
Mother’s day special lunch  
 3 Courses - £39  

free Glass of Champagne or Kir Royal for Mum 
Starters 

Soup of the day 
Prawn & avocado cocktail 

 Cognac perfumed Marie Rose sauce & herbed croutons 

Grilled goat’s cheese salad with beetroot & Cassis   
 dressed baby leaves & Cassis dressing 

Smoked salmon & asparagus with burrata & keta caviar 
dill, lemon & honey vinaigrette  

Smoked ham hock, chicken & apricot terrine 
 onion marmalade &, toasted baguette 

Fried baby squid & whitebait with chilli jam & lemon 
Main Courses 

Flame grilled ribeye steak or Fillet steak (+10£) 
green peppercorn, cracked black pepper & Brandy sauce 

Slow roasted lamb shank 
  caramelized shallot & rosemary jus, red currant & mint jelly 

Chicken breast rolled with thyme, lemon & pancetta 
 Aurora sauce & toasted pine nuts 

Seared fillet of seabream with samphire stir-fry   
Samphire with ginger & bean sprouts in a lemon, soy, sesame & honey sauce 

 Cod loin with tiger prawns Provençal  
mirepoix of mediterranean vegetables in a light tomato, garlic & herb sauce with olives 

Trofie pasta tossed with roquette, pea & pistachio pesto 
roquette leaves & Parmesan shavings 

all served with Chef’s selection of vegetables and roasted new potatoes 

Desserts:  choose from our daily prepared selection 
a discretional optional 12% service charge will be added to your bill 

Please inform us of any allergies or special dietary requirements 

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is 

completely free from their traces. 

 


