Mothers Day Lunch Menu

To Start

Chef’'s Homemade Cream of Chicken and Sweetcorn Soup

Fanned Melon with Kiwi and Grapefruit Sorbet

Oven Baked Button Mushroom in a Blue Cheese Sauce

Poached Egg served on a Crispy Crouton with Smoked Salmon and Hollandaise Sauce
Chef’s Chicken Liver Pate with Raspberry Coulis and Toast

Main Courses

Roast Rib of Beef and Chef’s Yorkshire Pudding

Chicken Supreme with a Cream Brie Sauce and Fresh Asparagus

Pan Fried Lambs Kidneys in a Rich Rosemary and Mushroom Sauce served in a large Yorkshire
Pudding

Vegetable and Goats Cheese Flan

Grilled Fillet of Plaice with Prawn and Tomato Butter Sauce
Desserts

Chocolate and Orange Tart

Fresh Fruit Salod and Clotted Cream
Lime and Honey Syllabub

Sherry and Raspberry Trifle

Eton Mess

West Country Cheeses and Biscuits: Devon Oke, Sharphams Brie, Devon Blue & chefs red onion
marmalade

To Finish

Coffee served with Chocolate pots and Mints served in the lounge



