MOTHER’S DAY

Available 30" March Only
2 Courses £28.95 3 Courses £34.95

Starters

Salt and Pepper Chicken
Battered chicken breast chunks, with salt and pepper
seasoning, spring onion and chilli
Chicken Liver Pate
Served with red onion chutney and toasted bloomer bread
Soup of the Day (v)
Served with a choice of white or wholegrain bloomer bread
and butter
Peppercorn Mushrooms (v)
Button mushrooms cooked in a creamy brandy and
peppercorn sauce, finished with delicious blue cheese,
and served on garlic ciabatta

Peppercorn Mushrooms (v)

Button mushrooms cooked in a creamy brandy and
peppercorn sauce, finished with delicious blue cheese,
and served on garlic ciabatta
Prawn Cocktail
Served with malted bloomer bread & butter
Vegetable Gyoza
Japanese fried dumplings filled with Asian vegetables.
Served with an Asian salad and hoi-sin sauce

Main Courses

Fish Pie
A selection of smoked and unsmoked fish, in a creamy sauce,
topped with mashed potatoes. Served with buttered vegetables.
Chicken Schnitzel
Panko breaded chicken breast pan-fried and served with garlic
butter, skin-on fries & dressed salad
Gammon Steak
Prime gammon steak topped with fresh grilled pineapple and fried
egg. Served with chunky chips, roasted tomato, onion rings and petit
pois.
Chicken, Leek, and Smoked Bacon Pot Pie
Diced chicken breast, leeks and smoked bacon cooked in a creamy
sauce and topped with a puff pastry lid. Served with chunky chips
and seasonal vegetables
Hand Battered Haddock and Chips
A large locally sourced haddock fillet, cooked in our batter served
with chunky chips, mushy peas, and tartare sauce

Penang Vegetable Curry (ve)
Served with basmati rice and naan bread
Add chicken breast for £2
Handmade Beef Burger
Beef burger, topped with mature cheddar and bacon, served on a
brioche style bun with fresh leaves, sliced tomato, skin on fires,
onion rings, and burger relish
Garden Vegetable Burger (ve)
served on a premium bun with fresh leaves, sliced tomato, skin on
fires, onion rings and Mango sauce
Panko Chicken Burger
ef burger, topped with mature cheddar and bacon, served on a
brioche style bun with fresh leaves, sliced tomato, skin on fires,
onion rings, and burger relish
Vegetable Cottage Pie (ve)
Served with Seasonal Vegetables

Sunday Roasts

All our classic roasts are served with; roast potatoes, seasonal vegetables, homemade Yorkshire pudding and of course
lashings of proper gravy.

Topside of Beef
Roast Turkey with Sage & Onion Stuffing
Roast Gammon
Trio of Roast Meats (£2 supplement)
Nut Roast (v)

Side Orders
Onion Rings £4.45  Garlic Ciabatta £4.45 (with cheese £4.95)  Salt & Pepper fries £4.95 Fries or Chips £4.45

Dressed Salad £4.45

Cauliflower Cheese £4.95

Pigs in Blankets £4.95

Desserts

Sticky Toffee Pudding

Served with creamy custard

Chocolate Brownie
Warm, rich gooey and served with vanilla ice cream

Tart au Citron (ve)
A tangy lemon tart with raspberry sorbet

Local Ice Cream Selection
The classic Neapolitan selection of Strawberry, Vanilla &
Chocolate. Finished with a crunchy wafer.

Jam Roly Poly
An indulgent classic served with creamy custard
Hot Cross Bun Cheesecake
A light and creamy cheesecake infused with all all spices
and fruits found in the easter classic.
Served with vanilla ice cream

Please be aware that all our dishes are prepared in kitchens where nuts, gluten and other allergens are present, therefore we cannot guarantee
that any item is “free from” traces of allergens. Information on our dishes is available upon request from our team. (v) suitable for vegetarians. (ve)
suitable for vegans. Fish dishes may contain bones. All weights are approximate and before cooking. Poultry and shelffish dishes may contain
bones and/or shell. Our menu descriptions do not list all ingredients. Some dishes may contain alcohol which is not listed on the menu. Please

ask a member of the team if you are concemed about the presence of allergens in your food



