
G r i l l e d  f o c a c c i a ,  extra virgin olive oil, balsamic

+++

S m o k e d  t o m at o  a n d  l e n t i l  s o u p,  basil pistou, mozzarella pearls GF (VE on request)

P o r k ,  l e e k  a n d  p r u n e  t e r r i n e ,  piccalilli, toasted brioche (GF on request)

W y e  Va l l e y  s m o k e d  s a l m o n ,  salmon mousse, sauce gribiche, keta caviar (GF)

B e e t r o o t  g n o c c h i ,  butternut squash, pumpkin seeds, whipped tofu (VE)

+++

P e a c h  &  p r o s e c c o  s o r b e t
 

+++

R o a s t  s i r l o i n  o f  B r i t i s h  b e e f,  Guinness braised cheek, parsnip purée, roast potatoes, 
Yorkshire pudding, red wine jus (GF on request)

S u p r e m e  o f  c h i c k e n  s t u f f e d  w i t h  To u l o u s e  s a u s a g e , 
sage pain perdu, roast potatoes, jus roti 

(GF on request)

G r i l l e d  p l a i c e ,  beurre noisette, baby shrimp and cucumber, fondant potato (GF)

S w e e t  p o tat o ,  l e n t i l ,  d at e  a n d  n u t  r o a s t,  muscovado jus, hay-baked celeriac 
(VE)

All served with cauliflower cheese rarebit, seasonal vegetables, 
homemade mustards and relishes

+++

R h u b a r b  a n d  a p p l e  c r u m b l e ,  tonka bean custard

B l a c k  F o r e s t  g at e a u ,  white chocolate ice cream, toasted pistachios

M a n g o  a n d  p a s s i o n  f r u i t  k u l f i ,  coconut mousse (GF)

Wo o d r u f f  p o a c h e d  p e a r ,  almond cake, frozen kefir yoghurt (VE, GF)

2  c o u r s e s  £ 2 7 p p  ~  3  c o u r s e s  £ 3 5 p p

Mother’s Day


