
 

Please ask for information on allergens. | Adults need around 2000 kcal a day. | A discretionary 12.5% service change will be added to your bill. 

 

 

 

 

MOTHER’S DAY MENU 

Sunday 30 t h March 2025 

 

STARTERS 

 

SMOKED SALMON with horseradish cream 16.50  713 kcal 

TWICE BAKED GOAT’S CHEESE AND THYME SOUFFLÉ 15.95  862 kcal 

SCALLOPS with truffle butter, croutons and chives 22.95  180 kcal 

COCONUT PRAWNS with soft polenta 16.95  587 kcal 

COLEY VELOUTÉ served in a creamy white sauce with apples, raisins, dates and dill 12.95  844 kcal 

WEST COUNTRY MUSSELS with poulette sauce 14.95  862 kcal 

 

MAINS 

 

WHOLE DOVER SOLE a la meunière, pan-fried and served with noisette butter 50.00  1556 kcal 

FILLETS OF SEA BASS with beurre blanc and spinach 29.95  528 kcal 

ROAST BEEF with roast potatoes, Yorkshire pudding and seasonal vegetables 19.95 

ROAST CHICKEN BREAST with roast potatoes, Yorkshire pudding and seasonal vegetables 18.95 

CRAB LINGUINE handpicked white crab meat, olive oil, chilli, garlic and parsley 26.95  621 kcal 

CHICKPEA CURRY with basmati rice 14.95  688 kcal 

PRIMAVERA RISOTTO with peas, beans, leeks, courgettes and asparagus 16.95  649 kcal 

 

DESSERTS 

 

CHOCOLATE BOMB with salted caramel sauce  10.95 438 kcal 

BERRY COMPOTE PAVLOVA with whipped cream 9.95  377 kcal 

CHOCOLATE PAVÉ biscuit crumb, crystallised peanuts and salted caramel ice cream 9.95  1003 kcal 

PARIS-BREST a patisserie work of art, choux pastry and praline flavoured cream 10.95  676 kcal 

STICKY TOFFEE PUDDING with vanilla ice cream 10.50  984 kcal 

ICE CREAMS AND SORBETS ice cream: vanilla, salted caramel, coconut, chocolate and strawberry  
sorbet: raspberry, lemon and mango 3.50 per scoop 229 kcal 

 


