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MOTHER’S DAY LUNCH MENU
£60.00 PER ADULT | £25.00 PER CHILD (under 12)

STARTERS

Creamy leek and potato soup, served with a warm bread roll

Baked asparagus wrapped in Parma ham,
served with fresh rocket, Parmesan and garlic butter

Duo of smoked salmon and halibut on rye bread,
served with cream cheese, red onion and mini capers

Tomato, basil, garlic and olive oil bruschetta on toasted ciabatta

— MAINS ——

Roast beef, served with a Yorkshire pudding and thyme gravy

Grilled butterflied chicken supreme with red wine jus
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Pan-fried Scottish salmon steak with baby prawns, tomato, spring onion and cream sauce

Red pepper stuffed with couscous, olives, pine nuts and feta, served with tomato and basil sauce

All main courses are served with roasted potatoes and seasonal vegetables.

DESSERTS

Warm apple, cinnamon and oat crumble, served with custard

Biscoff cheesecake with toffee sauce and fresh berries

Local cheese board, served with onion chutney, grapes and crackers

L _,’ I. (gf) Gluten Free (v) Vegetarian (vg) Vegan (n) Contains Nuts

For any allergens or intolerances, please make your server aware before placing your order
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