
 

 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. 

Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross 

contamination during production. 

A discretionary service charge of 12.5% will be added to your bill. Please speak with a member of our team if you have any queries regarding this. 

 

 

 

Mother's Day Sunday Lunch Menu 
 

Lombard Champagne & Amuse-bouche 

 

Soup du Jour  

Herb Oil  

 

Smoked Mackerel & Horseradish Rillette  

Pickled Cucumber, Radish, Herb Oil 

 

Crispy Ayrshire Pork  

Pear and Saffron Chutney, Chicory 

 

New Season Asparagus 

Marinated Courgette, Smoked Egg Emulsion, Hazelnuts 

 

 

North Sea Cod Fillet   

Purple Sprouting Broccoli, Broccoli Puree, Jersey Royal Potatoes, Warm Tartare Sauce 

 

Goats Cheese & Celeriac Pappardelle Pasta 

 Balsamic Glazed Celeriac, Maitake Mushroom, Cep Powder 

 

Wild Inverness-Shire Venison Fillet  

New Season Asparagus, Pickled Red Cabbage, Pickled Blueberry Jus  
 

Roast Dry Aged Sirloin of Beef  

Duck Fat Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables, Red Wine Jus 

(£8 Supplement) 

 

Apple & Golden Raisin Crumble Tart  

Anglaise, Cinamon Ice Cream 

 

Lemon Parfait  

Basil, Strawberry Sorbet 

 

Devonshire Sticky Toffee Pudding 

Caramel Sauce, Vanilla Ice Cream 

 

Selection of British and European Cheeses 

Chutney - Jelly - Biscuits 

(£5 Supplement) 

 

 
£49.95 Per Person 


