
Mother's Day
 

Chocolate & Coconut Tart (VG)
Mango Sorbet,  Coulis (GF) 

 

Vanilla Cheesecake
Fruit Compote

 

 Hazelnut Chocolate Brownie 
Salted Chocolate Sauce & Mascarpone 

 

 

Cheese Plate
Roquefort ,  Brie,  Traditional Cheddar,  Apple

Chutney,  Crackers
 

Crème Brúlée (GF)
 

Varsity Punt
Ice Cream Sundae 

 

 

 

 

M A I N S
Chicken Milanese

Herb Marinated Cherry Tomatoes,  Rocket,
Lemon & Chips

 

Wild Mushroom Risotto (VG)
Truff le Oil ,  with or without Parmesan Crisp   

(GF)
 

Roast Cod
Chorizo,  Sautéed Artichokes,  Roast

Potatoes (GF)
 

Slow Cooked Roast Beef
Sunday Roast with al l  the tr immings,

Yorkshire Pudding, Gravy (GF)
 

10oz Ribeye Steak 
28 day aged, Served with Chips or Wedges &

BBQ, Peppercorn or Béarnaise Sauce (GF)
 

Woodstone Roasted Salmon 
Fire Roasted Peppers & Giant Couscous 

 

 

T O  B E G I N  
Pan Seared Scallops

Served 3 ways -  Pea Mint Purée,  Crème
Fraiche,  Garl ic Butter

 

Lamb Samosa
Auntie's Yoghurt & Mint Raita 

 

Ham Hock Terrine
Piccali l l i ,  Brioche 

 

 

 

 

 

Salt & Pepper Squid 
Lime Mayonnaise

 

 

Roasted Tomato Soup (VG) 
Fresh Basil  & Croutons

 

Burrata (V)
Tomato Caponata,  Wild Rocket,  Chargri l led

Toast
 

D E S S E R T

3 Course Set Menu - £64.50- Deposit Required

W E L C O M E  G L A S S  O F  P R O S E C C O ,  S T R A W B E R R Y  B E L L I N I ,
K I R  R O Y A L E  O R  E L D E R F L O W E R  F I Z Z

Roasted Mushrooms (V) 
Shaved Parmesan, Truff le ,  Toasted Brioche

 

 

 

Gloucester Old Spot Crispy Pork Belly 
Apple Sauce,  Creamed Spinach & Crackling

and Roast Potatoes (GF)
 

 


