
 

 

MOTHER’S  DAY LUNCH MENU 

3 COURSES AND A GLASS OF CHAMPAGNE CHARLES HEIDSIECK  -  £55 PER PERSON  

 

 
STARTER 

 

CONFIT SUFF OL K CHIC KEN  & HAM  TERRINE  

 (G,SD,E,Mu) 

PRAWN  C OC KTAIL  

 (C,MU,E,SD,G) 

ROA STED CE LERIA C SOUP  

 (M,G) 

 

MAIN 

 

DINGLE Y DELL  ROAST PORK B ELL Y  

 (M,G,CE) 

LOC H DUAR TE  HOT SM OKED SALM ON  FISHCA KE S  

é  (F,M,G,E,MU,SD) 

ROA STED CA ULIFL OWE R C HEE SE  STE AK  

 (M,SD,G,CE) 

 

DESSERT 

 

STIC KY TOFFEE  PUDDING,  POAC HE D F IG  & CA RAMEL  C OFFEE  ICE  CR EAM  (E,M,G) 

APPLE  & PEAR  OA T CR UMBLE ,  VAN ILLA  CUSTARD (N,G,M,E) 
 

 

 

 

 

 

Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)  

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

In case of Allergy, please ask a waiter for more information. 

 

 


