
 
 

Food Allergy? Please speak with a member of our team! Gluten free* / gluten free on request ^ 

 

 
Mother’s Day Menu 

2 Courses £28 | 3 COURSES £32 
 

To Start… 

- Tomato & basil soup, soft focaccia, salted butter (v) ^ 

- Wild & button mushrooms, garlic & truffle cream, herb croutons  (v) ^ 

- Spiced duck croquettes, plum & star anise puree, hoisin sauce, watercress  

- Prawn & crayfish cocktail, marie rose sauce, toasted fruit & nut bloomer, lemon wedge ^ 

- Marinated goat cheese & beetroot salad, balsamic glaze, candied walnuts (v) * 
 

 

The Main Event… 

- Roast rump of beef or chicken breast, squash puree, duck fat potatoes,  seasonal vegetables, pan gravy, Yorkshire pudding ^ 

- Crisp pork belly, spring succotash, curried cauliflower puree, fondant potato, jus * 

- Braised beef featherblade, dauphinoise potatoes, carrot puree, Chantenay carrots, jus * 

- Pak choy & sweet potato dahl, crispy onion bhajis, coriander dressing (ve) * 

- Salmon & wilted spinach en croute, Parma ham wrapped asparagus, hollandaise sauce  
 

 

Hot Rock Steaks… 
All our steaks are served with tomato, confit mushroom, pea shoots and triple cooked chips. 

- 8oz 50 day dry aged rump steak ^ 

- 9oz bacon chop, pineapple ^ 

- 12oz 50 day dry aged rump steak [+£5] ^ 

- 10oz 70 day dry aged marbled sirloin steak [+£8] ^ 

- 10oz 50 day dry aged rib eye steak [+£10] ^               

- 8oz Centre cut fillet steak [+£15] ^  

 

 

Sauces…
- Cracked black peppercorn   £3              - Red wine reduction                  £3
- Blackstick blue     £3     - Diane                              £3
 

Sides… 
 
 

- Korean belly pork, kimchi & sesame       £7 

- Beer battered onion rings (v)          £5  

- Tempura broccoli, honey, soy, sesame (v)       £6 

- Dauphinoise potatoes (v) *       £6 

- Crispy salt & pepper squid, aioli                      £7 

- Panko halloumi, chipotle jam (v)                       £6 

- Truffled Cauliflower cheese (v)*                £6 

- Garlic bread (add cheese +£1) (v) ^                           £5
 

 

Desserts… 

- Vanilla posset, white chocolate shards, raspberry curd, poached raspberries * 

- Chocolate fudge brownie, berry compote, raspberry ripple ice cream (v) ^ 

- Sticky toffee pudding, butterscotch sauce, salted caramel ice cream (v) 

- Apple & blueberry crumble, vanilla custard 

- Duo of clotted cream vanilla & salted caramel ice cream * 
  
 

 

A £10/HEAD DEPOSIT IS REQUIRED TO SECURE YOUR PLACE. WE WILL REQUIRE A PREORDER. 
IF YOU CANCEL ON OR AFTER 13TH MARCH THIS WILL RESULT IN THE DEPOSIT BEING LOST. 

 


