
Mother’s Day
Menu

STARTERS

curried cauliflower soup with smoked salmon and parmesan beignets 
chilled mackerel pâté with dill & cucumber salad and melba toast

MAIN COURSE FOR THE TABLE

herb and mustard seed roast fillet of beef
roast bone marrow, yorkshire puddings 

red onion gravy, orange & tarragon béarnaise sauce

SELECTION OF SIDES

rosemary salt and duck fat roast potatoes
cinnamon and creme fraiche mashed butternut

tenderstem broccoli with tomato fondue and flaked almonds
oven roast baby carrots and parsnips glazed with ginger, sesame and apricot

DESSERT

BAKED BUTTERMILK CHEESECAKE
topped with chunky strawberry and french vanilla compote

rose macaroons and pistachio mousse 


