Mother’s Day

2 Courses £24 3 Courses £28

Starters

Thai crab cakes- Thai sweet chilli sauce- prawn cracker crumb
Goats cheese & chive briilée - burnt sugar- toasted ciabatta [GFO]
King prawn thermidor — almond crumb — warm ciabatta (GFO)
Wild mushroom — garlic butter — bruschetta (GFO)

Ham hock terrine — pineapple salsa — 62° egg yolk (GFO)

Main course

Choice of roast topside of Beef, Belly pork or Chicken supreme (GFO)

All served with roast potatoes — sweet potato mash — apricot stuffing — sweet red cabbage - honey roasted

carrots — cider roasted parsnips — broccoli — Yorkshire pudding — gravy.
Rowley’s fish pie — salmon, prawns, halibut — herb crusted mash — roasted asparagus

Wild mushroom & truffle risotto (VEO)

Sides

Cauliflower cheese £4 — Creamed leeks £4 — Mashed potatoes £3 — Vegetables £3 Roast potatoes £3

Desserts
White chocolate & raspberry créeme brilée - shortbread [GFO)
Chocolate brownie- cherry sauce- toasted marshmallows- vanilla pod ice cream

Passion fruit posset- chocolate soil- candied zest [GF]




