
 
 
 
 
 
 

Mothers Day    
Sunday 14th March, 2010 

Starters     
 

Tiger Prawn and Crayfish Cocktail 
Baby gem lettuce, quail egg, seafood dressing 
 

Chicken Liver Parfait 
Toasted brioche, apple and fig chutney 
 

Thai Crispy Duck 
Oriental vegetables, sweet chilli and sesame oil dipping sauce, pancake cones 
 

Pan Fried Fillet of Line Caught Mackerel 
Rocket and apple salad, beetroot, horseradish mayonnaise  
 

V  Wild Mushroom Risotto 
Parmesan shavings, herb oil, herb salad 
 

 
Main Courses 
 

Roast Sirloin of Cotswold Beef 
Yorkshire pudding, seasonal vegetables, roast potatoes, red wine gravy 
 

Roast Leg of Lamb 
Roast potatoes, seasonal vegetables, redcurrant and mint sauce 
 

Pan Fried Fillet of Seabass 
Clam risotto, red pepper and chilli salsa 
 

Grilled Organic Salmon 
Prawn potato salad, poached hens egg, lemon hollandaise 
 

V  Potato Gnocchi with Asparagus   
Asparagus purée, pea shoots, pecorino shavings 
 
 
Desserts 
 

Glazed Citrus Tart 
Strawberry purée, honey ice cream 
 

Monty’s Banoffee Tart 
Bananas and Toffee 
 

Chocolate Assiette 
Milk chocolate brownie, dark chocolate tartlet, white chocolate mousse 
 

Homemade Ice Creams or Homemade Sorbets  
Served with cinnamon biscuits 
 

Selection of Fine British Cheeses 
Wheat crackers, grapes, celery, home made chutney 
 

Coffee and Petit Fours £24.50 per person 


