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Mother’s Day Sunday Lunch

Three courses - £40 per person

To Start

Butternut - Coconut - Chilli - Soup
Confit Duck Egg - Smoked Bacon - Focaccia
Aromatic Torched Salmon - Braised Fennel - Lime - Sesame Lavoche
Ham Hock Terrine - Charred Baby Gem - Mustard Aioli
Ox Cheek Crumpet - Blueberry - Tarragon

Main Course

Lemon Sole - Crab Gratin - Jersey Royals - Chilli
Cod Supreme - Lime Butter Sauce - Leeks - Champ Mash
Chicken Supreme - Pomme Anna - Mushroom Ketchup - Oyster Mushroom - Jus
Mango Chutney Roasted Pork Loin - Roasted Potato - Living Larder Vegetables - Jus
Roasted Beef Sirloin - Roasted Potato - Yorkshire Pudding - Living Larder Vegetables -
Red Wine Jus

Desserts

Lemon Meringue - Blueberry - Honey
Dark Chocolate Delice - Strawberry - Vanilla
Raspberry Parfait - White Chocolate - Almond
Tarte Tatin - Apple - Custard
Ice Cream - Sorbet - Honeycomb

Isle of Wight Cheese - Millers Crackers - Plum Confiture - Fruit

Please discuss with our staff if you have any allergies or intolerances. Please note all ingredients including gluten, nuts,

sesame and other known allergens are used in our kitchen, therefore, there is a slight risk of cross contamination.
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