
M O T H E R S  D A Y  M E N U

Pea and Mint Soup 
crumbled feta, roasted seeds, herb oil

Ham Hock Terrine
piccalilli, dressed rocket, sourdough crostini

Classic Prawn Cocktail
marie rose sauce, pickled cucumber, tomatoes, malted bread

Creamy Garlic Mushrooms
toasted sourdough bread, rocket and parmesan

W y e  B a k e h o u s e  S o u r d o u g h  b r e a d ,  b a l s a m i c  v i n e g a r ,
o l i v e  o i l ,  n e t h e r e n d  f a r m  b u t t e r

Roasted Sirloin of Beef
goose fat roasted potatoes, honey glazed root vegetables, Yorkshire pudding,

seasonal greens, chefs gravy

Roasted Loin of Pork
sage and pork stuffing, goose fat roasted potatoes, honey glazed root

vegetables, Yorkshire pudding, seasonal greens, chefs’ gravy

Pan Roasted Salmon Fillet
dauphinoise potatoes, leek and grain mustard cream sauce, buttered greens

Butternut Squash, Beetroot and Goats Cheese Wellington
creamed potatoes, honey roasted root vegetables, seasonal greens, white

wine and dill sauce

Dunston Estate Apple and Berry Crumble
crème anglais

Triple Chocolate Brownie
chocolate and strawberry ganache, vanilla ice cream

Glazed Lemon Tart
raspberries, white chocolate soil

Dunston Estate Cheeseboard
Hartington blue cheese, Tunworth Brie, Crottin goats’ cheese, black bomber
cheddar, grapes, fresh figs, quince, artisan cracker (£10 supplement charge)

Kindly advise your server of any allergies or dietary requirements before you place any form of order. Dishes may contain nuts and or nut
derivatives. Fish may contain bones. Olives and Fruits may contain stones. Gluten Free, Vegetarian and Vegan options available

2  C O U R S E S  3 6 . 9 5  |  3  C O U R S E S  4 4 . 9 5


