Mother’s Day Menu

Sunday 5% March 2026
3 courses 44.00

Broccoli, coconut and Thai spiced soup, crispy vermicelli, enoki mushrooms

Hot smoked salmon, spring onion and potato cake, poached Burford Brown hens’ egg,
watercress sauce

Burattini, candied figs, beetroot, salted walnuts, feuille d’ brick pasty, truffled honey

Pressed chicken, prosciutto ham and herb terrine, pickled baby leeks, apricot ketchup,
toasted sourdough

Roast topside of Dunwood Farm beef, beef dripping roast potatoes, Yorkshire pudding,
roast beef gravy

Slow cooked lamb shoulder, boulangére potatoes, purple sprouting broccoli, mint
gremolata

Corn fed chicken breast, lemon, basil and mascarpone orzo risotto, charred spring onions,
pancetta

Sea trout, sparkling wine and mussel velouté, samphire, saffron potatoes

Rhubarb and custard tart, crystalised ginger, creme fraiche sorbet
Limoncello drizzle cake, citrus curd, Earl Grey tea ice cream

Warm chocolate and hazelnut praline brownie, warm chocolate sauce, clotted cream,
chocolate and hazelnut tuile

Selection of cheeses, savoury biscuits, fruit chutney, pickled celery and grapes

If you have a food allergy, please advise a member of staff before you order your
food and drink, who will tell you about any allergenic ingredients in our dishes.
Please note dish descriptions are not a full list of ingredients.
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