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Mother’s Day Sunday 18 th March 2012 
 

First Course 
Crispy Duck, Spring Onion, Cucumber and Mango Salad with Hoi Sin Sauce. 

 
Scottish Smoked Salmon with a Dill Blini and Horseradish Cream. 

 

Goats Cheese, Beetroot, Spinach and Pine Nut Risotto. 
 

Chicken Liver Pate, Rocket, Orange and Pistachio Salad, Red Onion  
Marmalade and Toast. 

Main Course 
Roast Ribeye of Beef, Yorkshire Pudding, Honey Roast Parsnips, Carrot and 

Swede Mash, Braised Savoy Cabbage, Roast Potatoes and Gravy. 
 

Pappardelle Pasta with Roasted Peppers, Red Chard, Pont Leveque  
Cream Sauce and Charred Artichoke, 

 

Cornfed Chicken Breast Wrapped in Parma Ham with Wild Mushrooms, 
Potato Gratin and a Tarragon Cream Sauce. 

 
 

Fillet of Seabass with Asparagus, Spring Onion Potato Cake and  
Hollandaise Sauce. 

 

Dessert 
 

Raspberry and Elderflower Jelly, Sorbet and Chocolate Coated Popping Candy. 
 

 
 

Baked Vanilla Cheesecake with Raspberry Compote. 
 

Sticky Toffee pudding and Ice Cream. 
 

 

British and French Cheeses, Biscuits, Chutney and Grapes. 
 

£35.00 Per Person  
One choice from each course.  

 



 
 

Childrens Menu  
 
 

 

Main Course 
Roast Ribeye of Beef with a Yorkshire Pudding. 

 

 

Fish n Chips. 
 
 

Sausages, Mashed Potato and Gravy. 
 

Dessert 
 

 

Raspberry and Jelly, Sorbet and Popping Candy. 
 

 

 

Sticky Toffee pudding. 
 

Selection of Ice Cream. 
 

 

 
£11.95 For 2 Courses 

 

 


