
 
Sunday 11th March 2018 

 MOTHER’S DAY MENU 

Set 2 courses £19.95/child £12.95 

Set 3 courses £24.95/child £17.95 

 

STARTERS 

Baked Camembert and toasted bloomer (v) 

Crayfish cocktail 

Devil’s Lamb Kidneys served on chunky toast 

Pea & Mint Soup (v) 

Warm Shallot tart and Goat’s cheese (v) 

MAINS 

Roast Sirloin Beef and Yorkshire pudding/Roast Chicken Breast stuffed with sausage meat 

Both served with duck fat roast potatoes, market vegetable, leek bake and homemade gravy 

Seared fillet of Seabass 

Served with a shellfish, saffron and samphire risotto 

Tartiflette (v) 

Vegetarian style: layered with spinach, sun blushed tomatoes, field mushrooms, thin potatoes and glazed with 
Reblochon cheese 

SAUSAGE & MASH 

Pork & leek meal or Traditional meal or Glamorgan meal (v) 

Served with creamy mash potato, caramelised onion & gravy 

DESSERTS 

Baked lemon Cheesecake & raspberry sorbet 

Warm Treacle tart with vanilla ice cream 

Crème Brûlée 

Chocolate & hazelnut brownie with chocolate ice cream 

Plate of 3 English cheeses served with biscuits 

For tables of 8 and over: A full pre order is required by 07/03/18, a £10 deposit/person is to be paid when booking to secure the reservation, and a 10% 

service charge applies on the day. 



 

 

 

 


