
 

 Mother’s Day Menu 

Serving - 12-2pm & 5pm-9pm 

2 Courses £30 

3 Courses £35 

Starters 

Leek & Potato Soup (GFA, VGA) 

Ham Hock & Parsley Terrine, Caramelised Apple, Pickled Root Vegetables (GF, DF) 

 Hot Smoked Salmon, Asian Noodles, Korean BBQ Sauce (DF) 

Caramelised Onion, Broccoli & Brie Tart, Black Garlic, Chicory (V) 

Mains 

Roast Beef, Rosemary Potatoes, Roast Carrots and Parsnips, Yorkshire Pudding, Sage & Onion Stuffing, Beef Gravy  

Roast Chicken Breast, Braised Hispi Cabbage, Anchovy Mayo, Crispy Bacon & Onions (GFA) 

Poached Cod Loin, Shetland Mussels, Herb Crushed Potatoes, Spinach, Curried Fish Cream (GF) 

Roast Butternut Squash Risotto, Sage, Crispy Kale (VG, GF) 

Dessert 

Sticky Toffee Pudding with Butterscotch Sauce, Vanilla Bean Ice Cream (V) 

Classic Local Bean Roast Tiramisu (V) 

Lemon Meringue Cheesecake, Blood Orange Sorbet (V)  

Coconut Mousse, Yorkshire Forced Rhubarb, Ginger (VG) 

Sides 

Sourdough Bread £3.50 (VGA) 

Rosemary Roasted Baby New potatoes £4 (V, GF) 

Tender stem Broccoli, Sesame & Toasted Almonds £4 (VG,GF) 

 

 

Allergens are present in our kitchen. Please speak to your server before ordering. 

GF(A) – Gluten Free (Available) | DF – Dairy Free | V – Vegetarian | VG(A) – Vegan (Available) | V – Vegetarian  


