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[bookmark: _Hlk188877246]                                  Mother’s Day Menu 2025

Ham Hock & Pulled Pork Belly
Toasted Brioche, Apple & Sultana Chutney, Green Olive Tapenade, Mustard Vinaigrette

Goat’s Cheese 
Beetroot, Pear & Walnut Salad, Granola, Vintage Port Jelly, Balsamic

Smoked Salmon
Whipped Ricotta, Fennel & Orange, Sultana & Cranberry Bread, Garden Cress

Soup of the Day
House baked Breads
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Beef
Medium Roasted Aberdeen Angus Sirloin, Dauphinoise Potatoes, Wild Mushrooms,
Red Cabbage& Apple, Skirlie, Beef Gravy

Chicken
Butter Roasted Supreme, Chive Mash, Creamed Kale & Pancetta, Glazed Carrots, Tarragon Café au Lait

Roast Cod Loin
Pan Roasted Fillet, Crab Croquette, Gratin Potato, Spring Greens, Vanilla & Grapefruit Sauce

Roulade
Potato, Spinach & Chickpea, Seed & Pine Nut Pesto, Celeriac Puree, Kohlrabi
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Brulee
White Chocolate & Vanilla Brulee, Fine Piece, Strawberry Sorbet

Cheesecake
Baked Lemon &Berry Cheesecake, Oat Crumble, White Chocolate Ice Cream, Raspberry Gel

Sticky Toffee Pudding
Rich Toffee Sauce, Vanilla Ice Cream

Bakewell Tart
Cherry, Raspberry & Almond Tart, Vanilla Sauce, Honeycomb Ice Cream
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£42 per person; £20 Children Under 10

Tea, Coffee & Fudge
              Happy Mother’s Day to all the wonderful mums
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