MOTHERS DAY
MENU
SUNDAY 18TH MARCH

To Start:

. Roast cherry tomato & sweet basil soup with parmesan croutons
. Deep fried breaded brie with redcurrant jelly

. Prawn cocktail with brown bread

. Crispy duck parcels with sweet chilli dipping sauce

To Follow:

. Roast Rump of Herefordshire Beef & Yorkshire Pudding served with roast
potatoes, spring vegetables and red wine gravy

. Pan Roasted Chicken Supreme stuffed with sage and apricot, wrapped in
parma ham served with roast potatoes, spring vegetables and gravy

. Roast vegetable and brie tart with red onion marmalade served with herb
sauté potatoes and crisp salad

. Grilled sea bass with mediterranean vegetables and rouille

To Finish:

. Sticky Toffee Pudding with butterscotch sauce
. Bakewell tart with spiced creme anglaise
. Creamy lemon cheesecake with strawberry coulis

2 courses—£15.95
3 courses—£18.95

Booking advisable
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