
 

 

 

 

 

 

Mother’s Day Lunch    Sunday 18th March 2012 
£19.50 per person       £12.50 under 10’s 

 
Prawns Traditional prawn cocktail topped with a 

sesame battered king prawn 
 

Terrine Duck and fig terrine-pistachios- cumberland 
sauce 

 
Mushrooms Button mushrooms-creamy garlic sauce 

topped with melted cheese 
 

Black Pudding  Black pudding- crispy bacon-red wine sauce  
 

Soup    Cream of Watercress 
********** 

 
Salmon Grilled fillet of salmon-white wine, prawn and 

asparagus sauce 
 

Beef    Roast beef - Yorkshire pudding - rich roast 
    gravy 

 

Lamb Shoulder of lamb-slow cooked-red wine and 
mint sauce 

 

Chicken  Supreme of chicken pan-fried-creamy wild 
mushroom sauce  

 

Pork Escalope of pork filled with apple, chestnuts 
and celery-Madeira sauce 

 

Cannelloni Spinach and ricotta cannelloni with tomato 
and cream sauce 

********** 
Crème Brulee  Creamy base - crispy caramel topping 
Profiteroles   Filled with fresh cream - hot chocolate sauce 
Banoffee Pie  Bananas and toffee- that old favourite 
Treacle Sponge  Lashings of hot creamy custard 

 
********** 



 

 

 

 

 

 

Coffee    Coffee & chocolate mints £3.20 


