
 Mother’s Day Menu
Sunday 15th March 2026

Adult £31.95
Child 12 and Under £16.00

Food may contain nut traces. (V) Indicates vegetarian options. (GF) indicates Gluten Free option. 
(GF avail) indicates that a gluten free version of this dish is available. Please ask your server for this option.

Please advise your server of any allergies or dietary requirements before ordering

Starters

Carrot & parsnip soup, root vegetable crisps, warm homemade bread (GF av, V, Ve av)

Chicken liver parfait, burnt orange puree, toasted hazelnuts, fried brioche loaf (GF av, nuts)

Roasted red pepper & halloumi brochette, tomato salsa, hot honey drizzle (V, GF av)

Bang bang king prawns, shredded romaine lettuce, scallions, crispy noodles (shellfish, GF av)

Gua bao pork belly bao bun, sticky ginger, red chilli & brown sugar glaze, 
sesame seeds, cashew nut crumb (nuts, sesame, GF av)

Mains

Roast Beef, Yorkshire pudding, (GF av)

Slow cooked Turkey, sage & onion stuffing (GF av)

Sugar basted Ham (GF av)

Vegetable loaf, herb gravy (V)

Courgette parmigiana, garlic ciabatta, rocket salad, toasted pinenuts (V, Ve av, GF av, nuts)

Desserts

Vanilla & espresso bavarois, mocha sauce, chocolate curls (GF av)

Apple & Blackberry oat crumble thick custard (GF av)

Lemon curd & raspberry cheesecake, dehydrated raspberries, basil mascarpone (GF av)

Milk chocolate steamed sponge pudding, vanilla ice cream, candied orange peel

Selection of cheese, biscuits, grapes, house chutney, (GF avail)



 Mother’s Day  Afternoon Tea Menu
Sunday 15th March 2026

12noon - 6pm

£22.95 per person

Food may contain nut traces. (V) Indicates vegetarian options. (GF) indicates Gluten Free option.
(GF avail) indicates that a gluten free version of this dish is available. Please ask your server for

this option.

Please advise your server of any allergies or dietary requirements before ordering

Home baked fruit scone, jam & clotted cream

Served with Tea or Coffee

Selection of finger sandwiches

Smoked salmon, pickled cucumber, lemon & dill cream cheese (fish)

Ham & caramelised red onion chutney

Devilled egg mayonnaise

Cheddar & spring onion crunch

White chocolate & blueberry gateau

Battenburg cake (nuts)

Hazelnut rocher profiterole (nuts)

Meringue kisses


