Mother’s Day Menu

£32 Two courses | £37 Three courses

Small Plates THE
Salt & pepper squid , sweet chilli sauce FEATHERS

Whitebait, tartare

Tomato, broad bean & burrata salad V

Soup of the day VG

Whipped goats cheese, roasted cherry tomatoes, honey V
Confit pulled duck, quince jam & toasted sourdough

Roasts with all the trimmings
Sirloin of beef GFA

Roast chicken supreme GFA DFA
Mushroom wellington VGA
Slow roasted Lamb leg VGA

All roasts served with roast potatoes, parsnips , carrot puree, seasonal vegetables, Yorkshire & gravy

Mains

Beer battered haddock, triple cooked chips, minted crushed peas, tartare DF GF
Fish of the day, sauteed potatoes, spinach, caper butter sauce GF

Broad bean, asparagus & artichoke risotto, watercress and toasted pine nuts VGA

Dry aged beef burger, monterey jack cheese, bacon jam, burger sauce, fries GFA

Sides £4.5

chips | fries | buttered market greens

cauliflower cheese £5 |Yorkshire puddings £1.5 | roast potatoes £4.5

Desserts

Selection of Dann’s dairy ice cream & sorbets GFA VG A £3 per scoop
Cherry bakewell, vanilla ice cream

Chocolate & coconut tart, raspberry sorbet VG DF

Rhubarb posset, rosemary shortbread GFA

Sharing cherry & pistachio pavlova £17

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests
A discretionary service of 10% will be added to your table and is split evenly amongst the team



