SNIOTHER'S DAY

4

STARTERS

Prawn Cocktail
with a bloody Mary Dressing

Barrata
with a roasted red pepper piperade

Thai Infused Carrot Soup

served with a warm bread roll

Scotch Egg

with curried mayonnasie

\IAIN COURSE

Topside of Beef. Roast Pork Herb Chicken
Vegan Chicken or Roast Lamb. (+£2 Supp).

all served with mashed potato, carrot and swede mash, roasted carrots and
potatoes, a selection of greens, cauliflower cheese and a Yorkshire pudding.
Chicken Parmesan
Served with chips, salad and garlic mayonnaise
Seabass
with Crab Beurre Blanc

Root Vegetable Gratin

served with roast potatoes

DESSER'T

Peach Melba Trifle /’
Winter Fruit Strudel
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Chocolate and Raspberry Brownie ! Courge,
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Sticky Toffee and Ginger Pudding,,
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MQTHER S DAY

KIDS MEHU (UHDER 12'8)
STARTERS

Doughballs

with garlic butter

Chicken Goujons
with garlic sauce

Tomato Soup
served with a warm bread roll

Yorkshire Pudding
with gravy

VIAIN COURSE

Topside of Beef. Roast Pork Herb Chicken
Vegan Chicken or Roast Lamb. (+£2 Supp).

all served with mashed potato, carrot and swede mash, roasted carrots and

potatoes, a selection of greens, cauliflower cheese and a Yorkshire pudding.
Chicken Parmesan
Served with chips, salad and garlic mayonnaise
Chicken Goujons
Served with chips, peas or beans

Mac N Cheese

served with garlic bread

DESSERT

Banana Split %

Ice Cream Sundae ,'
1

Chocolate and Raspberry Brownie 1 ° Cours
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Sticky Toffee and Ginger Pudding,:' motyep "
]
]

o _____P@:@p__




