MOTHERING DAY MENU
STARTERS
SPICED MINCED LAMB & FETA FILO TART
WITH A CHICKPEA & ROASTED PEPPER SALAD

PESTO ARANCINI BALLS STUFFED WITH MOZZERELLA (V)
AND A RICH TOMATO SAUCE

MAINS
COQ AU VIN BLANC
(CHICKEN SUPREME IN WHITE WINE, GARLIC, SMOKED BACON, MUSHROOM & CREAM SAUCE)

MUSHROOM & PERL LAS WELLINGTON (V)
 (FLAT WHITE MUSHROOMS, SPINACH & PERL LAS BLUE CHEESE ENCASED IN PUFF PASTRY)

SLOW ROAST PORK SHOULDER
WITH CRACKLING & APPLE & GINGER SAUCE

SIDES
CRISPY ROAST POTATOES
MAPLE ROASTED SQUASH & BABY CARROTS
GREEN BEANS, COURGETTE, BROAD BEAN & PEAS
YORKSHIRE PUDDING
RICH RED WINE GRAVY (VEG OPTION)
SAUSAGE & APRICOT STUFFING OR SAGE & ONION STUFFING (V)
DESSERT
STICKY TOFFEE PUDDING & DOUBLE CREAM
1 COURSE £16
2 COURSE £20
3 COURSE £23
DELIVERED TO YOUR DOOR HOT !
ORDERS TAKEN NOW !
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