
Sunday 15th March 2026

Mother’s Day

Treat your
Special Mum
2 Course £22.95
3 Course £29.95 



Starters 
Minestrone Soup GF,V,VG

with chunky parmesan croutons & warm cottage loaf
Garlic Mushrooms GF,V

served on top of a toasted ciabatta 
Prawn Cocktail GF

in a marie rose sauce, served with granary bread 
Chicken Liver Pâté GF 

served with toasted ciabatta & a raisin red onion chutney

Mains 
Roast Topside of Beef & Horseradish Sauce* GF

Roast Leg of Pork & Apple Sauce* GF
Roast Turkey Crown & Cranberry Sauce* GF

Roast Leg of Lamb & Mint Sauce* GF 
Grilled Skinless Haddock GF 

served with a parsley sauce, mashed potatoes & seasonal vegetables
Mushroom & Red Onion Risotto V,VG

served with asparagus & warm garlic ciabatta 

*served with roast potatoes, mashed potatoes, seasonal vegetables, homemade yorkshire pudding & gravy, 

Desserts 
Chocolate Fudge Cake GF

served with caramel cream
Apple & Cherry Crumble 
served with cream or custard

Strawberry Gateau
served with cream or ice cream
Sticky Toffee Pudding GF
served with cream or ice cream 

Mango Cheesecake VG
served with cream or ice cream

Please state any allergens for each person required so we can make the necessary changes


