
Aperitifs
Kir Royale  |  Limoncello Spritz  |  Mirabeau Gin & Tonic

While You Wait
Nocellara and Greek Mammoth olives, lemon verbena (ve) 

Hobbs House focaccia, cold-pressed rapeseed oil, sherry vinegar (ve) 

 Starters
Wiltshire ham hock and parsley terrine, pineapple relish, pickled quail’s egg, toasted sourdough

Whipped hot-smoked Chalk Stream trout, beetroot tartare, capers, dill, rye toast

Caramelised celeriac and coconut soup, cauliflower pakora, curried chickpeas (ve)

Salt and pepper calamari, Vietnamese dipping sauce, chilli, lime

Stornoway black pudding Scotch egg, apple remoulade, grain mustard dressing

Bromham beetroot tart tatin, apple, pickled and candied walnut salad, soya herby dressing (ve)

The Great British Roast
All served with roast potatoes, Yorkshire pudding, seasonal vegetables, and red wine gravy

Rump of Hereford and Angus beef (served medium-rare), horseradish sauce

Slow-cooked shoulder of Ston Easton Farm lamb, proper mint sauce

Castlemead Farm chicken, sage and onion sausage stuffing, bread sauce

Heritage squash, beetroot and chickpea Wellington, mushroom gravy (v) (veo)

Mains
Brixham Market fish of the day – please ask for details

Pumpkin gnocchi, wild mushrooms, sage butter, English Pecorino, vegetable crisps (v) (veo)

Sides

Sticky braised red cabbage (v) (veo)

Puddings
Sticky date pudding, butterscotch sauce, clotted cream ice cream (v)

Valrhona dark chocolate mousse cake, salted caramel, hazelnut, Chantilly cream (v) 

Yorkshire rhubarb and apple crumble, vanilla custard or ice cream (v) (veo) 

Selection of British cheese, with chutney, cornichons and crackers (v) 

Team Rewards - Please note we will add an optional 10% team reward to your bill and be assured 100% will be shared with today’s team.

Allergen Info - (v) Vegetarian, (ve) Vegan, (veo) Vegan option available on request. Ask a team member for gluten-free options.
Please inform a member of our team of any allergies before placing your order. We cannot guarantee the absence of all allergens in our dishes.

Mothering Sunday Menu

Recycled (FSC) paper & designed for single use only.

Cauliflower cheese, thyme crumb (v)

Seasonal green vegetables, garlic butter (v)

Roast potatoes, bacon relish, crispy onions 

Honey glazed carrots, parsley crumb (v)




