
VE =vegan, V = vegetarian, GF = gluten free, GFO = gluten free option available on request 
Nuts are used in our kitchen & dishes may contain nuts or nut oils. 

Customers with food allergies are asked to discuss their dietary needs with our staff 
 

 
Mother’s Day 
10th March 2024 

£38 per person 
 

Starters 
 

Tomato & Basil Soup GFO 
warm baguette 

 

Smoked Salmon, Asparagus & Dill Tart  
horseradish & chive cream 

 

Duck & Orange Pate 
ale chutney, toast 

 

Glazed Goats Cheese with Honey & Grain Mustard V GF 
rocket & beetroot salad 

 

Panzanella VE GFO 
tomato, olives, red onion & roasted croutons; basil, caper & olive oil dressing 

 

Mains 
 

Roast Topside of West Country Beef GFO 
yorkshire pudding & horseradish sauce 

 

Roast Leg of Pork GF 
apple sauce, crackling; sausage meat stuffing 

 

Roast Leg of West Country Lamb GFO 
mint sauce & yorkshire pudding 

Nut Roast GFO 
with yorkshire pudding V 

without yorkshire pudding VE 
 

Pan Roast Fillet of Hake GF 
crushed potatoes & tender stem broccoli; prawn & herb cream sauce  

 

Wild Mushroom Risotto VE GF 
vegan parmesan cheese 

 

Desserts 
 

Sticky Toffee Pudding, toffee sauce & vanilla ice cream V 
 

Apple & Berry Crumble, custard GF VEO 
 

Lemon & Lime Cheesecake, crushed meringue V 
 

Dark Chocolate Pot, raspberry gel, honeycomb & chocolate soil GF VE 
 

Cafetiere of Coffee £2.95 per person, Pot of Tea £2.95 per person 
 

All dishes are subject to market availability 

 



VE =vegan, V = vegetarian, GF = gluten free, GFO = gluten free option available on request 
Nuts are used in our kitchen & dishes may contain nuts or nut oils. 

Customers with food allergies are asked to discuss their dietary needs with our staff 
 

 

Children’s Menu 
 

Cod Fish Fingers £7 

 

Chicken Nuggets £7 

 

Lincolnshire Sausage £7 

 

The above meals are served with chips & peas or salad & new potatoes 

 

Ham, Egg & Chips £7 GFO 

 

Roast Beef, Lamb or Pork £9 GFO 

 

Nut Roast £7.50 GFO 

 


