
Food allergies and intolerances: before ordering, please speak to a member of staff about your requirements. 
(v) Vegetarian (vg) Vegan. Our kitchen contains traces of nuts. Many of our dishes may be adapted for gluten free or dairy free. 

An optional 10% gratuity will be added to your bill.  All staff gratuities go directly to the staff. Thank you 

 

 
 
 

 

 

MOTHER’S DAY 
 

3 courses £42pp | Under 12s £22 
 

Something Sparkling 
Rathfinny, Classic Cuvée Brut, East Sussex 2017 £11 

Rathfinny, Rosé Brut, East Sussex 2017 £12 
 

Starters 
Charcuterie board, home pickles, sourdough (Main size available) 

Roasted cauliflower and black garlic soup, crème fraiche, sourdough 
Hoisin pork belly bites, pickled radish & cucumber and sesame seed salad 

Scallops, vanilla parsnip purée, apples, bacon and brioche crumb 
Porcini mushroom (v) parfait, orange, pickled shallots, crackers 

Moules Mariniere, herbs, samphire, sourdough (Main size available with skinny fries) 
Venison, prune, Armagnac and pistachio terrine, homemade marmalade, rustic bread 
Dill cured salmon, pickles, sourdough, cucumber ketchup, horseradish crème fraiche 

 

Mains 
*All roasts are accompanied by roast potatoes, braised red wine cabbage, 

glazed carrots, green beans, gravy & Yorkshire pudding 

Roast Bedfordshire Sirloin beef [medium rare)* 
Pork belly, burnt apple sauce, crackling* 

Stuffed chicken ballotine, redcurrant jelly* 
Marinated roast lamb leg, mint hollandaise sauce* 

Rebellion beer battered haddock, peas, tartare sauce, fries 
Salt baked celeriac, spelt, beurre Blanc, parmesan, wild mushrooms (v) 

Glitne halibut, crushed Jerusalem artichokes, charred leeks, shellfish bisque 
 

Sides 
Fries £3.80 

Cauliflower and leek gratin, camembert cheese £6.30 
Glazed tenderstem broccoli with almonds, ginger and soy £4.50 

Dauphinoise potatoes £4.50 
 

Desserts                                                                                                                                                                        
White chocolate mousse, blackberries, meringue, lemon balm                                                                                                                                                      

Treacle Tart, almond custard, clotted cream                                                                                                      
Three Cheese selection, raisin ketchup & crackers 

Chocolate fondant, dulce de leche, salted caramel ice cream (12min)                                                                    
Apple & plum crumble, vanilla custard 

Sticky toffee pudding, vanilla ice cream, caramel sauce 
Chiltern Ice Cream & Sorbet selection 3 scoops 

 

             


