
MELON AND HAM
Italian Prosciutto Crudo, Preserved Seasonal Melons, Rocket & Blue Cheese Salad 

LOCAL CRAB AND GAMBAS COCKTAIL
Prawns in Marie Rose Sauce, Gem Lettuce, Cherry Tomatoes, Lemon, Melba Toast

DUO OF SALMON SCOTTISH SMOKED & BEETROOT GRAVADLAX 
Lemon Mayonnaise, Crispy Capers, Little Gem, Cucumber, Toasted Ciabatta 

SEARED LOCAL SCALLOPS 
Apple Puree, Granny Smith Apple, Crispy Chorizo, Herb & Lemon Butter

GARDEN PEA AND MINT SOUP
Wholemeal Croutons, Jersey Cream, Herb Oil

STARTER

ROAST SIRLOIN OF SCOTTISH BEEF 
Red Wine & Tarragon Jus, Yorkshire Pudding

ROSEMARY ROASTED RUMP OF ENGLISH LAMB
Jersey Black Butter Sauce, Sauteed Five Beans

 PAN ROASTED CHICKEN BREAST WRAPPED IN PROSCIUTTO 
Sherry & Cranberry Sauce, Sweet Potato Puree

ALL ABOVE ARE SERVED WITH ROAST POTATOES, CARROTS, PARSNIPS, BROCCOLI

SALMON FILLET 
Sauteed Pimentos, Crispy Capers, Garden Peas Jersey Cream Beurre Blanc, New Potatoes

SEA BASS FILLET
Atlantic Prawns, Cherry Tomatoes, Lemon Butter, New Potatoes, Carrots, Green Beans

TRUFFLE INFUSED TAGLIATELLE PASTA 
In Garlic & Truffle Cream Sauce, with  Wild Mushrooms, Cherry Tomatoes, Parmesan

MAIN COURSE

PINA COLADA UPSIDE DOWN PUDDING
Lime Butter Sauce, Coconut Ice Cream,  Pineapple Wafer

RHUBARB AND STRAWBERRY CRUMBLE TRIFLE
Strawberry Jelly, Ginger Parkin, Rhubarb Mousse, Pink Pepper Chantilly, Almond Crumble, Strawberry Wafers

WHITE CHOCOLATE AND RASPBERRY DELICE 
Pistachio Sponge, Passion Fruit Sorbet,  Pistachio Wafers 

SALTED CARAMEL CUSTARD TART 
Honey Vanilla Apples, Creme Fraiche, Honeycomb, Apple Wafer

SELECTION OF ARTISANAL CHEESE 
Grapes, Celery, Crackers 

DESSERT

All ingredients may not be listed for this menu, should you need more information about allergens, please
ask a member of our front of house team.

V: Vegetarian //  Vg: Vegan // GF: Gluten Free Available

COFFEE & PETIT FOURS

Mother’s Day Lunch
Sunday 15  March 2026th

Please note there is a 10% service charge on all food and drink purchases for non-residents 

3 courses - £50 per person


