Mother’s Day Lunch
Sunday 27th March

Hors d'œuvre
~
Butternut squash and sweet potato velouté, sage and star anise foam

~

 Marinated courgette and feta cheese roulade, tomato and red onion salad, tzatziki dressing, toasted pine nuts (V)
Cod and prawn fishcake, minted pea mash, poached egg, lemon and lime aioli
Smoked Salmon, soft boiled quail egg, dill and pickled cucumber, apple gel
Slow roasted belly pork, tomato ragu, charred cauliflower, onion purée, port glaze
~
Roast beef, seasonal vegetables, roast chateaux potatoes, carrot purée, yorkshire pudding, gravy
Roast leg of lamb, pomme purée, roast root vegetables, slow caramelised onion, brocolli, 
red currant jus
Herb crusted fillet of hake, pea and courgette risotto, poached leeks, cherry tomato, salsa verde
Oven baked stuffed pepper, lemon and pomegranate quinoa, rocket, basil pesto dressing (V)

~
A selection of hot and cold desserts made freshly for Mother’s Day

~

La cafetière, cappuccino, latte or espresso coffee and petits fours
Three Course Lunch, Coffee and Petits Fours
£39.95 per person
