
To Conclude
STICKY TOFFEE PUDDING (V)

Butterscotch sauce, Madagascan
vanilla bean ice-cream

£8

THE RUTLAND BREAD BOARD (V)(VG)(GFA)
Olive oil and balsamic vinegar, butter

£6.00

HONEY AND GRAIN MUSTARD 
GLAZED CHORIZO 

£4.50
MARINATED OLIVES (V)(VG)(GF)

£4.00

SOUP OF THE DAY (V)(VG)(GFA)
Olive oil and balsamic vinegar, butter

£6.50

MUSHROOM RAGOUT (V)(GFA)
Creamy garlic & tarragon sauce

 on toasted bread
£8.00

HALLOUMI FRIES (V)(GFA)
In crispy beer batter, sweet chilli

dipping sauce
£8.00

CRAB &AVOCADO (GFA)
White crab, lemon &dill mayonnaise

toasted bread croûte
 £9.50

CHICKEN LIVER PATE (GFA)
Red onion marmalade, toasted breads

 £8.00

SHARING WHOLE BAKED CAMEMBERT (V)(GFA)
Studded with garlic & rosemary, warm breads,

onion marmalade 
£15.00

SALT & PEPPER SQUID
Charred lime, aioli 

£8.50

THE RUTLAND ULTIMATE ROAST (GFA)
Roast topside, roast pork, roast potatoes, Yorkshire

pudding, sausage meat stuffing & rich Rutland gravy
£22.00

TAYLORS ROAST TOPSIDE OF BEEF (GFA)
Roast potatoes, Yorkshire pudding, sausage meat

stuffing & rich Rutland gravy
£18.00

BRITISH LEG OF LAMB 
Roast potatoes, Yorkshire pudding

sausage meat stuffing & rich Rutland gravy
£18.00 (Supplement £2)

THYME ROAST BREAST OF CHICKEN (GFA)
Roast potatoes, Yorkshire pudding

sausage meat stuffing & rich Rutland gravy
£17.00

Mothering Sunday Menu

The Main Event

CHEESE PLATTER (V)(GFA)
Selection of crackers, 

celery, grapes & chutney
3 cheese selection £9

(V) Vegetarian   (V) Vegan
(GF) Gluten free  (GFA) Gluten free available on request

CRUMBLE OF THE DAY (V)
Vanilla custard 

£8

Startrs

Nibbles for the table

BEER BATTERED HADDOCK FILLET
Triple cooked chips, minted mushy peas

£17.00

THE RUTLAND SMASH BURGER (GFA)
Double smash patties, American cheese,
lettuce, tomato, crunchy slaw & fries

£16.00

PLANT BASED BURGER (V)(VG)(GFA)
Stacked with baked garlic spiked mushroom,

chilli jam, crunchy slaw & fries
 £16.00

PUFF PASTRY WELLINGTON (VG)
Butternut squash, rice, lentils &almonds
served with roast potatoes and plant

based gravy
 £17.00

EXTRA TOPPINGS: Smoked streaky bacon 
-Monterey Jack cheese -Locally sourced
Stilton -Red onion chutney £1.50 each

PLANT BASED THAI GREEN CURRY
(V)(VG)(GF)

Aromatic coconut curry sauce with
butternut squash, chick peas, spinach,

steamed rice & charred lime
£16.00

VEGETABLE ROAST (V)
Plant based roast slice with rice,
pumpkin & sunflower seeds and

mushrooms. Roast potatoes, Yorkshire
pudding and plant based gravy 

£16.00

HERB CRUSTED COD FILLET 
Dill crushed new potatoes, cherry tomato

salsa, buttered long stem broccoli
  £18.50

Creamy mash (VG) £3
Roast potatoes (VG) £3

Naked Fries (VG) £3
Cauliflower cheese (V) £4.50
Seasonal Vegetables (VG) £3

Mum’s parmesan parsnips (V)£3.50 
Pigs in blankets £4

SALTED CARAMEL CHOCOLATE 
BROWNIE (VG)(GF)

Sweet salted caramel sauce, plant based 
vanilla ice cream & chocolate sauce

£8

AFFOGATO (V)
Double espresso, Madagascan vanilla bean

 ice cream, Amaretti biscuits
£8

ROASTED LOIN OF PORK
Roast potatoes, Yorkshire pudding

sausage meat stuffing & rich Rutland gravy
£18.00

LEMON POSSET
Raspberries, strawberries,

chocolate dipped honeycomb
£8


