


MOTHER'S DAY

STARTERS
Spring Vegetable Soup - Artisan Yorkshire Farm Butter, Homemade Crusty Bread (v)

Posh Prawn Cocktail - Tasty large prawns, with a Crevette,
Marie Rose sauce and granary bread ;i

Chicken liver Parfait - Served with homemade chutney
& sourdough toast :

Posh Mushrooms On Toast - Wild Mushrooms in a Cream Tarragon Sauce,
Homemade Focaccia, topped with a Poached Cacklebean Egg (v)

Tempura King Prawns - Large king prawns in a light tempura batter with sweet chilli sauce «

Chef’s Large Yorkshire Pudding - With rich roast gravy & onion sauce

MAIN

Roast Di'y Aged Sirloin of Prime Yorkshire Beef - Yorkshire pudding, roast potatoes,
creamy mash, Sunday trimmings. Cooked medium rare (well done available upon request)

Roast Loin of Local Outdoor Reared Pork - Yorkshire pudding, homemade stuffing,
roast potatoes, creamy mash, Sunday trimmings

Garlic & Thyme Roast Chicken Supreme - Yorkshire pudding, homemade stuffing, roast
potatoes, creamy mash, Sunday trimmings '

Aubergine Five-Nut Roast - Yorkshire Pudding, Roast Potatoes, Creamy Mash,
Seasonal Vegetables, Vegetarian Gravy

Pan Fried Fillet of Sea Bass - on olive crushed new potatoes,
sundri’ed tomato & chive butter sauce, vegetables

Fillet of Scottish Salmon - on Creamed peas, leeks & new potatoes

\

DESSERT

Tiramisu Cheesecake, Clotted cream Vaninlla Ice Creafn

Sticky Toffee Pudding with Toffee Sauce, Clotted cream Vanilla Ice Cream
Millionaires Tart, honéycomb ice cream ’ :

Vanilla Bean Creme Bruiee, Shortbread Biscuit

Strawberry Pavlova, Chantilly Cream

Colston Bassett Stilton & Croxton Manor Brie Plate, Chutney, Grapes & Biscuits

Selection of Dairy Ice Cream

3 Courses £60 per person | Children under 12 £35 to be ordered from the children’s menu
Minimum Charge for this Menu for.Adults is £60. All tables will be allocated a 2 hour time slot

v



