
            Vegetarian | Vegan | Gluten-free | EU Food allergen information contained within menu items is available via a team member.
FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks, please speak to our staff if you would like to know about our ingredients;
we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol may
be present in some dishes. | CALORIES: Adults need around 2000 kcal a day.

Seasonal soup of the Day (Ve) 
Warm crusty bread

Duo of Pate
Duck parfait and ham hack terrine, red onion chutney and sourdough toast

Oven baked mushrooms (V)
Garlic and cheddar sauce with sourdough 

Tomato Arancini (Ve)
Spiced squash puree and basil pesto 

Prawn Cocktail 
Baby gem, avocado, cherry tomatoes and Marie Rose sauce

Roast Sirloin of Beef

Roast chicken supreme

Honey roast loin of pork

All served with roast potatoes, stuffing, seasonal vegetables, gravy & Yorkshire puddings 

Grilled cod loin (GF)
Crushed baby potatoes, garden peas & white wine sauce

Butternut squash, spinach and chickpea curry (Ve) (GF)
Basmati rice

Apple crumble 
Served with custard

Chocolate brownie
Vanilla ice cream and chocolate sauce

Ruby Chocolate cheesecake
Jude’s strawberry ice-cream

Selection of British cheeses
Chutney, biscuits, celery and grapes

Chefs selection of Jude’s Ice Creams (Ve) (GF)

MOTHERS DAY MENU 
SUNDAY 10TH MARCH 2024 

£35 PER PERSON (WITH A GIFT FOR MUM!) 


