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Sunday, 26" March 2017

Mother’s Day Special Daytime Menu
on arrival Mum can have a glass of Prosecco on us

MAIN COURSE

Roast Leg of Yorkshire Lamb
Served with crushed new potatoes, asparagus, green beans and carrot bundle with minted gravy

Pan Fried Sea Bass Fillet
Served on a bed of mashed potato, with wilted spinach and
oven baked cherry tomato on the vine, lime-chilli & honey glaze

Chicken and Black Pudding Ballotine
Chicken breast stuffed with black pudding and spinach, served with asparagus, green beans and carrot bundle,
crushed new potatoes and Vermouth-tarragon sauce

Vegetarian “Shepherd’s Pie” [V.]
Puy lentils cassoulet topped with creamy mashed potato, served with buttered carrots
and cauliflowers, with gravy
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Eton Mess
Fresh strawberries and passion fruit

Bread and Butter Pudding
Chocolate chip brioche bread served with custard and triple chocolate ice cream

Mansion House Ice Cream
Ice cream layered with cream, profiteroles, strawberry sauce and tuck-shop sweets
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1 Course - £15.95
2 Courses - £19.95

If you have food allergies please inform the staff. Gluten free options and allergen information are available on request. Our kitchen is not a nut free environment and our foods
may contain traces of nuts. All our dishes are served as described on the menu. Any changes may result in additional charges. Prices may change without prior notice.



