
 
Mother’s Day Lunch 

 

Although the greatest care is taken we cannot ensure that any of our dishes are free from nuts or nut extract. 
To the best of our knowledge, we are not knowingly, intentionally or otherwise using products derived from genetically 

modified ingredients 
 

For the comfort of all our guests, we would kindly ask you to silence your mobile phones 
 

A Discretionary 12.5% Service Charge will be added to all bills. 
 

To Start 
 

Oak Smoked Salmon 
Rattes Potato Salad & Dill Dressing 

~~ 
Bayonne Ham & Melon 

Rocket & Parmesan 
~~ 

Tomato & Mozzarella Salad 
Crisp Parmesan & Basil Pesto 

~~ 
Leek & Potato Soup  

Cream & Chives 
 

Main Course 
 

Roast Fore Rib of Beef, 
Yorkshire Pudding With Roast Potatoes 

& Seasonal Vegetables 
~~ 

Roast Loin of Rhug Estate Pork, Caramelised Apple 
 Roast Potatoes & Seasonal Vegetables 

~~ 
Grilled Salmon, Olive Crush Potatoes Capucine Capers 

Lemon Parsley 
~~ 

Feuillette of Asparagus & Wild Mushroom,  
Poached Hens Egg & Mousseline Sauce 

 
To Follow 

 
Apple & Blackberry Crumble 

With Vanilla Ice Cream & Custard 
~~ 

Lemon Tart, Lemon Sauce & Sorbet 
~~ 

White Chocolate Cheesecake, 
Warm Strawberry Compote 


