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Starters

Spring Vegetable Soup

 Clarendon Prawn Cocktail  Served on a bed of avocado and iceberg chiffonade with Mary Rose sauce

Baked Goats Cheese Beetroot Salad  Walnut & Orange Dressing 

Smooth Chicken Liver & Cognac Pâté  Onion chutney and toasted sourdough       without soughdough

Carvery Roasts

Roast Topside of Beef  Yorkshire pudding and Creamed Horseradish    

Roast Leg of Lamb  Yorkshire Pudding and Mint Sauce 

Roast Turkey Breast  Chipolata Wrapped in Bacon and Chestnut and Cranberry Stuffing

Roast Chopped End Pork  Apple Sauce and Crackling

Served with a selection of vegetables, cauliflower cheese, parsnips & Roast Potatoes

Fish & Vegetarian

Baked Fillet of Seabass  New Potato’s, Buttered Spinach Chive and a Saffron Velouté       without sauce

Nut Roast  Served with an Arrabbiata sauce

Desserts

Fruits of the Forrest & Apple Crumble  With Custard

White Chocolate & Raspberry Cheesecake  With a Raspberry Coulis

Citrus Lemon Tart  Thick Cream & Candied Citrus Peel

Dark Chocolate Ganache  Strawberries and Vanilla Shortbread

Followed by locally roasted Dury’s Coffee

Mother’s Day Sunday Lunch Carvery 
Sunday 30th March 2025
3 Courses £46  -  Children u12 £29 

Gratuities are not included and left at guest’s discretion.  Please speak to our staff about any food allergies and intolerances requirements before ordering. Though we will try 
our best to meet your needs, all of our dishes are prepared in an open kitchen, so unfortunately we cannot guarantee that our dishes will be free of traces of certain products.

Vegetarian           Gluten Free           Vegan

Gluten Free sauce option available If you would like to check
for any food allergens please do not hesitate to ask.


