
Starters

Garden pea soup, sourdough toast VE/*GF

Baked flatbread, mature cheddar V 

Mains

Roast sirloin of British beef *GF

Honey roast belly of English pork *GF

Roast breast of chicken *GF

All served with roast potatoes, spring greens, house gravy and Yorkshire pudding

Macaroni cheese, triple cheese sauce, crispy onions, watercress V 

Breaded plaice goujons, skin on fries, garden peas, lemon mayo

British beef cheeseburger, lettuce, tomato ketchup, fries *GF

Desserts

Choice of 2 scoops of gelato or sorbet; 
French vanilla, chocolate truffle, strawberry meringue, salted caramel, lemon sorbet, orange sorbet

Plum jelly and vanilla ice cream, chocolate shavings, chantilly cream GF

Seasonal fruit crumble, caramelised oat crumb, vanilla gelato V *VE

Chocolate mousse, vanilla ice cream, chocolate shavings, chantilly cream *GF

Room for a bit more? Try a dessert from our adult’s menu

Yorkshire rhubarb and custard choux bun - £5 supplement

Biscoff cheesecake, banana & chocolate gelato, caramelised banana V - £5 supplement

(V) = VEGETARIAN DISH (VE) = VEGAN DISH (**) = CAN BE ADAPTED TO VE ON REQUEST (*GF) = CAN BE ADAPTED TO GF ON REQUEST

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

YOUNG DINERS MOTHER’S DAY MENU
£19.95 per person


