
M O T H E R S  D A Y
S TA R T E R S

M A I N S

V E G TA B L E S  &  G R A I N S

Sweet potato and thyme volute,
cream cheese croutons

Braised hock terrine, heritage tomato 
salsa, goat’s cheese crumb

Stonebaked Iberco ham & porcini piazzatini 

Honey glazed chicken and chorizo 
spiedini, spanish omellete rosti

Roast English sirloin of beef, horseradish mash, 
Yorkshire pudding

Roast Pork loin, spring onion and wholegrain
 mustard champ, apple purée

Corn fed chicken supreme, sausage sage and 
onion stu�ng

Vegetable roast sage and onion stu�ng, red 
wine and shallot jus

Pan fried salmon, sa�ron & garlic sauce

served with roast potatoes, carrots, swede, mashed potatoes,
creamed savoy cabbage, broccoli and cauli�ower bake

BAKED VANILLA CHEESECAKE

LEMON MERINGUE PIE

CHOCOLATE AND SALTED CARAMEL FONDUE

POTTED BANOFFEE PIE 

STICKY TOFFEE PUDDING
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