Mothering Sunday
March 31st March 2019
3 courses £25.95 under 10’s £14.95 excluding supplements

To start
Fresh homemade cream of tomato and roasted red pepper soup enriched with double cream
Ham hock and pheasant terrine with homemade Bramble apple chutney and pickles
Compote of chilled melon pearls soaked in Pimms with fruit sorbet
Creamy Brie and spinach wedge wrapped in filo drizzled with an orange and Cointreau sauce
Deep-fried panko coated seafood with homemade tartar sauce
Home-made chicken liver pate enriched with crispy ciabatta and red onion marmalade
Fresh deep fried breaded mushrooms with St Agur crème fraiche
Traditional Cullen Skink, smoked haddock and potato chowder with malt crunch loaf
Grilled tandoori chicken shashlick with mint yoghurt, mango and onion salad

Main Courses
From the carvery let our Chef carve for you a choice of freshly oven-roasted joints
Roast topside of beef
Roast crown of turkey
Roast loin of pork
Roast leg of lamb
Then help yourself to our market fresh vegetables, potatoes, rich stock gravy and accompaniments.

Or served to your table
Baked vegetable and nut wellington with fresh tomato sauce
Roasted aubergine stuffed with sweet potato and chick pea bhuna with a timbale of rice
Large beer battered haddock with minted pea puree and homemade tartar sauce
Homemade individual cottage pie with a cheddar mash and rich stock gravy
Medley of seafood en papillote with shellfish bisque 5.00 extra
Poached fillet of wild halibut with scallops, mild mustard, chili and crème fraiche 6.00 extra
Platter of smoked salmon, poached salmon, crab and prawn Marie Rose with buttered new potatoes 4.00 extra
Wild pheasant breast Rossini stuffed with Haggis, cream cheese in filo pastry with Madeira wine sauce 2.00extra
Individual fillet of beef Wellington with a red stock red wine sauce 8.00 extra
Half crispy Norfolk duckling with black cherry sauce 5.00 extra

Desserts
Baked New York vanilla cheesecake with a toffee and pecan sauce
Fresh strawberry Pavlova
Apple and raspberry crumble
Sticky toffee dime bar crunch
Lemon meringue roulade
Chocolate fudge cake

