
  

 

Mother’s Day Lunch Menu 
 

Sunday 18th March 2012 
  

 

        

        Minestrone Soup with Parmesan Croutons (v) 
 

Prawn and Avocado Cocktail with Marie Rose Sauce  

served with Brown Bread and Butter 
 

Duck Liver Pâté with a Port and Orange Sauce served with Granary Toast 
 

Whole Flat Mushroom filled with Stilton, Celery and Walnuts 

Topped with Rocket and Balsamic Dressing (v) 
 

Chefs Fresh Fruit Platter with Passion Fruit Syrup (v) 
 

* * * * * * * * * * * * 

Roast Fillet of Salmon with Lemon, Dill and Prawn, Cous Cous  

and a Light Dill Cream Sauce 
 

Supreme of Chicken with Tomatoes, Roast Pepper and Basil Sauce 
 

Apple and Sage Stuffed Loin of Pork, Cider Apple Puree and Pork Jus 
 

Roast Topside of British Beef, Yorkshire Pudding and a Red Wine Jus 
 

Beetroot, Feta Cheese and Rocket Filo Parcels with Green Pesto (v) 
 

All served with a selection of Seasonal Vegetables 
 

* * * * * * * * * * * *  

Tiramisu with Baileys Cream 
 

Baked Lemon Sponge with Vanilla Sauce 
 

Raspberry and Lime Syllabub  
 

Tropical Fruit Salad (v) 
 

Selection of Continental and British Cheeses served with Biscuits  
  

* * * * * * * * * * * * 

Coffee & Mints  
 

£12.95 Main Course 

£18.45 Two Courses 

£23.95 Three Courses 
 

Should you have any particular preferences or dietary requirements,  
with notice, we are happy to assist. Smoking is not permitted on the premises. 

All dishes may contain nuts or nut traces, please ask for more details. 

Service Charge is not included. Gratuities are left to your own discretion. 
All prices are inclusive of VAT  

  
  

 


