
A 12.5% service charge will be added to your bill.  If you have a food allergy of any kind please 
inform your waiter 

 

STARTERS 

Freshly Prepared Soup of the Day  

Classic King Prawn Coktatail with Marie Rose sauce  

Char Grilled Spicy Lamb Kofta served with tzatziki and a red pepper dip 

Cornish Crab & Smoked Salmon with salted cucumber and herb crostini 

 Speck Ham & Pear Salad with bocconcini mozzarella, roasted peppers, sun blushed tomato & balsamic 
dressing 

Deep Fried Risotto Balls filled with mozzarella, sun blushed tomato & chilli mayo (V) 

Lobster Ravioli with a crab and shellfish bisque 

MAIN COURSE 

 Roast Rib of Beef with roast potatoes, seasonal vegetables, Yorkshire pudding and red wine jus 

Roast Rump of New Season Lamb with gratin potatoes, buttered spinach and rosemary red wine jus 

Lemon & Thyme roasted half spring chicken served with roast potatoes, parsnips, carrots and red wine 

jus 

Slow Roasted Pork Belly served with creamy mash, roasted parsnips, carrots, baby onions, pancetta 

and port jus 

Pan Fried Fillet of Sea Bass with chive mash potatoes, Steam Broccoli, mussels steamed in a white wine 

cream sauce  

Char Grilled Salmon Fillet served with crushed new potatoes, French beans & crab and dill white wine 

cream sauce  

Penne siciliana penne pasta with aubergine, shallots, black olives, tomato and basil sauce 

DESSSERTS 

Ferrero Roche Cheesecake 

Baileys Crème Brulée 

Sticky Date and Toffee Pudding with vanilla pod ice cream 

Chocolate Brownie with vanilla pod ice cream and chocolate sauce 

Tropical Fruit Salad with raspberry sorbet 

Vanilla Pod Panna Cotta with rhubarb compote 

 

Happy Mother’s Day 

£40.00 per person 


