MOTHER’'S DAY SUNDAY LUNCH

Two Courses 31.95 Three Courses 34.95
Mini Roast for Children: Beef or Chicken 14.95

Cream of White Onion Soup with Truffle Creme Fraiche (V)

Parmesan Profiteroles

Tandoori Spiced Sea Bass
Red Pepper Couscous Salad and Coriander Yoghurt

Classic Prawn Cocktail with Avocado
Marie Rose Dressing and toasted Sourdough

Chicken Satay Skewer
with Thai Peanut Dressing and Pak Choi Salad

Sunday Roast

- All served with Roast Potatoes, Yorkshire Pudding and seasonal Vegetables -

Roast Sirloin of Beef with Rosemary Gravy and creamed Horseradish
Rump of Lamb, Oven-roasted with Garden Herbs and Dauphinoise Potatoes
Corn-fed Chicken Supreme with Pearl Onions, Pancetta and Chestnut Mushrooms

Oven-roasted Salmon with Parmesan Herb Crust
Sugar Snap Peas, Cherry Tomatoes, New Potatoes and Saffron Beurre Blanc

Baked Filo Strudel of sautéed Oyster Mushrooms and Spinach (V)

Vegetable Ratatouille, Asparagus Spears and Basil Pesto

MOTy
1 €.

Sticky Toffee and Date Pudding Qv. .
with Butterscotch Sauce and Vanilla Ice Cream v
Lemon Tart with Baked ltalian Meringue ﬁ
and Raspberry Coulis T

‘o
Dark Belgian Chocolate Delice 4, QY
with Pistachio Ice Cream and Almond Praline ‘63
/( VG S ¢

Eton Mess
with Strawberries, Meringue and Chantilly Cream

Food Allergies and Intolerances
If you have a food allergy or a special dietary requirement, please inform a member of our staff before you place your order. We are more than happy to help and
find alternatives if required.
While we do our best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee that any of our dishes are totally free from allergens.



