MOTHER’S DAY MENU

£29.50 PER PERSON (Minimum 2 people)

(One starter, main course & dessert per person)

AMUSE BOUCHE

Olive Focaccia & Tapenade (G, Sd)

STARTERS

Charcuterie Board & Burrata (Sd, D,Mu)
or

Mussels Gratine (Mo,G,D)

MAIN COURSE

Beef & Wild Mushroom Lasagne (E,G,D,Ce,Sd)
or

Tuna Steak, Tomato, Capers & Olives (F,Sd,Ce,G)

DESSERT

Blackcurrant & Dulcey Chocolate Parfait, Hazelnut & Pistachio Sable, Red Berry Sorbet (D,E,G,N,S)
or
Salted Caramel Ripple Ice Cream (D,E,G,S)

Allergy key
Crustaceans (C) Celery (Ce) Dairy (D) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)
Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se)

If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to accommodate you,
unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free.
A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT.



