MOTHERS DAY

LEEK AND POTATO SOUP FINISHED WITH DOUBLE CREAM AND CHIVES (V)

MACERATED PEARLS OF SEASONAL MELON SERVED WITH A CITRUS SYRUP AND A DASH
OF PORT (V)

OUR KILN SMOKED SALMON, APPLE AND CELERIAC SALAD WITH DILL AND CREME
FRAICHE DRESSING.

A PRESSED TERRINE OF CHICKEN, LEEKS AND MUSHROOMS, WALNUT DRESSING AND
TOAST.

ROASTED SIRLOIN OF NORFOLK BEEF, ROASTED ROOT VEGETABLES, CRISPY ROAST
POTATOES, HORSERADISH HOLLANDAISE, YORKSHIRE PUDDING AND RICH
ROASTING GRAVY

ROASTED LOIN OF BLYTHBURGH PORK, BRAMLEY APPLE SAUCE, HERB SAVOURY,
ROASTED POTATOES, SALTED CRACKLING AND RICH ROASTING GRAVY

PAN FRIED FILLET OF SEA BASS, BUTTERED NEW POTATOES, EARLY LOCAL ASPARAGUS
AND LEMON BUTTER SAUCE

CHICK PEA AND SWEET POTATO FRITTERS WITH RICH TOMATO SAUCE AND
OLIVE PUREE (V)

ROASTED BREAST OF CHICKEN, FONDANT POTATO, SAUTEED WILD MUSHROOMS, AND
SWEET CURE BACON, GRAIN MUSTARD SAUCE.

BREAD AND BUTTER PUDDING WITH PROPER CUSTARD AND MAPLE SYRUP
DARK CHOCOLATE POTS WITH WHIPPED CREAM AND VANILLA SHORTBREAD
A SELECTION OF REGIONAL CHEESES WITH OUR CHUTNEY AND BISCUITS
VANILLA CREAM WITH POACHED FRUITS AND GRENADINE SYRUP

£25.00PP

Mothers day menu priced at £25.00 for three courses, £19.50 for two courses, children’s menu available as are half portions from our
mothering Sunday menu priced at £12.50 for three courses, £10.50 for two courses. Tables of fifteen or more are subject to a 10% service
charge. All our dishes may contain nut traces, prices shown inclusive of VAT at 20%. Gratuities are at your discretion and are shared

equally between the staff working on that shift.



