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Motbher’s Day Sunday Lunch Menu

Sourdough Bread & Home-Made Flavoured Butter

Canapes
Prawn Cocktail Tart

Tomato & Mozzarella

Haunch Venison & Red Cabbage

To Start

Wild Mushroom And Truffle Soup (V)
Shitake Dumpling, Truffle Oil, Sourdough Croute

Beetroot Cured Salmon Mosaic

Heritage Beetroot, Sea Buckthorn Gel, Fermented Apple, Ponzo & Creme Fraiche
Dill Oil

Heritage Tomato Salad
Smoked Burrata, Hazelnut Praline, Balsamic Glaze, Blackberries, Olive Powder,

Pressed Smoked Ham Hock & Foie Gras Terrine
Bacon Jam, Piccalilli Veg, Mustard, Black Garlic Puree
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All Roast Is Served With Yorkshire Pudding, Roast Potatoes, Roast Root
Vegetables, And Cauliflower Baked.
Dry Aged Roasted British Sirloin Of Beef, Braised Ox Cheeks

Slow Roast L Lamb Rump, Braised Lamb Shoulder
Free Range Herbed Roasted Chicken, Confit Chicken Leg
Lemon Sole Meuniere, Sea Veg, Kale

Root Vegetables And Beluga Lentil Wellington, Blue Cheese, Kale, Roasted Tomato
Gravy

Desserts

Chocolate Sphere
Chocolate Ganache, Pistachio Ice Cream, Honeycomb

Tiramisu
Baileys, Lady Fingers, Tuile

Rhubarb Millefeuille
White Chocolate Ganache, Pistachio, Sugar Cloud

Farmhouse Selection Of Cheese
Celery, Grapes, Chutney, Artisan Crackers

£74.50 Per Person
(With a gift for Mothers from St. Michael’s Manor Hotel)

A discretionary 12.5% gratuity will be added to your final account and distributed amongst all the staff. Guests with food allergies are encouraged to
advise a staff member if they have concerns before ordering. Some foods contain nuts, shellfish, or other foods which can cause allergic reactions. We

will not accept liability for adverse reactions to food consumed.




