
Mother's Day Specials

starters

Miso-glazed pork belly bites
celeriac purée & pickled fennel | gf 7

Local ale & smoked cheddar rarebit
homemade ryebread toast, crispy onions and leeks | v 8

Heritage tomato bruschetta
balsamic glaze, crusty ciabatta | vg df 8

mains

Pan-roasted pork fillet
buttered seasonal greens, cider & Calvados jus,

spring onion hash | gf 19

Wild mushroom pappardelle
wild mushroom & Marsala ragout, homemade pasta,

aged olive oil | v vga 17

Honey & soy cajun salmon
lime & coconut rice, Asian slaw, pak choi | df 21

desserts

Homemade rhubarb & custard doughnut
vanilla ice cream, burnt orange | v 8

Warm caramel apple pie
vanilla ice cream | v 8

Black Forest panna cotta
toasted white chocolate 7

KEY: V vegetarian, VG vegan, GF gluten-free, DF dairy free, VGA vegan alternative available

Served alongside our daily menu on
Friday 13th, Saturday 14th & Sunday 15th March


