Mother’'s Day Menu

Served 12-Hpm
Starters
Tomato & roasted red pepper soup (V) (GF)
Homewmade and served piping hot
Creamy Bacon Mushrooms
Poached mushrooms & v a garlic and cream sauce ow ciabatta with
fresh roquette
Seafood Combo
North Atlantic prawns, smoked salmon & filo wrapped king prawns
with a lemown & chive sauce
Breaded camembert (V)
Deep fried camembert rounds served with red onion chutney

Main Courses
Roast Topside of Beef
Served with homemade Morkshire pudding, fresh watercress and
port gravy
Roast leg of Lamb
Havd carved lamb served with Yorkshire pudding, rosemary &
redeurrant jelly gravy
Homemade Ham & leek pie
Homemade pie encased in shorterust pastry with lashings of gravy
oz Rump Steak (£4 supplement) (GF)
Cooked to vour liking served with grilled mushroom and tomarto,
chips & aardew peas
Southern fried chicken burger
Deep fried served on a brioche bun with lettuce, mavo, ovion rivgs & fries
Cod & Garlic Prawvs (GF)
Boz cod fillet lightly grilled topped with pan fried garlic prawws,
chips & gardev peas
Hallonmi salad (V) (GF)
@Grilled halloumi tossed in a fresh salad & balsamic glaze
Desserts
A selection of desserts will be available from our sweet boar
2 Courses £22.50
3 Courses £F2 750




