Mother’s Day
Sunday 26th March
Starters
Butternut squash soup with chill and lime(v) £5.50
Beetroot and goats cheese terrine with caramelised walnut and micro herbs(v) £5.75
Chicken liver pâté with caramelised red onion chutney and toasted brioche £5.95
Sea trout with herb oil, burnt lemon and a mushroom, pea and Brussel sprout salad
£6.50
Grilled flat mushroom topped with Norfolk dapple rarebit served with pickled onions
and toasted sourdough (V) £5.95

Mains
Ribeye steak with roasted tomato, flat mushroom, home cut chips and salad garnish £18.95
Whole roasted sea bream with orange and rosemary butter, pickled vegetables and
dressed salad leaves £15.95
Pan fried chicken breast in a cream and white wine sauce with crushed new potatoes
and vegetables of the day £13.95
Bangers and bubble and squeak mash, green beans and onion gravy £11.95
Butternut squash, sage and gruyere pithivier served with new potatoes and salad(v)
£10.95
Baked cod with Portobello mushrooms, red onion and thyme £14.95

Sunday Roasts
Roast sirloin of beef served with horseradish sauce £12.95
Roast saddle of lamb served with mint sauce £10.95
Roasted crown of turkey with cranberry sauce £10.95
Vegetarian nut roast with vegetarian gravy (v) £9.95

All served with English mustard, garlic, rosemary and thyme roasted potatoes, roasted
carrots and parsnips, savoy cabbage, fine green beans, Yorkshire pudding and gravy.

Mother’s Day Offer
Order two courses with a roast as your main meal for just £15.50
Order three courses with a roast as your main meal for just £19.50
(£2 supplement for sirloin)

Desserts
Pineapple tarte tatin with coconut ice-cream and lime £6.25
Triple chocolate brownie with vanilla ice-cream £5.95
Lemon and cherry posset with fruit marshmallows £5.65
Seasonal fruit crumble served with custard £5.95
Golden syrup sponge pudding served with custard £5.50
A selection of cheese served with chutney and biscuits £6.95|£9.95
A selection of ice-creams and sorbets £4.50

Children’s Menu
Mains £4.95
Pan fried chicken with new potatoes and vegetables
Cod and chips with peas
Butternut squash, sage and gruyere pithivier served with new potatoes and salad(v)
Bangers and mash with vegetables and gravy
Any of our Sunday roasts

Desserts £1.95
Triple chocolate brownie with vanilla ice-cream
Seasonal fruit crumble served with custard
Golden syrup sponge pudding served with custard
A selection of ice-creams and sorbets

(Gratuities at your discretion)

Head Chef: David Arnott

