
Moth er's Day Menu
CHICKEN AND LEEK SOUP

crusty roll

CHICKEN LIVER PATE
red onion marmalade, mini oatcakes

DUO OF SEASONAL MELON
fruit compote, passion fruit sorbet

PRAWNS AND BABY PEAR
spicy marie rose

MUSHROOMS IN PUFF PASTRY BASKET
wholegrain mustard cream

HAGGIS PAKORA
mint salsa dip

ROAST SIRLOIN OF BEEF
yorkshire pudding, red wine jus

BREAST OF CHICKEN
bacon and leek sauce

BAKED FILLET OF SALMON WRAPPED IN SMOKED BACON
garlic and herb butter

BRAISED FEATHER BLADE STEAK
diane sauce

BREAST OF CHICKEN STROGANOFF
basmati rice, toasted garlic bread

VEGETABLE STIR FRY WITH NOODLES 
sweet chilli and hoi sin sauce

8OZ SIRLION STEAK, GRILL GARNI (£8.50 SUPPLEMENT)

8OZ FILLET STEAK, GRILL GARNI (£10.50 SUPPLEMENT)

BAILEYS CHEESECAKE 
chantilly cream, chocolate sauce

STRAWBERRY JAM SPONGE
custard, vanilla ice cream

MOTHERING SUNDAE
crushed meringues, marshmallows, lemon ice cream

STICKY TOFFEE PUDDING
butterscotch sauce, vanilla ice cream

CHOCOLATE BROWNIE COUPE
salted caramel ice cream

BRIE AND CHEDDAR PLATTER
sweet pickle, apple, biscuits


