
S T A R T E R S
Tomato and basil soup, served with a 

warm bread roll V | VG | GFA 

Prawn and crayfish cocktail, served with 
buttered brown bread GFA 

Garlic mushrooms, topped with a Wensleydale cheese 
and herb crumb V | VG | GFA

Ham hock, served with piccalilli, dressed leaves, 
garlic and herb crostini GFA

M A I N S
Carvery; choose from roast beef, pork, gammon, turkey, or a 

selection of all four. Served with seasonal vegetables, 
potatoes, a Yorkshire pudding and gravy GFA

Chestnut roast served with a selection of seasonal vegetables, 
potatoes, a Yorkshire pudding and gravy V | VGA | GFA

Pan-fried cod steak, served with roasted new potatoes, lemon butter 
and green beans dressed with herb oil GF

Steak and ale pie, in a suet pastry crust, served with a choice of 
mashed potatoes or triple-cooked chips, mushy peas and gravy 

Trio of sausages, with creamy mashed potatoes, 
wilted spring greens and a rich onion gravy

D E S S E R T S
Raspberry and white chocolate bread and butter pudding, 

served with crème anglaise V 

Sticky toffee pudding, served with a rich toffee sauce 
and salted caramel ice cream V | GF  

Lemon and citrus posset, served with 
homemade shortbread V | GFA 

Vegan brownie, served with vegan vanilla ice cream 
and chocolate sauce VG | GF

V = vegetarian  |  VG = vegan  |  VGA = vegan available  |  GF = gluten free  |  GFA = gluten free available
If you have a food allergy or special dietary requirement, please speak to a member of our team 

before placing your order. While we do our best to reduce the risk of cross-contamination, 
we cannot guarantee that any of our dishes are free from allergens.

Mother� Day Menu
1 course £18.95 | 2 courses £26.95 | 3 courses £34.95


