
Please note these are sample menus and subject to change. All our dishes are prepared in kitchens where allergens are present; while we take every care, 
we cannot guarantee that any dish will be completely free from allergens. If you have specific dietary requirements, please speak with a member of our 

team. 

  

  

 

 

 

 
 S E A S O N A L  

  V E G E T A B L E S 

5  

 

5 

 

MOTHER’S DAY   

SUNDAY 15TH MARCH  
 

 
 

S T A R T E R S  

SOUP OF THE DAY ● fresh bread                     6 

SMOKED SALMON CARPPACIO ● lemon, capers, shallot             7        

CHICKEN LIVER PARFAIT● brioche                                   7 

BAKED LAVENDER GOATS CHEESE ●honey , toasted breads                             7             

 

M A I N S 
 

ROASTED TOPSIDE OF BEEF ●                                       19 
Seasonal vegetables, honey roasted carrots & parsnips, duck fat roast potatoes, Yorkshire pudding 

 

ROASTED LEMON AND THYME CHICKEN ●                                           18                                         

Seasonal vegetables, honey roasted carrots & parsnips, duck fat roast potatoes 

       

ROAST BELLY PORK ●            18                                 
Seasonal vegetables, honey roasted carrots & parsnips, duck fat roast potatoes, roasted apple puree 

 

HOMEMADE NUT ROAST ●         16 
Seasonal vegetables, maple syrup carrots and parsnips, roast potatoes, red currant gravy  

 

                                                               

 

    

 

 

 

 

D U C K   F A T   R O A S T  

P O T A T O E S 

5 

● 

 

●

 

C A U L I F L O W E R 
 

C H E E S E 
 

5 

PINK PETAL FIZZ ● pink gin, prosecco, elderflower, rose, lemon, tonic 

PETAL BLOSSOM ● Sipsmith 0.5%, Elderflower, lemon, rose, lemonade 

 


