
Allergy Information
All our food is prepared in a kitchen where cross contamination may occur. Full allergen 
information available on request. Whilst every effort is made to remove all bones from our meat 
products, we cannot guarantee every bone is removed. 

All items, whilst stocks last and subject to availability

MOTHER’S DAY
MENU

Exclusively by reservation for Sunday 15th March

Vegan

Trio of Pies 
Mini Steak, Chicken with White Wine & Leek, Spiced cauliflower & lentil pies served with

roast potatoes, seasonal vegetables, pigs in blankets,Yorkshire pudding and gravy.

Jack Cheese & Bacon Burger
100% 6oz British beef burger, Monterey Jack cheese and crispy smoked bacon.

Fish & Chips 
Battered 8oz Cod fillet with garden peas, lemon wedge, Asian slaw, tartare sauce and skin on fries.

MAINS
Hunters Chicken Dinner

Grilled Chicken breast topped with melted cheese and bacon, served with pigs in blankets,
roast potatoes, Yorkshire pudding, seasonal vegetables and gravy.

Gluten free option available, just ask your server. 

Vegetable Wellington 
Wellington log with a root vegetable, butternut squash and sweet potato filling encased in

golden puff pastry topped with a poppy seed sprinkle. Served with roast potatoes,
seasonal vegetables & gravy. 

STARTERS

Chicken Croquettes
Cooked Shredded Chicken with potatoes & sautéed mixed vegetables

in a breadcrumb coating served with gravy.

Southern Fried Chicken Tenders
With BBQ sauce and Asian Slaw.

Halloumi Fries
Deep fried Halloumi cheese served with Asian slaw

and sweet chilli dip.

Leek & Potato Soup
Served with croutons and farmhouse bread. 

Gluten free & Vegan options available, just ask your server. 

Gluten FreeVegetarian

4-Layer Chocolate Fudge Cake 
Milk and white chocolate icing, white chocolate chip brownie,

drizzle of chocolate sauce, served warm.

DESSERTS
Rocky Road Sundae 

Warm chocolate fudge brownie, chocolate and vanilla ice cream, toffee sauce drizzle,
marshmallows, whipped cream and curly wafer.

Apple Crumble Tart 
Apple filled, topped with a crisp and chewy oat crumble in a sweet pastry case, served warm

with a choice of custard or ice cream. Vegan option available just ask your server.

£18.95
2 Course Dinner

£22.95
3 Course Dinner

Free 
Chocolates 

 for Mum
xx


