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Available from Friday 20th to Sunday 22nd March.
Applies to Mother’s Day set menu only.
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TO START
STILTON & GARLIC MUSHROOMS

PRAWN TWISTERS

Pan-fried button mushrooms in a creamy
Stilton and garlic sauce, served with toasted
ciabatta slices

Herb and garlic-marinated prawns
hand rolled in crispy filo pastry,
served with tandoori mayonnaise

PERI PERI CHICKEN FLATBREAD

WARMING TOMATO SOUP

Freshly hand-rolled flatbread, with roasted
peppers, onions and mushrooms topped with
spicy peri peri chicken

Served with a ciabatta roll

MAIN COURSES
SUNDAY ROAST

Your choice of meat or our nut roast, served with all
the trimmings, roast and mashed potato, Yorkshire
pudding, seasonal vegetables and a rich gravy

SMOTHERED CHICKEN

Grilled chicken breast smothered with a creamy
leek sauce, topped with crispy bacon pieces.
Served with Chantenay carrots, braised red
cabbage and creamy mashed potato

GRILLED SALMON

Freshly grilled fillet of salmon with a garlic &
smoked sea-salted butter, served with a jacket
potato, sour cream and seasonal salad

VEGAN ‘MEAT’ BALLS

Soya ‘meat’ balls in a tasty tomato and chilli
sauce, on a bed of penne pasta, topped with
peppery rocket leaves

DESSERTS
All our desserts are suitable for vegetarians
All our ice cream is from Jude’s, a British family business with a passion for crafting the world’s most delicious ice cream

CHOCOLATE FONDANT

Melt in the middle chocolate pudding with
a scoop of vanilla ice cream

BANOFFEE PIE

A sweet pastry case filled with gooey salted
caramel and banana sauce, topped with
Belgian chocolate ganache and served with
vanilla ice cream

STICKY TOFFEE PUDDING

With a rich date and black treacle sponge, West
Country butter toffee sauce and creamy custard

LOTUS BISCOFF CHEESECAKE

Lotus Bakeries’ world-famous caramelised biscuit
base, topped with baked mousse and a crumbled
Biscoff sprinkle, served with vegan
vanilla ice cream

Applicable only on our Mother’s Day set menu and dates available.
DIETARY REQUIREMENTS
Our Allergen Guide contains a list of all the dishes from our menu which are listed in rows on the left-hand side of each allergen table. All 14 declarable allergens are listed
along the top of the page for your reference. If a dish contains one of these 14 ingredients, then you will find the allergen box is highlighted in colour. We ask customers
with specific food allergens and other intolerances to use this guide to assist them with choosing dishes from our menu. Before you order your food, please ask for our
allergy guide, our staff cannot offer specific advice or recommendations beyond our published allergen guide. All weights quoted are approximate, prior to cooking. Our
fish dishes may contain bones. All dishes are subject to availability. Some dishes may contain alcohol, ask your server for more information. All prices include VAT. Should
the VAT rate increase, menu pricing will be increased accordingly. Scampi may contain one or more tails. All photography is for guidance only. Our menu descriptions do
not list all ingredients. Whilst we take every care to preserve the integrity of our dishes to reduce the cross contamination, we must advise that these ingredients are
handled in a multi-use kitchen environment either by our suppliers or at our prep stations and we unfortunately cannot guarantee allergen free dishes. We use the
following for suitability of dietary requirements. Items suitable for vegetarians Items suitable for vegans Items may contain bones or shell Hot or Spicy food
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