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MOTHE

DAY MENU

STARTERS: 3 course meal £33.50

Roasted Sweet Potato & Red Pepper Soup caramelised onion roll [ve, gfa]
Mackerel Pate with horseradish cream, beetroot and cocoa bread |gfal

Gin Cured Trout with pickled cucumber,cucumber & mint salsa

Duck Parfait with bacon jam and crostini

Wild Mushroom Bruschetta with confit garlic and parmesan [gfa, vea]

MAINS:

Slow Roasted Beef Topside with all the trimmings [gfa, dfa]
Roasted Chicken Supreme with all the trimmings [gfa. dfa]
Nut Roast with all the trimmings [ve]
Beer Battered Haddock with beef dripping chips, mushy peas & tartare sauce
Lamb Rump champ mash, sticky red cabbage, Tenderstem broccoli [gfa, dfa]
Cheese & Maple Bacon Burger two beef patties, tomato & pepper chutney,

Raclette cheese, aioli, dill pickle, brioche, beef dripping chips
Tomato & Fennel Risolto with pangritata [vea, gfa]

DESSERTS:

Creme Brulée with shortbread Jgfa)

Sticky Toffee Pudding with toffee sauce and vanilla ice cream [gfal
Apple & Pear Crumble  with salted treacle ice cream [ve, gfa, dfal
Chocolate Terrine with flapjack, salted caramel ice cream & honeycomb
Vamlla Panna Colta with poached rhubarb, rhubarb puree - AP
™ & shortbhread crumb '




