
 
 

Mother’s Day Lunch Menu 
 
 

Chef’s Homemade Soup Of The Day 
mediterranean white bean with oregano (DF NF V VG optional GF) 

 

Chicken, Pineapple & Cheddar Croquette  
with radicchio salad and a garlic & parsley aioli (NF) 

 
Torched Smoked Mackerel Fillet 

with a lemon cream cheese sauce, pickled fennel & frisée salad (NF) 

 
Roast Butternut Squash & Quinoa Salad  

with confit red onion, vegan feta & pomegranate molasses (GF DF NF V VG) 

  
 

***** 
 

Braised Feather Blade of Beef 

with roast potatoes, thyme baked celeriac, carrots, tenderstem broccoli & a red wine jus (GF DF NF) 
 

Chicken Milanese 

with salt baked heritage potatoes, sautéed French beans, marinated olives & pickled caper salsa (NF) 
 

Hake Fillet Wrapped In Prosciutto Ham 
with pommes aligot, confit cherry tomatoes, samphire & a lemon beurre blanc (GF NF) 

 

Bang Bang Cauliflower 
with Asian pilau rice, crispy kale & fragrant curry sauce (GF DF NF V VG) 

 

***** 
 

Chocolate Cheesecake 
with fruit coulis, strawberry & micro mint (V) 

 

Oriental Mess 
with crushed meringue, seasonal berries and a mango & passion fruit salsa (V NF) 

 
 Banana & Berry Sundae 

with vegan ice cream & honeycomb bites (GF DF V VG) 

 
Trio of British Cheese 

with grapes, celery, chutney & crackers (V NF optional GF) 

 
 

 
2 courses for £34.00 
3 courses for £40.00 

 
 


