Mothering Sunday Lunch

14th March 

£25 pp
Starters
Cream of leek and Truckle cheddar soup

A warm salad of garlic tiger prawn skewers pancetta and croutons, Caesar dressed leaves

Assiette of pâtés Chicken liver, ham hock and apple, duck and cranberry with Melba toast, plum and orange chutney

Forest Blue cheese, cherry tomato and spinach tartlet, lemon hollandaise

Thai marinated chicken strips, linguine, spring onions, maple and sesame dressing with char-grilled vegetables

Mains

All main courses are served with buttered honey and thyme roasted carrots, parsnips, red cabbage and roasted potatoes
Roast Alscot reared sirloin of beef, Yorkshire pudding

Roast loin of Snitterfield reared pork set on pork and apple leek burger

Honey and ginger breast of chicken

Grilled salmon fillet, saffron creamed leeks, crushed potatoes
 in a lobster bisque, carrots and peas
Wild mushroom and roasted shallot stroganoff in a crisp filo pastry basket

Mushroom and goat’s cheese tart, butternut squash and tarragon puree, baby spinach, lemon crème frâiche

Puddings
Dual chocolate torte with coffee pannacotta
The Bell’s black cherry gateau
Double chocolate sponge pudding, sticky toffee ice cream and butterscotch sauce

Banana and nut brittle cheesecake, raspberry and vanilla parfait
Fresh pineapple and kiwi with lime and tequila sorbet and mint jelly
Cotswold Brie, Warwickshire Forest Blue, Fowler’s Truckle served with Shropshire biscuits and homemade chutney served in a mini kilner jar for you to take home
