
S T A R T E R  S T A T I O N 	

A selection of freshly prepared favourites, including:

- Chef’s Soup of the Day
- Classic Prawn Cocktail
- Smooth Chicken Liver Pâté
- Seasonal Salads
- Charcuterie with Cured Meats and Accompaniments

M O T H E R ’ S  D A Y 
3  C O U R S E  C A R V E R Y  M E N U

C A R V E R Y  M A I N  C O U R S E 	

Featuring:

- Roast Sirloin of Beef
- Roast Gammon
- Sweet Potato Tart (ve)

All served with traditional trimmings, including roast potatoes, 
Yorkshire puddings, seasonal vegetables & rich gravy

D E S S E R T S 	

Help yourself to a tempting array of sweet treats:

- Ice Cream & Sorbet Selection
- Profiteroles with Chocolate Sauce
- Red Velvet Cheesecake
- Chocolate Mousse
- Fruit Salad

(v) vegetarian      (ve) vegan      (ve*) vegan available on request. All our food is prepared in a kitchen where nuts, 
gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a 
food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a 
team member for details

Adults: £49 | Children (Under 12): £29
Includes a glass of fizz or soft drink alternative 


