
 

Mother’s day 14th March 2010 
3 courses @ £21.95 

Children (under 12) £14.95 
 

To start 
   

Home made soup of the day served with garlic bread sticks 
 

North Atlantic prawn cocktail with home made seafood sauce, salad leaves  
and brown bread  

 

Oven baked Portobello mushroom on garlic ciabatta with melted Roquefort  
and wilted spinach 

 

Deep fried chicken wings tossed in barbeque sauce with a sour cream & chive dip 
 

Wok fried noodles with chilli, garlic, julienne of veg and sliced beef in teriyaki sauce 
 

Main course  
 

Roast of the day, topside of beef served with Yorkshire pudding, roasted potatoes  
seasonal vegetables and a rich beef jus 

 

“107s” famous fish & chips served with chunky hand cut chips and tartare sauce 
 

10oz char grilled gammon steak served with fresh pineapple soft poached 
egg, salad garnish and shoe string fries 

 

Pan fried calves liver with creamed mashed potato, braised red cabbage  
and a bacon & shallot gravy 

 

Hot smoked salmon, flaked salmon tossed in creamy lime fettuccine 
with garlic and rosemary flat bread  

 

Oven baked vegetarian sausages with creamed mashed potatoes 
with a caramelised red onion gravy 

 
Desserts 

   

Warm Belgium chocolate fudge cake served with movenpick vanilla pod ice cream 
 

Eton mess, broken toffee meringue chopped strawberries and freshly whipped cream 
 

Set lemon tart with a quenelle of Chantilly cream and fresh raspberries 
 

A choice of fresh movenpick ice cream    
 


