
MOTHER’S DAY
SUNDAY CARVERY LUNCH 2024

Spring Vegetable Soup

Smoked Duck Breast
Orange salad with a pomegranate dressing

Clarendon Prawn Cocktail
Served on a bed of avocado and iceberg chiffonade with crème fresh mousse 

Chef’s Mackerel Pâté 
Creamy horseradish and toasted sourdough         Without soughdough

Ham Hock Terrine, Red Onion Marmalade
Pea shoots, balsamic glaze and toasted sourdough         Without soughdough

White Chocolate & Raspberry Cheesecake

Dark Chocolate Ganache  With Strawberries and Vanilla Shortbread

Vegan Lemon Cheesecake  With a raspberry coulis

Warm Apple Tart Tatin  Served with a scoop of Mövenpick vanilla ice cream or custard

Roast Topside of Beef  Yorkshire pudding & creamed horseradish

Roast Turkey Breast  Sage & onion stuffing and bacon wrapped chipolatas

Roast Chopped End Pork  Apple sauce and crackling

Roast Leg of Lamb  Studded with rosemary

Selection of Seasonal Vegetables & Roast Potatoes         Gravy available on request

Fish & Vegetarian
Nut Roast 

Grilled Salmon
With a warm roasted tomato sauce served with new potatoes, seasonal vegetables

Followed by locally roasted Drury’s coffee

Starter

 3 course £45 with flowers for mums  -  Children U12 £29

Dessert

Main Courses

Gratuities are not included and left at guest’s discretion.  Please speak to our staff about any food allergies and intolerances requirements before ordering. Though we will try 
our best to meet your needs, all of our dishes are prepared in an open kitchen, so unfortunately we cannot guarantee that our dishes will be free of traces of these products, 

and all dishes may contain items not mentioned in menu descriptions.
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