
STARTERS

SOUP (V)

SALMON

PARFAIT

TART (V)

BEEF

CHICKEN

SEABASS

RISOTTO (V)

TO FINISH. . .TEA/COFFEE AND SHORTBREAD

Tomato & Roast Red Pepper, Basil Croutons 

Smoked Salmon, Avocado Cream, Mini Capers, Pickled Cucumber

Chicken Liver Parfait, Tomato, Rosemary & Garlic Chutney, Crispy Ciabatta

Feta & Beetroot Tart Tatin, Toasted Walnuts, Rocket, Apple & Horseradish Dressing 

Roast Striploin of Beef, Roast Potatoes, Seasonal Vegetables, Parsnip Puree, Yorkshire Pudding, Red Wine Jus

Pan Fried Chicken Supreme, Haggis Dauphinoise Potatoes, Roasted Root Vegetables, Carrot Puree, Thyme Jus

Pan Fried Seabass Fillet, Fondant Potato, Samphire, Chilli & Coriander Dressing

Goats Cheese, Roasted Butternut Squash & Spinach Risotto, Pinenuts, Pea Shoots 

MAINS

PANNACOTTA

TART

STP

CHEESE

Lemon & Raspberry Pannacotta, Mini Meringues, Raspberry Dust

Dark Chocolate Tart, Clotted Cream, Berry Coulis, Chocolate Shard

Warm Date Sponge, Toffee Sauce, Vanilla Ice Cream

Milton Cheese Plate, Grapes, Homemade Chutney, Oatcakes

DESSERTS

MOther’s day MENu
3 COURSES | £38.50pp


