
M O T H E R ’ S  D AY  M E N U

Two courses for £28 ⁕ Three courses for £35

Grilled focaccia extra virgin olive oil, balsamic

⁕

Purple potato gnocchi  roasted squash, sheep’s cheese curd (vg upon request)

Coarse pork pâté  date chutney, pickles

Beetroot cured salmon  spring onion emulsion, cucumber sorbet (gf, df)

Broccoli  and nutmeg soup  Bath Blue beignets (vg upon request)

⁕

Roast rump of beef braised cheek, roasted onion purée, Yorkshire pudding, 
duck fat roasties, red wine gravy

Roast chicken stuffed with andouille  cornbread pudding, 
duck fat roasties, applejack sauce

Porchetta with fennel and wild garlic  lacto cabbage, 
prune & apple compote, duck fat roasties

Grilled seabass  crushed new potatoes, salsa verde, samphire (gf)

Celeriac,  f ield mushroom & wild garlic Wellington 
roasted yeast jus (vg)

All served with raclette cauliflower cheese, seasonal vegetables, homemade mustards and relishes

⁕

Neapolitan ice cream cake  hundreds and thousands (contains nuts)

Lemon posset tr ifle  rose jelly

Hot cross bread and butter pudding  saffron syrup, malted custard

12-hour muscovado poached p ineapple  rum and raisin, coconut sorbet (vg, gf)

Allergen information is available ~ A 12% service charge will be added to your bill


