
ALL MUMS RECEIVE A
COMPLIMENTARY GLASS OF BUBBLY

MAKE HER DAY

THIS MOTHER’S DAY

sparkle



MOTHER’S DAY MENUMOTHER’S DAY MENU

V: Vegetarian VE: Vegan GF: Gluten-Free.V: Vegetarian VE: Vegan GF: Gluten-Free.
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchensIf you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens

contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /
MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seedsMU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

PHH

MAINS

STARTERS 

DESSERTS

Soup Of The Day £8.50
 Toasted focaccia

(VE & GF on Request) ASK FOR ALLERGENS

Lamb Croquettes £9.50
Anchovy and caper mayonnaise,

broad bean, and pea salad
E, G, L, CE, F, S

Wild Mushrooms On Brioche Toast £9.50
Poached egg, hollandaise sauce

pickled shallots, toasted pine nuts
E, G, L, S, D, N

Roast Leg of Lamb £20.95
Roast potatoes, season’s best vegetables,

cauliflower cheese, Yorkshire pudding, gravy
G, S, D, E, MU, SD

Nut Roast £18.95
Roast potatoes, season’s best vegetables,

cauliflower cheese, Yorkshire pudding, gravy 
(V) (VE ON REQUEST) G, S, D, E, MU, SD

Mediterranean Vegetable Risotto £18.25
Nut free pesto, watercress, red pepper coulis

G, D, E, S, N

Pan Fried Seabass £24.95
Mixed bean cassoulet, roasted courgette,

toasted almonds
S, D, N, F

Butternut Squash Korma Lentils £18.25
Mango chutney, poppadom

M, G, L, CE, MU

Spiced Rum Infused Pineapple £8.50
N, D, S

Chocolate & Hazelnut £9.25
Chocolate soil, mango Sorbet

N, D, S

A Selection of Cheeses &
Artisan Cracker Biscuits £14.95

Seasonal chutney
G, S, D

Strawberry Jam Steamed Pudding £9.25
Strawberry compot, custard

G, SD, E, D

Salmon Gravlax £10.75
Beetroot saffron aioli, shredded chicory

F, CE, S, E

Honey Roasted Camembert £11.50
Crusty bread, red onion marmalade

D, G, SD

Roasted Tomato Beignet £9.25
Pickled shallots, toasted pine nuts

E, D, G, L, N, S, MU

Roast Sirloin Of Beef £20.95
Roast potatoes, season’s best vegetables, cauliflower

cheese, Yorkshire pudding, gravy
G, S, D, E, MU, SD

Roast Of The Day £20.50
Roast potatoes, season’s best vegetables, cauliflower

cheese, Yorkshire pudding, gravy
ASK FOR ALLERGENS

Beer Battered Fish & Chips £18.95
Crushed minted peas, tartare sauce

S, G, L, E, F

Chicken Supreme £19.50
Warm salad of crispy potato, asparagus, spinach,
cauliflower, garam masala aioli, black onion seed 

E, D, MU

Sauteed King Prawn Linguini £21.50
Lobster bisque, coriander, chilli, lime,

watercress salad
MO, G, C, F, E, D, SD, CE

Sticky Toffee Pudding £9.25
Vanilla ice cream, caramel sauce 

G, E, D

Dark Chocolate Brownie £9.25
Chocolate sauce, toffee ice cream

G, S, E, D, SD
 

Lemon & Lime Cheesecake £9.25
Lemon sorbet

G, SD, D


