
                                                      
 
 
                                                                     

 

 
Mothering Sunday 

 18th March 2012 
 

Starters 
 

Roast Tomato & mascarpone soup (V) 

Duck Rillettes, warm brioche & pineapple chutney 

Crab Cakes, sweet chilli sauce & rocket salad 

Feta & Watermelon salad, raspberry vinaigrette (V)  

Main Courses 
 

Roast Sirloin of Beef, Yorkshire pudding  

Braised Leg of Lamb, rosemary gravy 

Tresse of Lemon Sole & Salmon, lemon thyme butter sauce 

Gratin of Potato Gnocchi, blue cheese & broccoli (V) 

Desserts 
 

Caramelised Orange Trifle, biscotti 

Toffee Apple Sponge, butterscotch custard, apple crisps 

Chocolate Tart, vanilla ice-cream & honeycomb 

Passion fruit & vanilla pannacotta, homemade shortbread 

Cheese Plate 

 

Tea & Coffee served with homemade truffles 
 

£24.95 per person  

 

Lunch served in both the Dining Room Restaurant and Sibthorpe room 

 


