MOTHER’S DAY SUNDAY MENU

T1143 8 dY8 SATINVIS

NIBBLES
All
BABA GANOUSH 531 keal GARLIC & HERB SEA SALT & ROSEMARY
Charred flat bread MARINATED OLIVES 175 kcal FOCACCIA 748 kcal
5 4.95 Olive oil, balsamic
7.95
IN THE BEGINNING
SOUP OF THE DAY 582 kcal GRILLED SARDINE 671 kcal SMOKED SALMON 236 kcal
Crusty bread roll, farm butter Feta, chilli and coriander salad Blini, caviar, pickled fennel
8.95 herb crostini 11.5
11.5
CHICKEN LIVER PARFAIT 250 kcal WHIPPED GOAT CHEESE 209 kcal
Red onion jam, toasted brioche Beetroot carpaccio, wild rocket
11 10.5
THE MAIN EVENT
ROAST SIRLOIN OF BEEF 1142 kcal HALF ROAST CHICKEN 1142 kcal ROAST LEG OF LAMB 1069 kcal
Roast potatoes, carrot and swede Roast potatoes, carrot and swede Roast potatoes, carrot and swede
mash, roasted root vegetables, mash, roasted root vegetables, gravy mash, roasted root vegetables,
Yorkshire pudding, gravy 19.5 mint gravy
24.5 24.5
PAN FRIED SALMON FILLET PLANT BASED ROAST 1320 kcal BEETROOT & GOAT CHEESE
1045 keal ] Roast potatoes, tender stem broccoli, RISOTTO 486 kcal
Creamed leeks, tender stem broccoli, roasted root vegetables, vegan gravy Toasted pine nuts, crispy basil
sauteed potato 21.5 18.5
20.5 : :
ON THE SIDE
£5 each
ROAST POTATOES i66kcal HONEY GLAZED CARROTS i:55kcal
TENDER STEM BROCCOLI ;46kcal MASH POTATO 1092kcal
TRIPLE COOKED CHIPS 745kcal GARDEN SALAD 99kcal
SKIN ON FRIES 64ikcal BALSAMIC GLAZED BEETROOT 47kcal
TO FINISH
STICKY TOFFEE PUDDING 688kcal CHOCOLATE & CHERRY TART LOTUS BISCOFF CHEESECAKE
Butterscotch sauce, vanilla ice cream 749kcal 829kcal
9 Chocolate sauce, cherry compote Plant based toffee sauce, vegan ice
9 cream 9
RASPBERRY CREME BRULEE SELECTION OF ICE CREAMS & SELECTION OF BRITISH & IRISH
479keal SORBETS 545kcal CHEESES 819kcal
Shortbread, fennel pollen 9 Truffle honey, sourdough crackers,
9 spiced pear chutney
13.5
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Dishes suitable for vegans.

Dishes suitable for vegetarians.

All information on ingredients which may cause allergy or
intolerance can be found by scanning the above QR code. If
you have a food allergy, it will be helpful to us if you could
inform staff so we can ensure that the dish you select is not at
risk of cross contamination by other foods during its
preparation and service.



