
Mothering Sunday 

Luncheon Menu 
 

Starter Course 

Chef’s Homemade Beef & Tomato 

 or  

Vegetable & Herb Soup 

Served with Freshly Baked Bread 

Duo of Honeydew & Cantaloupe Melon 

with Raspberry & Marsala Coulis      

Tangerine & Pork Pâté   

with Blackcurrant Dressing & Melba Toast  

Prawn, Egg & Tuna Stack  

with Spiced Lime Oil, Roquette & Red Chard Salad  

 

Main Course  

Chef’s Hand Carved Meats from the Carvery 

Roasted Fillet of Cod  

with Smoked Sea Salt & Blackpepper Butter Sauce 

Steamed Vegetable Bouche 

with White Wine & Tarragon Sauce 

 

All Mains Served with Market Fresh Potatoes &  

Vegetables to accompany your meal 

 

Desserts 

Double Chocolate Torte with Belgian Chocolate Sauce     

Apple & Red Berry Crumble with Vanilla Custard 

Tiramisu Gateau with Coffee & Rum soaked Sponge 

Lemon & Lime Bavarois with Citrus Coulis 

Cheese & Biscuits 

 

2 Course Adult £14:95 & Children UNDER 10 £6.95 

3 Course Adult £17:95 & Children UNDER 10 £9.00 

 

Cafetiere of Coffee & Mints £1:55 

Served in Locks Bar 

 

 


