
MOTHER’S DAY LUNCH MOTHER’S DAY LUNCH 
SUNDAY 10SUNDAY 10THTH MARCH MARCH

13.00  Arrival    |    13.30  Lunch to be served

S TA RT E R S

TO M ATO  A N D  R O A S T E D  P E P P E R  S O U P 

Served with warm rustic bread and butter
 
C L A S S I C  P R AW N  C O C K TA I L 

On a bed on leaves, cucumber and granary bread 

A R D E N N E S  PAT E 

Served with melba toast and fruit chutney

P O R C I N I  M U S H R O O M  A R A N C I N I

Served with a tangy salsa and mixed leaves

M A I N S

T R A D I T I O N A L  TO P S I D E  O F  B E E F  A N D 

YO R K S H I R E  P U D D I N G 

Roasted topside of beef cooked medium served with  
a rich Jus

C H E F S  F A M O U S  B E L LY  O F  P O R K 

Succulent pork belly with salty and crisp crackling 
topped with apple chutney

H E R B  C R U S T E D  C O D  L O I N

Baked cod loin with a herb and breadcrumb crust

M U S H R O O M  W E L L I N G TO N

Mushroom and vegetables in a puff pastry parcel

All served with roasted potatoes and seasonal vegetables

D E S S E RT S

C H O C O L AT E  F U D G E  C A K E 

Served with pouring cream
 
T R A D I T I O N A L  A P P L E  P I E

Served with ice cream

W H I T E  C H O C O L AT E  R O U L A D E 

Served with pouring cream

M E R I N G U E  A N D  S U M M E R  F R U I T  S TA C K

Served with pouring cream

T R A D I T I O N A L  C H E E S E  B O A R D  F O R  O N E 
Mature cheddar, stilton, and brie with crackers, 
grapes, celery, red onion chutney and butter
£3.00 supplement

Two course		  £28.95 per person 
Three course	 £35.95 per person 
(Includes a small gift for all the mums)


