
Mothering Sunday Lunch 

Sunday 30th March 

1pm or 3.30pm 

3 Courses £35 (£10pp deposit required at time of booking) 

STARTERS 

Fresh water prawns, smoked salmon and tarragon mousse, fennel and apple salad, marie rose 

sauce 

Whipped goat’s cheese, spiced beetroot, sun blushed tomato and rocket salad, hazelnut and 

honey dressing, focaccia croutons 

French onion and thyme soup, with a cheddar cheese “toastie” 

Chicken liver parfait, brioche toast, red onion chutney 

MAIN COURSES  

Slow roast beef brisket, Yorkshire pudding, roast carrot and parsnip, broccoli and braised red 
cabbage, mashed and roast potato, gravy, crispy onions 
 
Slow roast belly pork stuffed with sage and shallot, apple puree, roast carrot and parsnip, 
crackling, mashed and roast potato, broccoli and braised red cabbage, seasoned Yorkshire 
pudding, gravy 
 
Grilled fillet of salmon, scallop and tiger prawns, lemon butter sauce, herb roasted new 

potatoes, tender stem broccoli 

Twice baked goat’s cheese souffle, gruyere cheese and pesto sauce, fries, pear and walnut salad 

DESSERT 

Baked sticky toffee pudding, custard, toffee sauce, honeycomb ice cream 

Pistachio and raspberry crème brulee, shortbread 

Strawberry, white chocolate and yoghurt cheesecake pot 

Snickerz chocolate brownie, salted caramel sauce, vanilla pod ice cream, peanut praline 

CHILDREN UNDER 12 - £15 

Fish & Chips, Sausage & Mash, Cheese & Tomato Pasta                                      

Riley’s homemade ice cream 
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