
(V) Suitable for vegetarians, (Ve) Suitable for vegans, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains pea-
nuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, 
(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin 

Due to our food preparation process we cannot guarantee our dishes will be prepared in an allergen or allergen derivative free 
environment. Fish may contain small bones. 

Mother’s Day Sunday Carvery 2019 

Starters 

spring vegetable broth with cheddar croutons (G,V,D) 
prosciutto ham and compressed honeydew melon with balsamic glaze and pea shoots (SD) 

falafel with hummus, chopped salad, mint and cucumber yoghurt, flat bread (G,D,C,SD)  
marinated artichoke salad, charred asparagus, vegan herb mayonnaise, pickled shimeji mush-

room (SD,V,Ve) 
smoked mackerel pate with beetroot and ginger relish, lambs leaf and watercress salad 

(F,D,SD,Mu) 

The Carvery 

slow roast rump of beef and yorkshire pudding (G,E,D)  
roast turkey crown, chipolata, sage and onion seasoning (G,E)  

roast pork loin, crackling, and apple sauce 
 thyme and garlic roast potatoes (V,Ve) 

maple glazed chantenay carrots tossed with sugar snap peas (V,Ve) 

cauliflower cheese (G,D) 
braised red cabbage with apple (SD,V,Ve) 

From the Kitchen 

fresh pasta with a wild mushroom carbonara sauce, spinach and pine nuts (D,G,N,SD,V) 
roasted mediterranean vegetable trofie, olives and rocket (G,V,Ve) 

fillet of sea bass with a prawn and fennel risotto (F,Cr,D,SD) 

Rib eye (Supplement £5.00) 
8oz rib eye of aged beef, grilled tomato, field mushroom, peppercorn sauce (D,SD) 

Desserts 

rhubarb and raspberry vacherin 
rhubarb fool, raspberry gel, candied orange (D,E,V) 

triple chocolate chip brownie 
passion fruit ice cream (G,D,E,S,V) 

warm jam roly poly 
raspberry ripple ice cream, vanilla custard (G,D,E,V) 

apple crumble cheesecake 
cinnamon crumble, blackberries (G,D) 

dark chocolate mousse 
 dehydrated cherry’s and ginger snap shard (G,S,V) 

chef’s selection of artisan cheese (£3.50 supplement) 
grapes, celery, apple and chutney (C,G,SD,D) 

Tea or coffee 


