
 

Mother’s Day 

 

14th March 2010 

 
 

Starters 

 
Warm Goats Cheese Salad with Pine nuts & Sun blush Tomatoes 

Rich Vine Tomato & Basil Soup 

Mushrooms slowly baked with garlic, thyme, white wine & Stilton topped 

with breadcrumbs and finished with grilled Colston Basset Stilton 

Homemade Fishcakes with Thai Dipping Sauce 

 

Mains 

 
Rosemary Crusted Lamb Cutlets with Port & Redcurrant Sauce 

Chicken Caesar Salad  

Roasted Salmon Loin with a Caper Sauce 

Pancakes with Leek & Cheese filling 

All served with new potatoes & a selection of fresh vegetables 

 

Desserts 

 
Crème Brulee 

Steamed Lemon & Pistachio Pudding 

Ginger Pudding with Ginger Wine Sauce & Rhubarb Ice Cream 

Homemade Profiteroles with Dark Chocolate & Chestnut Sauce 

Chocolate Roulade 

 

 

3 Courses @ £21.95 

 


