
 

 

 

 

 

MOTHER’S DAY MENU 2022 
£39.50 per person | Children under 12yo £19 

 

 

Starters 

Vichyssoise, leek, potato, chive, sourdough   

Buttered Chicken Liver Parfait, orange chutney, charred brioche  

Lobster and Crayfish Cocktail, Marie rose sauce, gem lettuce, fermented lemon 

Twice Baked Goats Cheese and Thyme Soufflé, roasted pine nuts, rocket, balsamic  

Lemon Grass and Coriander Crab Cakes, pickled fennel salad, puree of spiced tomato 

 

Roasts  

Roast Free Range Chicken with Lemon and Thyme Stuffing 

Treacle Cured Herefordshire Striploin 

Garlic And Rosemary Slow Roasted Leg of Welsh Lamb 

Butternut Squash, Spinach and Chestnut Wellington 

Roast Scottish Salmon with Carraway and Creamed Savoy Cabbage 

all served with roast potatoes, braised red cabbage, glazed chantaney carrots, cauliflower cheese, honey 
roast parsnips, Yorkshire pudding and gravy 

 

Mains 

Porcini mushroom and basil gnocchi, Truffle and parmesan   

Chicken Kiev, wilted spinach, crispy chicken skin. 

Seared Sea Trout, lemon and mint cauliflower couscous, sauce vierge 

 

Desserts  

Victoria Plum Crumble, crème anglaise 

Sticky Toffee Pudding, butterscotch sauce, vanilla ice cream 

Dark and White Chocolate Fondant, honeycomb, clotted cream ice cream  

Apple Tart Tatin, caramel, vanilla ice cream 

Custard and Strawberry Artic Roll, strawberry tartare, nutmeg 

 

 

 

Please inform your server of any allergies or intolerances before placing your order.  

A discretionary service charge of 10% will be added to your final bill. 


