
MOTHER’S  DAY MENU
£55 per person

With live music from Charlie Sinclair and Liv May-Younger

APPETISER
Amuse Bouche

STARTER
Cauliflower and Almond Soup (ve)

Pickled cauliflower

Duck and Quinoa Salad
Dressed arugula, walnuts, grapes

Smoked Salmon and Crab
Lime and dill crème fraîche, micro greens, toasted sourdough

Roasted Portabello Mushroom (ve)
Sweet potato purée, crispy leek and spring onion salad

MAIN COURSE
Roast Sirloin of Beef

Roast potatoes, Yorkshire pudding, braised red cabbage, buttered greens,  
cauliflower cheese, pan gravy

Cornfed Breast of Chicken
Soft herb pomme purée, chasseur sauce

Fillet of Sea Bass
Braised leeks, shrimp and mussel dressing, sea herbs

Baked Swede (ve)
Spinach purée, multigrain seed salad, pesto

DESSERT
Warm Walnut Sponge

Rum glazed bananas, orange cream cheese

Chocolate Tart
Guernsey vanilla ice cream

Passion Fruit Crème Caramel (ve)
Kiwi and pineapple salsa

Selection of British And Continental Cheese
Biscuits, grapes, celery, chutney

(ve) vegan
A discretionary 12.5% service charge will be added to all food and beverage bills. If you require information on the allergen 

content of our food please ask a member of staff and they will be happy to help you. Our chefs will be happy to create a 
selection of dishes especially for our diabetic guests.


