Mother’s Day Menu
Sunday 18t March 2012

Starters

Smoked Mackerel Pate,
Pickled Cucumber,
Whisky Créme Fraiche

Pressed Terrine of Ham Hock,
Pineapple Chutney, Brioche Crouton

Haddock & Pea Risotto,
Leek Foam

Main Courses

Roast Scotch Sirloin of Beef,
Yorkshire Pudding, Duck Fat Roast Potatoes,
Swede Puree, Savoy Cabbage

Escalope of Salmon,
Saffon Boulangere Potatoes,
Courgettes & Tomato
Braised Shoulder of Lamb,

Rosemary Potatoes, Chantenay Carrots,
Puy Lentil Jus

Desserts

Iced Honeycomb Parfatt,
Butterscotch Sauce

Pear & Honey Tart,
Pear Ice Cream

Mint Chocolate Mousse in a Glass

£20.00



