
                                                      
 
 
                                                                     

 

Mothers Day Menu 2010 
 

Served in the Sibthorpe & Dining room bookings being taken between 12 noon & 4pm 

 
Starters 

Pea & Ham Soup with homemade bread (V) 

Selection of Seasonal Seafood with marie rose sauce 

Chicken Liver Parfait with homemade chutney  

Rose of Melon with grenadine syrup (V)  

 

Main Courses 
Roast Sirloin of Beef with yorkshire pudding  

Roast Leg of Lamb with a mint & rosemary gravy   

Fillet of Seabass with a crevette & spinach velouté  

Open Tart of Caramelised Beetroot & Grilled Goats cheese with sweet potato crisps (V) 

 

Desserts 
Traditional Spotted Dick with vanilla pod custard 

Rosewater crème Brulee 

Lemon Tart 

Individual Sherry Trifle 

Selection of Local Cheeses £4.95 

 

Three Courses £25.00 

 

Includes tea & coffee with homemade fudge 

 


