
 
 

M O T H E R I N G                      S U N D A Y   
 

L U N C H                        
 

2 courses  £12.95 or  3 courses £14.95 
 

Starters  £5.50 
 

Homemade Soup of the Day 
 

Langoustine, Tiger Prawn and Squid marinated in a sweet Coriander sauce s/w fried Plantain 
 

Charcuterie – Parma ham, Pancetta, Salami, s/w Chutney, Gherkin and Chargrilled Bread 
 

Pork Belly s/w Apple Chutney  
 

Baked Camembert w/ Ciabatta Bread  

 
Mains  £10.95 

(Children’s Roast/Fish & Chips @ £4.95) 
 
 

Roast Wiltshire Beef, Yorkshire Pudding,  
Market Vegetables, Roast Potatoes, Gravy & Horseradish Sauce  

 

Roasted Chicken, Yorkshire Pudding, Market Vegetables, Roast Potatoes, Gravy 
 

Salmon Pavè s/w Provençal Potatoes, Green Beans and Beurre Blanc 
 

3 Bone rack of Lamb, Dauphinois Potatoes and Spinach  
s/w a Red Wine, Lardon and Onion Sauce 

 

Aubergine ratatouille and Goats cheese Parcel s/w Basil Pesto and Mixed leaves 
 

Homemade Beefburger, Hand Cut Chips, Coleslaw and Salad 
s/w  Cheddar Cheese 

 

Beer Battered Fish of The Day s/w Chips, Mushy Peas and Tartare Sauce  

 
Homemade Puddings  £5.50 

 
Red Berries marinated in White Wine served in a Pastry Basket  

with a White Chocolate and Pistachio Sprinkle 
 

Pain au Chocolate Fudge Pudding s/w Avocado Ice Cream 
 

Bearnoffie Pie – Toffee, Banana and Cream whipped together  
with a cheeky splash of Vodka! 

 

Espresso Brûlée s/w a homemade Cookie 
 

3 Scoops of Homemade Ice Cream £3-95 
(Vanilla, Chocolate, Raspberry) 


