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Mother’s Day
3 COURSES £15.95
STARTERS

< Roast Vine Tomato & Basil Soup with mozzarella toast
< Smooth Chicken Liver Parfait with chutney & French bread
% Classical Prawn Cocktail served with brown bread & lemon wedge

< Grilled Black Pudding served on crushed potatoes with green
peppercorn sauce and crispy smoked bacon lardons

< Wild Mushroom and Young Pea Quiche served with baby leaves
and herb pesto (v)

MAIN COURSES

< Pot Roast Brisket of Beef served with red wine sauce, roast
potatoes and Yorkshire pudding

< Char Grilled Breast of Chicken served with a Moroccan sauce,
braised rice and sour cream

< Maple Glazed Belly of Pork served on garlic & herb mash with a sun
blush tomato & tarragon sauce

< Pan Fried Fillet of Black Bream served on a clam risotto with
wilted greens and shellfish sauce

< Filo Parcel of Goats Cheese, Spinach & Tomato served with
nicoise vegetables & chilli tomato sauce (v)

DESSERTS

< Baileys & White Chocolate Créme Brulee with double choc
cookie

< Selection of Dairy Ice Creams with fresh berries & whipped cream
< Le Frog Cheese Platter with biscuits, chutney & grapes
< Hot Chocolate Pudding served warm with vanilla ice-cream

< Banoffee Cheesecake served on a ginger nut base with cinnamon &
ginger creme anglais
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