
STARTERS

SOUP (V)

SALMON

TERRINE

MUSHROOM (V)

BEEF

VENISON

HALIBUT

GNOCCHI (V)

TO FINISH. . .TEA/COFFEE AND TABLET

Leek, Kale & Potato Soup, Crispy Leeks, Freshly Baked Bread

Smoked Salmon, Lemon Cream Cheese, Beetroot Puree, Roasted Beetroot, Micro Herbs

– Pork & Apricot Terrine, Apple & Sage Chutney, Crispy Ciabatta, Sunblushed Tomato Pesto

Wild Mushroom & Spinach, Ciabatta, Toasted Pinenuts, Grana Padano, Basil Oil 

Roast Striploin of Beef, Roast Potatoes, Seasonal Vegetables, Skirlie, Yorkshire Pudding, Red Wine Gravy

Venison Loin, Parsnip Puree, Butterbean Mash, Green Beans, Parsnip Crisps, Juniper Berry Jus

Pan Fried Halibut Fillet, Charred Pak Choi, Sauteed Peas & Bacon, Caper & Tomato Dressing

Sundried Tomato, Basil & Mozzarella Gnocchi, Balsamic Glaze

MAINS

TART

CHEESECAKE

STP

CHEESE

Pear Tart, Calvados Gel, Pistachio Dust, Mascarpone Ice Cream 

Strawberry Daquiri, Strawberry Cheesecake, Havana Especial Gel, Candied Lime, Chambord Pastels

Warm Date Sponge, Toffee Sauce, Vanilla Ice Cream

Selection of Cheese, Fruit, Chutney, Oatcakes

DESSERTS

MOther’s day MENu

3 COURSES | £35pp


