
Soup du jour served with fresh bread

Grilled goats cheese served on toasted brioche with 
caramelised red onions and a tomato and ginger chutney

Wild mushroom and spinach risotto with parmesan shavings

Warm chicken and chorizo salad served with rocket leaves
and a shallot, ginger and orange chutney

Chicken liver and rosemary pate, served with toasted ciabatta
and a redcurrant and orange chutney 

Wild mushrooms sautéed in a garlic cream sauce
and served on toasted brioche

Grilled 8oz sirloin steak served with a roasted shallot
and red wine sauce

Pan fried salmon fillets served with a pancetta, 
pea, white wine and cream sauce

Roasted chicken breast with a leek, wild mushroom
and red wine sauce

Beef Bourguignon, slowly cooked in red wine with mushrooms,
shallots, bacon and served with parsnip crisps

Roasted red peppers stuffed with spicy cous cous 
and Greek feta cheese

All main courses are served with fresh vegetables and potatoes

Classic vanilla crème brulee

Tiramisu sponge pudding served with chocolate flakes

Mascarpone and vanilla cheesecake 
served with chantilly cream and blueberry sauce

Tarte Tatin apple and puff pastry tart 
served with vanilla ice cream
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Mother’s Day
Menu

2 courses £14.95
3 courses £16.95

Served All Day
on Sunday 14th 

March 2010
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