
 
 
 
 
 

Mother’s Day Lunch - £22.50 per person 
 Sunday 18th March 2012 

 

 
 

Red Lentil and Smoked Ham Broth 

Smoked Haddock and Leek Tartlet with a Gruyere and Herb Crust 

Breaded Goats Cheese with Caramelised Red Onion Chutney 

Pâté Maison with Cumberland Sauce and Toasted Brioche 

 
Traditional Roast Beef, Gravy and Yorkshire Pudding 

Bangers and Mash – Hand Made Toulouse Sausages served on Mash with a Fresh Tomato and Basil Sauce 

Blackened Cajun Salmon with Natural Yoghurt and a Wild Rocket and Parmesan Salad 

Maize fed Chicken Suprême wrapped in Parma Ham with a White Wine, Mushroom and Tarragon Sauce 

Chef’s Selection of Vegetables and Potatoes  

 
White Chocolate and Vanilla Crème Brûlée 

Lemon Tart with Vanilla Ice Cream drizzled with Raspberry Coulis 

Selection of Scottish Cheese with Arran Oatcakes and Apple Chutney 

Dark Chocolate Cup with Mandarin Ice Cream and Cointreau 

 
Coffee and Mints 

 


