


Mother’s Day Sunday 22nd March 2020


Homemade Minestrone Soup 
With herb croutons

Creamy Garlic and Chive Mushrooms (v)
 With Warm Ciabatta Bread

Chicken Liver and Brandy Parfait 
With Homemade Apple Chutney and Melba Toast

Classic Prawn Cocktail
With Crisp Baby Gem Lettuce, Marie Rose Sauce and Lemon


Choice of Prime Cut Roasted 
Topside of Beef,
Rosemary Roasted Leg of Lamb,
 Pan Seared Chicken Supreme,
(Sourced Locally from Mel Wards meats, Ruskington)
Served with Roast Potatoes, Yorkshire pudding and Seasonal Vegetables

Baked Fillet of Salmon 
Served with New Potatoes, Seasonal Vegetables and a Vine Tomato and Basil Sauce

Mediterranean Vegetable Tart (vg)
Served with Steamed New Potatoes and Salad Leaves Dressed with Balsamic



Caramel Apple Crumble 
Served with Custard or Vanilla Pod Ice-cream

Dark Chocolate Brownie
 with Crème Chantilly and Chocolate Curls

Baked Vanilla Cheesecake
With Fresh Strawberry Compote 

Locally Sourced Cheddar Cheese Board 
Served with Fruit Chutney, Fresh Grapes, Celery and Assorted Biscuits

£22.95 per adult
£12.95 5-12 years
Under 5s Free 
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