
MOTHER’S DAY MENU
S N A C K S /  P R E - S T A R T E R S

S T A R T E R S

M A I N  C O U R S E

Soup
Cauliflower velouté, truffle pangrattato, served with Lovingly artisan sourdough & winter tarn butter (v,gfa)

Souffle
Twice baked cheddar souffle, wild garlic cream (v)

Ham
Pressed ham hock, pease pudding, beetroot gel, crispy potato (gf,df)

Sunday Roast
All roasts are served with creamed potato, roasted potatoes, cauliflower cheese, honey roasted roots,

buttered savoy cabbage, Yorkshire pudding, gravy (gfa, dfa)
Choice of meats or vegetarian: 

Roasted striploin of beef | Roasted chicken breast  | Roasted leg of lamb | 
Roasted pork belly | Roasted cauliflower ‘steak’ (V)

Fish & Chips
Beer battered fish of the day, mushy peas, homemade tartare sauce, handcut chips (df)

Risotto
Broccoli & stilton risotto, toasted pine nuts (gf,v)

Sticky Toffee Pudding
Traditional sticky toffee pudding, butterscotch sauce, Temon Farm golden delicious ice cream (v)

Crumble
Yorkshire forced rhubarb & apple crumble, Temon Farm golden delicious ice cream (v)

Local Cheese Board - (Supplement £3)
Trio of Thornby Moor Cheese. served with chutney & crackers

2 COURSES FOR £25 | 3 COURSES FOR £30

AVAILABLE SUNDAY 30TH MARCH 2025

AN OPTIONAL 10% SERVICE CHARGE WILL AUTOMATICALLY BE ADDED ONTO THE BILL. 
PLEASE SPEAK TO YOUR SERVER IF YOU WISH TO OPT OUT. 100% OF THE SERVICE CHARGE AND CASH GRATUITYS ARE EVENLY SPLIT BETWEEN

ALL EMPLOYEES.

V- Vegetarian |GF- Gluten Free | DF- Dairy Free | GFA/DFA- can be adapted to be Gluten Free/Dairy Free
PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS PRIOR TO ORDERING.

Crispy cod cheeks, curried
mayonnaise, picked shallot (df)

Olives £4

Fried pickles, smoked paprika,
sriracha mayonnaise (v,df)

Frickles £5.50

Gordal pitted olives,
guindilla chilli (gf,v)

Buttermilk Chicken £5.50
Hot sauce, ranch dressing

Almonds £4

Cod Cheeks £5.50

Mushroom, mascarpone, truffle
mayonnaise, parmesan (v)

Arancini £5.50
Roasted seasoned

almonds (v,df)

D E S S E R T S

STARTER OR DESSERT + MAIN COURSE STARTER + MAIN COURSE + DESSERT

Haddock
Smoked haddock remoulade, pickled cucumber, crispy capers, sourdough

Posset
Lemon posset, lemon curd, Italian meringue, caramelised white chocolate


