
Mothers Day
Sunday 15th March| 12 - 4 pm

£48 per person  |   £24 per child (under 10’s)

Starters
Smoked Salmon, avocado puree, capers, citrus infused olive oil and toasted ciabatta

Parma Ham & Melon (v, gf)

Chef’s Soup of the DayChef’s Soup of the Day (v, vg)

Chicken Liver & Port Parfait, red onion chutney and toasted ciabatta

Gamberoni butterfly king prawns with garlic, chillies and wine sauce *£5 Supplement

Garlic & Mozzarella Pizza Bread 

Crayfish, Avocado & Mango Cocktail topped with Marie-rose sauce 

Arancini al Tartuffo lightly fried rice balls, tomato salsa and truffle parmesan (v)

Main Course
Roasted Scotch Sirloin of Beef  |  Slow Roasted Belly of Pork  |  Roast ChickenRoasted Scotch Sirloin of Beef  |  Slow Roasted Belly of Pork  |  Roast Chicken

All roasts are served with roasted potatoes, seasonal vegetables, Yorkshire Pudding and gravy

Pizza Pepperoni | Pizza Margherita 

Roasted Cod served on zaffarano & crispy pancetta risotto (gf)

Crespollini spinach & ricotta filled pancakes, tomato sauce, Parmesan and oven baked  (v, gf)

Sides
Zucchini Fritti £6 | Cauliflower Cheese £6 | Tenderstem Brocoli £6 

Desserts Desserts 
Crostata di Mela warm apple tart and vanilla gelato

Pistachio Profiteroles filled with chantilly cream and pistachio crumbs 

Tiramisu classic Italian dessert, coffee and amaretto soaked lady fingers, layered with cream and sprinkles of cocoa 

Pannacotta & Raspberry Cheesecake berry coulis 

Mango Sorbetto (vg, gf)

PLEASE MAKE YOUR WAITER AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES
VEGAN & GLUTEN FREE OPTIONS AVAILABLE UPON REQUESTVEGAN & GLUTEN FREE OPTIONS AVAILABLE UPON REQUEST

WE REQUIRE A  DEPOSIT OF £10 PER PERSON 


