MOTHER’S DAY LUNCH
- S;mrvﬂ(ﬂ?, Sud Qpail -

Homemade watercress, new potato and ginger soup (V)
Beetroot, parsnip and kohlrabi carpaccio, waldorf relish (v)

Smoked salmon and crayfish timbal, avocado mayonnaise
parmesan straw

Black pudding rosti, poached hens egg, crispy bacon,
cherry tomato salsa
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Herb roasted sirloin of beef, yorkshire pudding
braised savoy cabbage, dauphinoise potatoes

Chicken ‘Grandmeére’, petit onions, button mushrooms,
bacon lardons, saffron risotto, white wine sauce

Salmon gratin, baked with cream cheese and pesto, spring
onion and spinach champ, pastry sail

Baked vegetable strudel ‘provencal’,
red wine and shallot reduction (v)
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Choice of homemade dessert from the blackboard

£15.90 per person (3 courses)
£4.90 children’s menu (under 12yrs)
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restaurant dining from 12pm-5pm




