
 
 

 

Mothering Sunday Lunch 
30th March 2025 

To Start 

Broccoli and Cheddar Soup  
served with a cheese and chive scone (v) 

(GF, DF & VG adaption available on request only) 

Ham Hock Terrine 
served with a carrot jam and pea shoot salad (gf, df) 

Prawn Cocktail 
served with shredded lettuce, Marie Rose sauce and buttered bread (df) 

(GF adaption available on request only) 

Deep Fried Panko Breaded Brie 
served with spiced tomato chutney and mixed leaves (v) 

(GF adaption available on request only) 

Main Course 

Roast Top Side of Beef 
served with roast potatoes, Yorkshire pudding, seasonal vegetables and a red wine jus (df) 

(GF adaption available on request only) 

Pan Seared Chicken Supreme 
marinated with lemon and thyme served with roast potatoes, apricot stuffing, seasonal vegetables  

and a thyme jus (df) 
(GF adaption available on request only) 

Herb Crusted Fillet of Cod 
served with new potatoes, seasonal vegetables and a Chapel Down white wine sauce 

Harissa Roasted Cauliflower Steak 
served with roasted new potatoes, seasonal vegetables and salsa Verdi (gf, df, v, vg) 

Dessert 

Mint Chocolate Fondant  
served with mint choc chip ice cream (gf, v) 

Strawberry Cheesecake 
served with whipped vanilla mascarpone and berry compote (v) 

Lemon Posset Tart 

served with a Chantilly cream and a raspberry coulis (v) 

Vegan Chocolate Brownie 
with chocolate ice cream (gf, df, v, vg) 

Coffee & Petit Fours 

 

£39.50 per adult  
DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


