
Moth er’s Day Menu
Starters

Scotch Broth 
Served with a crusty roll

Prawn & Smoked Salmon Platter
Served with brown bread & butter

Feta & Beetroot Salad (V)

Mussels with a Garlic White Wine Sauce 
Served with brown bread & butter 

MAIN COURSE
Roast Topside of Beef

Served with Chef ’s medley of vegetables, roast potatoes, yorkshire pudding & gravy

Pan Fried Salmon with a creamy Tarragon Sauce
Served with baby boiled potatoes and Chef ’s medley of vegetables 

Saage Infused Chicken Supreme wrapped with Parma Ham 
Served with wild mushroom sauce, mash, honey roast carrots and butter savoy

Vegetable Wellington (V)
Served with roast potatoes and Chef ’s medley of vegetables

DESSERTS
Classic Sticky Toffee Pudding

Served with ice cream or pouring cream

Salted Caramel Cheesecake
Served with ice cream

Raspberry & White Chocolate Roulade
Served with chantilly cream

Chocolate Brownie Ice Cream Sundae

ADD COFFEE / TEA FOR £2.00

2 Courses      £25.00
3 Courses      £32.00


