
M O T H E R ’ S  D A Y  M E N U
T W O  C O U R S E  £ 3 7  |  T H R E E  C O U R S E  £ 4 2

S T A R T E R S

Mushrooms on Toast (ve) (gfa)
truffle oil, toasted pine nuts

Crispy Squid (gf)
garlic aïoli, Aleppo pepper, spring onion

Pork Belly Bites (gf)
apple cider glaze

Cured Torched Mackerel (gf)
fennel slaw, poached rhubarb

D E S S E R T S

Sticky Toffee Pudding (gf) (v)
toffee sauce, honeycomb ice cream

Double Chocolate Brownie (gf) (v)
vanilla ice cream, chocolate sauce

Apple Crumble (gf) (v)
vanilla ice cream

Lotus Biscoff Cheesecake (v)
salted caramel ice cream

Selection of Sorbet (ve)(gf)

(v) Suitable for vegetarians   (ve) vegan   (vea) vegan alternative available   (gf) gluten free   (gfa) gluten free available

We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from 
any allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate 

uncooked weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and 
manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. 

An optional 10% service charge will be applied to your bill.

Roast Striploin of Beef (gfa)

Belly of Pork (gfa)
sage & onion pork stuffing, apple sauce

Roast Chicken Crown (gfa)
sage & onion pork stuffing

Trio of Meats (gfa)
striploin of beef, pork belly, roast chicken

Beetroot, Squash & Pine Nut Wellington (ve)
vegan gravy

R O A S T S
All roasts served with seasonal vegetables, roast potatoes, Yorkshire pudding, 

gravy

M A I N S

Cider-Battered Haddock (gf)
triple-cooked chips, garden peas, tartare sauce 

Rib, Chuck and Bone Marrow Burger
brioche bun, Monterey Jack cheese, bacon, lettuce, tomato,

burger sauce, gherkin, fries


