
*D=Dairy, G=Gluten, V=Vegetarian, Vg= Vegan, S=Sulfites, N=Nuts, CR-Crustaceans, F=Fish, C=Celery, 
SES- Sesame Seeds E=Egg 

For additional allergen information please speak to your server 
 

 

 
Mothers Day 

Menu 
 

To Start 

To Follow 

Sweets 
 

Lemon & Lime Tart (D),(N), (G) 

Served with Praline cream 

£6.95 

 

Apple & Blackcurrant Crumble 

(D),(G),(E) 

with Ice Cream 

£5.95 

 
 

Dark Chocolate and Coconut Ice Cream 

Terrine (D),(E) 

 with Warm Plums 

£5.95 

 

 

Cheese Board Selection of English 

Cheese’s (S), (G) 

with Bath Oliver Biscuits, Chutney and 

Grapes  

£8.25 

House Velouté (V) (C), (SES) 

Homemade Velouté served with warm artisan breads 

£5.95 

 

 

King Prawn & Mango Cocktail 

(F),(D),(G),(CR),(E) 

Served with Maryrose sauce and Baby Gem 

Lettuce 

£7.95 

Spicy Chicken Caesar Salad (G), (F),(C), (D) 

with Cos Lettuce & Sourdough Crotons  

£7.95 

Chefs Market Salad (M,VG) 

with Dried Tomato, Bell Peppers , Artichoke 

and Black Olives 

£6.95 

 

  
 

Roasted Turkey with Chipotles (D),(EG),(G) 

With Homemade Stuffing, Glazed Roast Carrots, Roasted 

Potatoes & Seasonal Greens. 

 

£15.95 

 

Roasted Rump of Beef with Yorkshire Pudding 

(D),(EG),(G) 

with Glazed Roast Carrots, Roasted Potatoes  

& Seasonal Greens 

£16.95 

 

 

 

Stonebass & Bisque (F),(CR),(D) 

Fillet of Stonebass with Crayfish Risotto, Fennel & Lobster 

Bisque 

£17.95 

 
 

 

 

 

Aubergine & Fennel Caponata (VG) 

With Wilted Spinach and Potato Rostie 

£14.95 

 

  



*D=Dairy, G=Gluten, V=Vegetarian, Vg= Vegan, S=Sulfites, N=Nuts, CR-Crustaceans, F=Fish, C=Celery, 
SES- Sesame Seeds E=Egg 

For additional allergen information please speak to your server 
 

 

 


