
Mothers Day Menu 
Homemade Tomato and Basil Soup                                                        

served with home baked bloomer bread 
Smooth Duck and Port Pate                                                              

served with wholemeal toast and butter 
Refreshing Fanned Melon                                                                

served with a pink champagne sorbet 
Classic Prawn Cocktail                                                                  

served with wholemeal bread and butter  
Scrumptious Deep Fried Breaded Mushrooms                                                

served with a garlic mayonnaise 
 

 
Traditional Roast Beef                                                                   

with homemade Yorkshire pudding  
Succulent Roast Pork                                                                    

served with apple sauce and chestnut stuffing 
Chicken Monte Cristo                                                                   

chicken breast centred with spinach and mozzarella, wrapped in bacon, laced with a 
mushroom, white wine and cheese sauce 

Fresh Salmon Supreme                                                                  
with a delicious white wine, prawn and dill cream sauce 

Vegetable Nut Roast                                                                     
with apricot and goats cheese 

 
(All the above served with new potatoes, roast potatoes and fresh seasonal vegetables) 

 
 

Delicious Normandy Apple Tart 
baked apple tart with a toffee flavoured sponge served with fresh pouring cream 

Homemade Bread and Butter Pudding 
served with warm custard 

Delightful Raspberry Rhapsody                                                           
a smooth raspberry mousse topped with a raspberry glaze served with pouring cream 

Cream filled profiteroles                                                                 
served with ‘cool cow’ organic vanilla ice cream and warm chocolate sauce 

2 Scoops of ‘Cool Cow’ organic ice cream 
 

£19.95 

3 Course 


