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MOTHERING SUNDAY 2024 LUNCH MENU 

main £21 – two courses £29 – three courses £37 

 (children under 12 – half price) 

includes 125ml glass of house wine for mum 

 

 

Soup of the day, warm Hambleton Bakery bread, homemade hummus (VG) 

Potted smoked mackerel, melba toast, rhubarb purée, picked onions 

Roast chicken & stuffing terrine, toasted muffin, piccalilli, whipped miso butter 

Sweet potato & chickpea falafel, beetroot hummus, lamb’s leaf & pomegranate dressing (VG)(GF) 

 

 

Roasted rump of beef, Yorkshire pudding, horseradish hollandaise (GF available) 

Roast loin of pork, sage & onion stuffing, apple & mustard seed relish 

Roast leg of lamb, mint sauce (GF) 

Pan-roasted salmon, lemon hollandaise (GF) 

Lentil & vegetable nut roast (VG)(GF) 

All served with roasted potatoes, carrot & swede mash, seasonal greens,   

cauliflower cheese, maple-roasted parsnip (GF) 

 

   

Pistachio crème brûlée, chocolate shortbread, chocolate sorbet 

Sticky toffee pudding, toffee sauce, clotted cream 

Apple & sultana crumble, vanilla ice cream, cinnamon Chantilly (VG)(GF) 

White chocolate brownie sundae, vanilla ice cream 

Homemade ice cream (3 scoops): selection of the day (GF) 

Homemade sorbet (3 scoops): selection of the day (VG)(GF) 

 

           

                                                                                                     

 

                                                                                                        

 
PLEASE INFORM US IF YOU OR ANY MEMBER OF YOUR PARTY HAVE ANY ALLERGIES 

V – VEGETARIAN;  VG – VEGAN;  GF – GLUTEN FREE 


