Mothering Sunday Lunch
Sunday 10 March 2024
Hors d'œuvres
~
Pre starter of mushroom velouté, Binham blue foam GF V 
~
Shredded confit duck leg, baby gem, hoisin sauce, red cabbage slaw, crushed peanuts GF DF
Smoked haddock and salmon fishcake, poached egg, chive cream sauce GF can be DF
Charred fillet of mackerel, new potato salad, pickled shallots, 
orange gel, caper dressing GF
Shaved fennel and rocket salad, crumbed feta, candied walnuts, 

calamansi dressing, brioche croutons * V can be DF
Ham hock terrine, sage and red onion marmalade, granny smith apple puree, sour dough toast, micro leaf, mustard dressing * DF
~
Papworths roasted sirloin of beef, Yorkshire pudding, goose fat roast potatoes, 
seasonal buttered vegetables, carrot purée, roast gravy can be DF
 Gloucester Old Spot roast pork, crackling, goose fat roast potaotes,

sage and roast onion stuffing, seasonal buttered vegetables and pan gravy can be DF
Slow roasted Lamb shank, minted mashed potato, carrot purée, roast root vegetables, 
tenderstem broccoli, red wine jus GF can be DF
Buttered rolled fillets of Lemon sole, sautéed potatoes, cabbage and pea fricassée, 
pea purée, sauce vierge GF
Gnocchi puttanesca, tomato passata, mixed olives, chilli flakes, capers, mozzarella V
~
Dark chocolate mousse, spiced orange syrup, hazelnut sable biscuit, raspberry sorbet * V

Espresso pannacotta, mead salted caramel, cherry gel, gingerbread * V

Strawberry and blueberry parfait, poached pear, vanilla shortbread, perry jelly * V

White chocolate and orange brioche bread and butter pudding, toasted almonds, 
tonka bean anglaise V

Selection of homemade ice creams and sorbets GF V

European and Tropical fruits GF V

please mention if you would like this served with or without fruit sorbet

Norfolk and British Artisan cheese, celery, grapes & Norfolk Chutney V

Three Course Lunch, Coffee and Petits Fours
£49.95 per person
Please let us know if you have any special dietary requirements
GF Gluten Free Dishes

* Dishes that can be made Gluten Free 

V Vegetarian
