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Mothers Day Menu
Sunday, 14th March 2010
Duck Rillette 

Shredded Duck and Duck Parfait on a Toasted Ciabatta 

Served with Sun blushed Tomato Pure and Plum Jus

Or

Salmon Mousse

Poached and Smoked Salmon Mousse Wrapped in Baby Spinach 

Served with a Chive Crème Fraiche 

Or

Traditional Prawn Cocktail

Atlantic Cold Water Prawns in a Spicy Brandy Marie Rose Sauce

Served with Brown Bread

Or

Homemade Tomato and Basil Soup

Hearty Creamed Tomato and Basil Soup 

Served with a Fresh Crusty Roll 
*****
Grilled Rib of Scotch Beef
On Balsamic Shallots served with Fresh Vegetables

 And Chateau Potatoes and Red Wine Jus

Or

Seared Rump of Welsh Lamb

Served with Honey Roast Parsnips and Carrots, 

New Potatoes and a Minted Jus

Or

Baked Fillet of Wild Alaskan Salmon

On a bed of Crushed Potatoes served with Fresh Vegetables 

And a Capers Butter Sauce

Or

Spinach and Butternut Squash Risotto
Creamy Risotto in Parmesan and White Wine

With Rocket and Cracked Black Pepper

*****

Mango and Passion Fruit Bavarois 

Served with a Wild Berry Coulis

Or
Pear and Honey Crumble

Served with Custard or Cream

Or

Rich Chocolate and Pistachio Mousse

Served with a Strawberry and Chocolate Sauce

Or

Hot Lemon Soufflé 

Served with Lemon Crème Fraiche 


If you wish to book a table, please contact Sales on 01293 862171. We would require a deposit of £5 per adult/child. 

