
Please advise staff if you have any food allergies or intolerances.  We will do all we can to accommodate your dietary requirements, however cannot 

guarantee that foods do not contain traces of any allergens. 

 

 
 
 
 
 

 
 

Mother’s Day 
 

Sunday 10th March 2024 

Starters 
 

Red pepper and celery soup with crusty bread £7.50 (VG)(GFA) 
 

Pear, walnut and stilton salad (V) £8.00 
 

Grilled, Parma ham wrapped asparagus and poached egg (GF) £8.50 
 

Smoked mackerel pate with a horseradish and lemon cream  £8.00 
 

Homemade game terrine with spicy chutney and crusty bread and butter £8.00 
  

Mains 
Pan fried skate wing in a black olive and sun-dried tomato butter served with crushed new potatoes 
and vegetables £20.00 

Grilled pork chop served with blacking pudding, creamy mashed potatoes, vegetables of the day, 
caramelised apple and an Aspall’s cyder jus £18.50 

Herb crusted salmon fillet with a creamy leek sauce, buttered and crushed new potatoes and a 
medley of green vegetables £19.50 

Butternut squash, red onion and courgette risotto topped with vegan hard cheese and served with a 

side salad and garlic bread (VG)(GFA) £16.50 

Puff pastry, turkey, ham and mushroom pie served with creamy mashed potatoes and a medley of 

spring green vegetables £17.50 
 

 

Mother’s Day Roasts 
Roast sirloin of beef with horseradish sauce £17.50 

Roast gammon with honey and mustard gravy £16.50 

Roast leg of lamb with mint sauce £16.50 

Roasted chicken supreme with cranberry sauce £17.00 

Apricot, sundried tomato and red lentil nut roast £15.50 (GF)(VG) 

 

Served with rosemary and garlic roasted potatoes, maple syrup roasted parsnips, sauteed spring 
cabbage and streaky bacon, buttered leeks, green beans, carrot and swede mash, Yorkshire pudding 
and gravy. 
 

Sides  
Yorkshire pudding £1.00           Roast potatoes £3.00   

Cauliflower and broccoli cheese £3.50  Pigs in blankets £3.00 

 



Please advise staff if you have any food allergies or intolerances.  We will do all we can to accommodate your dietary requirements, however cannot 

guarantee that foods do not contain traces of any allergens. 

 

 

 

Desserts 
Pear, apple and prosecco crumble with custard (VGA) £8.00 
 

Eton mess with fresh raspberries and strawberries (GF) £8.00 
 

Warm chocolate and orange brownie with caramelised orange and vanilla ice cream £8.00 
 

Bakewell tart served warm with hot custard £8.00 
 

Tart au citron with raspberry sorbet £8.00 
 

A selection of ice creams, sorbets or dairy free ice creams (GF)(V) £6.00 

A selection of cheese served with chutney and biscuits (V) £9.00 | £13.00 

 

Children’s Menu  
(Half portions are available for children under 12 from our full menu) 

 

 

Starters 

Tomato soup served with crusty bread(V) £3.75 

Mozzarella sticks with barbeque sauce(V) £3.75 

Garlic bread with cheese(V) £3.75 

 

Mains  

Herb crusted salmon with a creamy leek sauce, crushed new potatoes and green vegetables £9.50 

Butternut squash, red onion and courgette risotto with vegan cheese and garlic bread (VG)(GFA) £7.50 

Turkey, ham and mushroom pie with mashed potatoes and vegetables £8.50 

Scampi, chips and peas (DF) £7.00 

Gammon, egg and chips (DF)(GF)£7.00 

Any of our Sunday roasts for £7.50 
 

Desserts  

Pear and apple and crumble with custard (VGA) £3.75 
 

Eton mess with fresh raspberries and strawberries (GF) £3.75 
 

Warm chocolate and orange brownie with caramelised orange and vanilla ice cream £3.75 
 

Bakewell tart served warm with hot custard £3.75 
 

Ice cream and with sauce and hundreds and thousands £3 
 

 

 

 

Proprietor: Simon Peck 
V – Vegetarian | VG – Vegan | VA – Vegan Alternative | GF – Gluten free | GFA-Gluten free alternative | N – Contains nuts | DF – Dairy free 


