
Mother’s Day 2020 
 

Adults 2 courses @ £23.95 3 courses @ £26.95  

Under 12’s 2 courses @ £12.95 3 courses @ £15.95 

 

To start ……… 

 

Homemade soup of the day served with a warmed mini Hovis tin loaf. (v) 

Traditional Atlantic prawn & smoked salmon cocktail, fresh prawns tossed in a 

“bloody Mary” seafood sauce served on iceberg lettuce with wholemeal bread. 

Toasted sourdough topped with oven roasted tomatoes, crumbly feta cheese, ripe 

avocado & wild rocket leaf, drizzled with extra virgin olive oil and aged balsamic. (v) 

Wok fried tiger prawns cooked in garlic, chilli and coriander served in a sweet chilli 

sauce with garlic ciabatta bread. 

Steamed asparagus spears with a soft poached egg, tomato concasse and fresh 

parmesan cheese 

Smooth Brussels pate served with French baguette croutons, seasonal salad leaves 

and red onion chutney 

 

Main course………. 

 

Traditional Roast, chose from roast sirloin of beef with Yorkshire pudding, roast 

Cheshire crown of turkey with pigs in blanket or nut roast with Yorkshire pudding 

Above roasts served with a pan roasted jus, roast potatoes and seasonal vegetables 

Naturally smoked haddock served on creamed mashed potato, black pudding, wilted 

spinach with hollandaise sauce and soft poached egg. 

Katsu curry, panko crumbed chicken breast served with green beans, steamed white 

rice and a homemade katsu curry sauce. 

Pan fried fillets of seabass served on a bed of fresh egg noodles, in an oriental sauce 

with fresh chilies, bok choy, sesame seeds and spring onion  

Goats cheese pasta, Fresh linguini pasta tossed in green pesto with sundried 

tomatoes, Welsh goats cheese, olives, spinach and toasted pine nuts. (v)(n) 

“107s” fish and fries, cod fillet in a light crisp beer batter with fries, mushy peas, 

tartar sauce and wedge of lemon 

Dessert………… 

 

Homemade apple and blackberry crumble served warm with vanilla custard 

Caramelised crème brûlée simply served with fresh fruit and chocolate pencil 

A selection of locally sourced backford belles Jersey farm ice cream. 

Caramel crunch cheese cake with salted caramel ice cream,  

Warm chocolate fudge cake, with fruits of the forest compote & vanilla ice cream  

Eton mess, crushed meringue, fresh strawberries mixed with fresh whipped cream 


