Mother’s Day Menu
Sunday 31st March 2019
2 Courses £25.95, 3 Courses £29.95

Starters
Curried sweet potato soup, coriander crème fraiche (v)
London Porter smoked salmon, golden pride sourdough, caper butter
Charred Tender stem broccoli, roasted garlic, walnuts, buckwheat (VG)
Chicken liver & Armagnac parfait, fig chutney, golden pride sourdough
Goat’s Cheese & Walnut Salad, chargrilled squash (v)

Mains
All our meats are locally sourced in Hampshire & supplied by our award winning butchers Owton’s
Our roasts are served with Yorkshire pudding, roast potatoes, cauliflower cheese buttered kale, honey roasted carrot
& parsnip, butternut squash puree & gravy
British roast Sirloin of beef
Roast Shoulder of Lamb
Banham farm roast chicken
Vegan Nut Roast, mixed greens, cauliflower, roast carrots & butternut squash, roast potatoes, Yorkshire pudding,
gravy (VG)
South Coast Pork Fillet & Cornish Orchards Braised Belly, Flageolet bean puree, buttered hispi cabbage, shallots &
baby carrots
Ham Hock, Dark Star Ale & Smoked Applewood Cheese Pie, Mash, Greens, Red Wine Gravy
Herb Crusted South Coast Plaice roasted new potatoes, tender stem broccoli, bearnaise sauce
Laverstoke Farm Buffalo Mozzarella, roasted squash, broccoli, spelt, hazelnuts & chilli (V)
Salmon en Croute, dill crushed potatoes, wilted spinach, white wine sauce (£5 supplement)

Puddings
Coconut Panna Cotta, pineapple, passion fruit (VG)
White chocolate Panna cotta, ginger biscuit
Vintage Ale sticky toffee pudding, fuller’s salted caramel ice cream
Pear, plum, vanilla & almond crumble, crème anglaise
Toffee & Pecan Cheesecake, Fuller’s Buffalo Milk salted caramel ice cream
Cheese Board, Black bomber Snowdonia cheddar, Blue Monday Yorkshire blue, Waterloo Brie, quince jelly, crackers
Please note a £10 per head deposit is required for all Mother’s Day Bookings, this will be redeemed against the bill on
the day. We are also operating table sittings so please bear in mind we may need the table back for guests in later
sittings.

