mint Sauce 

Pan Fries Trout Fillet
with Toasted Almonds

Mediterranean Vegetable Lasagne
with a Garlic and Parsley Ciabatta 

Warm Syrup Sponge Pudding
with Custard

Toffee & Honeycomb Cheesecake
served with Pouring Cream

Fresh Fruit Salad

Selection of Ice Creams or Sorbet

Mother's Day 
15th March

(v) vegetarian (ve) vegan. If you have any food intolerances, allergies or special diets please ask a member of the team and
inform them of your requirements. Whilst we do everything to avoid cross contamination,  we cannot guarantee our food is

completely free of allergens and may contain trace.

Tea/Coffee

£38.50 per person
includes a small gift for your mother


