Mother’'s Day Menu - Sunday 15t March
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Leek and Potato Soup with Bread (v)
Pork and Pistachio Terrine, Homemade Seasonal Chutney, Crostini
l
Vodka, Beetroot and Dill Cured Trout with Pickled Vegetables and Salad

Thyme Cream Wild Mushrooms on Toasted Brioche (v)(vg option available)

Main Courses
Devonshire Topside of Beef, Yorkshire Pudding, Roast Potatoes and Gravy

Roasted Loin of West Country Pork, Crackling, Roast Potatoes and Apple
Cider Gravy

Butternut Squash and Cashew Nut Roast, Yorkshire Pudding, Roast Potatoes,
Vegan Gravy (vg)

Pan Fried Fillet of Bream, Herb Crushed Potatoes with a Tomato, Shallot and
Caper Dressing

Pan Fried Chicken Breast, Fondant Potato, Bacon Crisp, Madeira and
Tarragon Sauce

All served with a Seasonal Vegetable Selection

Puddings
Chocolate Brownie with Vanilla Ice Cream (vg option available)
Pistachio and Rhubarb Frangipane Tart with Ginger Chantilly Cream |
Sticky Toffee Pudding with Toffee Sauce and Custard )
Lemon Basque Cheesecake with Amaretto Soaked Raspberries
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2 Courses 29.00 3 Courses 35.00 " /4
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A pre-order is required for parties of 8 or more



