
MOTHERS DAY

1 9 t h  M a r c h  2 0 2 3

A traditional Sunday Lunch set
menu, served between 12-6pm

 
 
 
 
 

2  C o u r s e  £ 2 4      3  C o u r s e  £ 3 0
 

C h i l d r e n ' s  2  c o u r s e  £ 1 3



Terrine of lamb shoulder & earl  grey apricots –
rosemary butter ,  toasted sourdough

Coronation chicken skewers,  chil l i  yogurt
Teriyaki salmon, Asian slaw & sesame tuil le

Shellfish,  prawn & tomato risotto –  chive crème
fraiche

Tarragon gnocchi,  wild mushroom fricassee,  parmesan,
rocket (v)

Curried hazelnut & goats cheese ballotine –  onion
bhaji  (v)

 

***
Roast Sirloin of Derbyshire beef (£2 Supplement)

Roast breast of  chicken,  sage & onion stuff ing
Slow roasted belly of  pork,  apple sauce

Homemade nut roast (v)
Served with beef dripping roast potatoes,  braised red

cabbage,  roasted carrots & parsnips,  caulif lower
cheese,  kale,  Yorkshire pudding

 
 

Beer battered haddock- chunky chips,  mushy peas,
homemade tartar sauce 

Pan fried fi l let of  seabass -  new potatoes,  tender stem
broccoli ,  hollandaise

Butternut squash,  spinach & potato curry –  basmati
rice,  poppadom (ve)

 

***
Sticky toffee pudding,  butterscotch sauce,  vanil la ice

cream
Baileys Cheesecake,  chocolate tuil le

Raspberry & Elderflower Trifle
Treacle Sponge,  pub custard

Chocolate Fondant,  pistachio ice cream
 
 


