
 
 

Mothers Day 
Sunday, 18th March 2012 

 
Starters 

 

Tomato and red bean soup with chunky garlic croutons 
and crusty bread 

 

Deep fried beer battered Brie with orange and redcurrant sauce 
 

Smoked Mackerel and courgette crumble with wedges of herb cob 
 

Melon and grapefruit cocktail with fresh mint syrup 
 

Creamy wild mushroom Risotto with Parmesan shaving 
 

Main Course 
 

Roast rump of Beef with Yorkshire pudding and rich pan gravy 
 

Orange and thyme roasted turkey crown with sage and apricot stuffing, sausage and 
bacon and Yorkshire pudding 

 

Slow roasted Belly Pork with a rich Cider jus 
 

Broccoli, Stilton and Walnut Strudel with  
sticky Balsamic syrup 

 

Seared Salmon fillet with Butternut squash sauce  
and roasted vine tomatoes 

 

Served with roast potatoes and fresh seasonal vegetables 
 

Dessert 
 

Choice of dessert from the board 
 

Freshly brewed Coffee and chocolate mint 
 
 

 

2 Course £16.50  3 Course £21.50 
Child 2  Course £8.95     Child 3 Course £10.95 


