
All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask 

a member of the team. A discretionary service charge of 12.5% will be added to your bill.

M O T H E R ’ S   D A Y   L U N C H   M E N U
1 0 T H   M A R C H   2 0 2 4

To Start
Soup of the day (v)

Rustic ciabatta, Alderney butter
Mussels a la crème

Garlic cream sauce, French fries, warm bread, garlic aioli
Stuffed pepper (vg)

Mint and coriander couscous, puttanesca tomato sauce, 
toasted beetroot, truffle oil

Haggis bon-bons
Pickled carrot ribbons, vanilla and apple purée

To Follow
Traditional roast beef or chicken

Roast potatoes, honey parsnip and carrot, Yorkshire pudding, cauliflower 
cheese and pan jus

Vegetarian wellington (v)
Truffle mashed potatoes, wilted greens, white wine cream sauce

Fillet of red mullet
Olive and tomato crushed potatoes, grilled asparagus and salsa verde sauce

Grilled pork chop
Roast tomato, grilled pineapple, homemade chunky chips, 

fried hens egg, apple chutney

To Finish
Chocolate fondant
Popcorn ice cream

Mango soufflé
Seasonal berries, meringue shards
Selection of ice-cream and sorbets

Brandy snap basket, raspberry coulis, whipped Chantilly cream


