
ASPARAGUS & TRUFFLE
Fresh asparagus, quail egg, Parmesan velouté, basil & truffle oil, brioche

BEEF TARTAR
Coriander cream, BBQ toastie

PRAWN RAVIOLI
Lobster broth, king prawn, courgettes, chives

BROCCOLI & STILTON SOUP (V)
Balsamic butter, onion bread

ROAST LAKELAND BEEF 
Root vegetables, roast potatoes, Yorkshire pudding, beef gravyy

CHICKEN ROAST
Garlic & herb stuffed chicken breast, root vegetables, roast potatoes, Yorkshire pudding, 

Chardonnay gravy

LAMB RUMP
Honeyed aubergine, rosemary yoghurt, pistachio, red wine jus

MISO COD
Lemon spinach, black arancini, pickled ginger sabayon

FROMAGE RISOTTO (V)
Four-cheese risotto, crispy onions, rocket salad, chive oil

WHITE CHOCOLATE
Flexible white chocolate, mango, raspberry, shortbread

STICKY TOFFEE PUDDING
Amarula custard, ginger toffee, rum & raisin ice cream

ETON MESS
Fresh fruit, meringue, vanilla Chantilly

MILK TART
Milk shards, espresso crumble, cinnamon ice cream

FRESHLY BREWED COFFEE & TEA

Mother’s Day
M E N U

Allergies and Intolerances: before you order please speak to a member of staff if you would 
like to know about our ingredients.

3-COURSES £40.00


