
MOTHER’S
AFTERNOON TEA

SATURDAY 14TH MARCH

FINGER SANDWICHES
smoked salmon & cream cheese
tuna mayonnaise & cucumber

ham & cheddar cheese
egg mayonnaise & cress

FRUIT SCONES
clotted cream & fruit jam

SWEET TREATS
persian flapjack
mini red velvet

lemon & blueberry blondie
mini victoria sponge

Unlimited filter coffee or tea
£18.50pp

include a glass of prosecco
£23.50pp



mother’s day
sunday lunch

SUNDAY 15TH MARCH 2026

TRADITIONAL PRAWN COCKTAIL Buttered bread

SOUP OF THE DAY (GF/VE ON REQUEST) Sour cream, bread roll

HOT HONEY CHICKEN THIGHS Rocket salad

CHICKEN LIVER PARFAIT Brioche toast, salad, apple chutney

STARTERS

MAINS

ROAST STRIPLOIN OF BEEF

PAN FRIED CHICKEN BREAST

ROAST LEG OF LAMB

ROASTED SALMON FILLETS (GF)

BUTTERNUT SQUASH VEGAN ROAST (VE)

All served with roasted potatoes,  seasonal vegetables, 
yorkshire pudding, stuffing & pan gravy

Desserts

APPLE CRUMBLE Hot custard

DUO OF CHEESE (GF ON REQUEST) Crackers, chutney, grapes

STRAWBERRY & WHITE CHOCOLATE CHEESECAKE Chantilly cream

STICKY TOFFEE PUDDING Toffee sauce & vanilla ice cream

LEMON MERINGUE TART Candied lemon

3 COURSE MENU. £29.50



mother’s day
sunday lunch

FOR THE LITTLE ONES

Desserts

CHOCOLATE BROWNIE
Vanilla ice cream

ICE CREAM SUNDAE

SOUP OF THE DAY (V) 
Served with a bread roll

CHEESY GARLIC BREAD

MAINS

ROAST CHICKEN
 Yorkshire pudding, pan gravy, roasted potatoes, mash & seasonal

vegetables

MARGHERITA PIZZA (V)
Tomato & basil sauce, parmesan cheese, chips

BREADED CHICKEN GOUJONS 
Chunky chips & peas

STARTERS

3 COURSE MENU. £18.00


