
MOTHERING SUNDAY, 14th MARCH

Vine Cherry Tomato Soup with Basil sabayon

Pressed Ham Hock Terrine with spiced pear, walnut chutney
and dressed Red Chard

Tian of smoked Salmon & Crayfish tail, Rye bread
with a roasted Red Pepper Mayonnaise

Fricassee of Garlic creamy Mushrooms,
toasted Rosemary Foccacia

Caramelised Red Onion and Plum tartlet,
topped with Goat’s cheese, dressed Rocket & Endive salad

♥ ♥ ♥ ♥ ♥

Mustard Glazed English Sirloin of Beef with Yorkshire Pudding,
 and Natural Pan Jus

Grilled Lemon Sole, Dill Hollandaise
with sautéed Asparagus spears

Slow Braised Lamb Shank, mint & Port reduction,
Apricot compote

Cannon of Aubergine stuffed with Feta cheese,
shallots, Olives and Fine Herbs, Red Pesto

Pan fried Chicken supreme filled with Ricotta and baby Spinach,
Tarragon cream

Market fresh potatoes and vegetables

♥ ♥ ♥ ♥ ♥

Lemon & Peach Trifle with citrus shortbread

Warm Chocolate fondant with an Orange & Mint Jelly

Strawberry Meringue with a mango & Passionfruit Coulis

Warm sticky toffee and date pudding with Butterscotch sauce

Lancashire cheese & biscuits,
grapes, celery and Quince Jam

£27.50 per adult, £12.50 per child under 13
includes a gift for all mothers


