
STARTERS
ROASTED TOMATO & RED PEPPER SOUP 

Stracciatella, Croutons

CRISPY LAMB SHOULDER 
Sticky Soy, Green Chilli, Apple, Coriander DF

SMOKED DUCK  
Asparagus, Poached Egg & Lemon Oil GF DF

PRAWN & CRAB COCKTAIL 
Gem Lettuce, Fennel, Lemon, Spicy Marie Rose

BEETROOT CARPACCIO 
Goats’ Cheese Bon Bon, Blood Orange, Sunflower Seeds

SPICED CHICKEN CROQUETTE 
Chipotle Mayonnaise, Tomato Jam

MAINS
ROASTED SIRLOIN OF BEEF 

Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, 
Leek Gratin & Red Wine Jus

ROASTED LAMB RUMP 
Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, 

Leek Gratin & Red Wine Jus

ROASTED CORN-FED CHICKEN BREAST 
Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, 

Leek Gratin & Red Wine Jus

VEGETARIAN NUT ROAST (Almonds, Walnuts, Pine Nuts) 
Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, 

Leek Gratin & Vegetarian Gravy

MISO GLAZED AUBERGINE 
Spinach, Roasted Carrots, Crushed Potatoes

BLACK ANGUS FILLET STEAK 220G 
House Chips, Rocket Salad, Bearnaise Sauce GF

HAKE FILLET 
Buttered Spinach, Prawn Dumpling, White Wine Veloute

BROCCOLI & PEA RISOTTO 
Ricotta, Mint, Herb Oil

DESSERTS
BUTTERMILK PANNA COTTA 

Strawberry, Raspberry Gel

APPLE, PEAR & BLACKBERRY CRUMBLE 
Vanilla Custard 

STICKY TOFFEE PUDDING 
Butterscotch Sauce, Vanilla Ice Cream

NOUGAT PARFAIT 
Peanut, Hazelnut & Almond Praline, Strawberry Coulis

SWAN CHEESE SELECTION 
Crackers, Grapes & Chutney

MOTHER’S DAY MENU

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we will happily accommodate you. A discretionary service 
charge of 12.5% will be added to your bill. All prices include VAT.

£65 PER PERSON


