
 

 

 

Mother’s Day Lunch 
(Bookings 12 till 4.30) 

4 Courses - £24.50 pp 

Children under 10 - £12.95 pp 
 

Pea and Ham Soup with Croutons 
Home made soup. Served with home made Artisan bread & butter 

 

Haggis and Venison Terrine 
Homemade terrine flavoured with juniper, garlic, brandy and thyme.  

Accompanied by wild rocket and damson chutney 
 

Prawn and Smoked Salmon Cocktail 
Juicy Norwegian prawns and Scottish smoked salmon bound in Marie Rose sauce.  

 

Salad Japonaise 
Orange, pineapple and beef tomatos with mixed leaves and minted crème fraiche.  

------------------------------------------------------------------------------------------------------------------------------------------------------------- 

Roast Welsh Pork 
Loin of Vale of Clwyd pork with crackling, apple sauce and natural gravy. 

 

Steak Diane 
Minute steak pan fried with Diane sauce. 

 

Trout Grenobloise 
Baked fillet of trout served with capers, prawns and lemon. 

 

Stuffed Peppers and Tomato Coulis  
Red bell pepper filled with falafel and served with tomato and herb sauce. 

------------------------------------------------------------------------------------------------------------------------------------------------------- 

Home Made Carrot Cake 
Beautiful moist carrot cake served with orange syllabub. 

 

English Trifle 
Soft fruit and rosewater custard (Mum’s favourite)  

 

Apple Crumble and Custard 
Brambly apples, cinnamon and creamy custard. 

 

British Cheese Board 
Served with Artisan bread, biscuits, celery, grapes & quince jelly 

---------------------------------------------------------------------------------------------------------------------------------------------------------- 

Freshly Brewed Filter Coffee  Served with a home made chocolate. 
 


