
MOTHER’S DAY LUNCH MENU 

Sunday 18th March 2012 

£16.50 inc Tea or Coffee 

 
Chilled Pearls of Melon topped with Fresh Fruit soaked in 

Port and Lemon Syrup 
 

Home-made Fishcakes with Prawns, Salmon and Haddock 
 served with a Lime and Dill Dressing 

 
Chicken Liver Pate served with Tomato Chutney and Hot Toast 

 
Creamy Garlic Mushrooms gratinated with Stilton Cheese 

 
Homemade Tomato and Basil Soup topped with Croutons 

 
Prawn Cocktail bound in Marie-Rose Sauce 
served on a bed of crisp shredded Lettuce 

 
~o0o0o~ 

 
Fillet of Salmon napped in a Creamy Mushroom and Asparagus Sauce 

 
Roast Sirloin of Beef served in the traditional manner with 

Yorkshire Pudding and Horseradish Sauce 

 

Roast Leg of Lamb served with Yorkshire Pudding and 

accompanied by Mint Sauce and Pan Gravy 

 
Roast Leg of Pork served with Yorkshire Pudding and 

accompanied by Apple Sauce and Pan Gravy 
 

Chef’s Steak & Ale Pie topped with a Shortcrust Pastry Lid 
 

A Chicken Breast Poached and coated with a mild Peppercorn 
and Brandy Sauce 

 

Served With a Selection of Vegetables and Potatoes 
 

Vegetarian:  Mushroom, Spinach & Pepper Ragout served with Rice 
~o0o0o~ 

Please see the Sweet Menu 

~o0o0o~ 

Tea or Coffee and a Chocolate 


