
 
 

 

Mothering Sunday Lunch 
15th March 2026 

To Start 

Carrot, Orange and Coriander Soup  
cheese scone finger (v) 

(GF, DF & VG adaption available on request only) 

Smoked Chicken and Pistachio Terrine 
carrot jam and pea shoots (gf, df) 

Smoked Salmon and Crayfish Roulade 
beetroot mayonnaise and watercress salad (gf) 

Deep Fried Panko Breaded Goats Cheese 
red onion balsamic marmalade and rocket salad (v) 

(GF adaption available on request only) 

Main Course 

Roast Top Side of Beef 
roast potatoes, Yorkshire pudding, seasonal vegetables and a red wine jus (df) 

(GF adaption available on request only) 

Pan Seared Chicken Supreme 
marinated with lemon and thyme, roast potatoes, cranberry & orange stuffing,  

seasonal vegetables and a thyme jus (df) 
(GF adaption available on request only) 

Pan Seared Salmon Fillet 
new potatoes, fried samphire and hollandaise sauce (gf) 

Pea and Broad Bean Risotto 
vegan feta cheese and mint oil (gf, df, v, vg) 

Dessert 

Rhubarb Crumble 

vanilla bean ice cream (v) 

Dark Chocolate Tart 
white chocolate mousse (v) 

Lemon Curd Cheesecake 

meringue crumb and fresh raspberries (v) 

Black Forest Brownie 
vanilla bean ice cream (gf, df, v, vg) 

Coffee & Petit Fours 

 

£40.00 per adult  
DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


