
STARTERS
TRUFFLED CAULIFLOWER & THYME SOUP

Seeded Sourdough
or

TWICE BAKED LITTLE HEREFORD SOUFFLE
Pickled Walnut  |  Chive  Sauce

or
SEVERN & WYE SMOKED SALMON

Crab & Di l l  |  Cured Egg Yolk
or  

CHICKEN & LEEK BALLOTINE
Wild Mushroom |  Bacon Jam

MAIN COURSES
ROAST HEREFORD BEEF  |  ROAST LEG OF LAMB  |   ROAST FREE RANGE CHICKEN

BREAST
With Roast  Potatoes  |  Seasonal  Vegetables  |  Yorkshire  Pudding |Gravy

or
PAN ROASTED SEA TROUT PAVE

Shitake  |  Spring Pea  Purée  |  Buttered New Potatoes  |  Charred Spring Onion
or

BEETROOT & BLUE CHEESE ARANCINI
Parsnip Purée  |  Beetroot  Glaze  & Walnut  Dress ing

DESSERTS
APPLE & RHUBARB CRUMBLE

Vani l la  Custard |  Vani l la  Ice  
or

SHERRY TRIFLE
Candied Almond |  Chanti l ly  

or
SELECTION OF BRITISH CHEESE

Quince  Je l ly  |  Wheat  Crackers

M O T H E R S  D A Y  L U N C H
3  C o u r s e s  f o r  £ 4 2  P e r  P e r s o n  


