The

Mothering Sunday
2 Courses £29.95 3 Courses £34.95
£10 Deposit Required per Person
Starters
Bowl of Soup, Homemade Bread & Butter
Crispy Breaded Mushrooms, Garlic Mayonnaise & Chive QOil
Warm Chorizo, New Potato & Chicory Salad, Hot Honey Dressing
Oak Smoked Salmon, Crayfish Tails, Baby Watercress, Lime & Chilli Mayonnaise
New Season Asparagus, Soft Boiled Egg, Hollandaise, Shaved Parmesan & Lemon Qil
Mains

Stoppard’s Baron of Beef
Free Range Wellow Roast Pork, Stuffing & Apple Sauce
Garlic & Rosemary Roasted Leg of Lamb
Honey Glazed Roast Turkey & Stuffing
Homemade Nut Roast

All roasts are served with mashed & roast potatoes; honey glazed roasted root vegetables,
Yorkshire pudding, seasonal vegetables & red wine gravy

Twice Baked Mature Cheddar Cheese Soufflé, Spinach Sauce, New Potatoes & Salad

Pan Fried Salmon, Spring Onion Mash, Asparagus & Pink Grapefruit Hollandaise Sauce

Desserts

Triple Chocolate Brownie, Vanilla Ice Cream & Chocolate Sauce
Warm Profiteroles, Salted Caramel Ice Cream & Dark Chocolate Sauce
Honey & Vanilla Roasted Rhubarb Pavlova & Mascarpone Cream
Lemon Pannacotta, Raspberry Sorbet & Fresh Raspberries
A Selection of Luxury Ice Creams & Sorbets

Wedge of Cheddar or Stilton, Marinated Onions & Homemade Bread

Please note set menu prices are per person. If choosing a one course meal this will be charged
individually so prices may vary. All our products are locally sourced whenever possible. All food is
freshly prepared to order so your patience is appreciated. If you have any allergies or dietary
requirements, please let us know and we will do our best to adapt the menu to your needs.



