
Sides

To set an example.

When you’re a teenager she walks behind you

To be there should you need her.

When you’re an adult she walks beside you

So that as two friends you can enjoy life together.

Thick Sliced Roast Pork Butternut Squash Nut Roast
When you’re a child she walks before you,

Spiced poached pear, creamy gorgonzola, curly endive 
and candied walnut

Two Courses     32.0     Three Courses     38.0
Complimentery Glass of Bubbles for the Mums

All roasts are served with Yorkshire pudding, roast potatoes, roast parsnips, stuffing, honey roasted carrots
swede crush, tender stem and house made gravy

Roast Chicken 

Berry Compote, Fresh Strawberry's & Vanilla Ice Cream 

A discretionary service charge of 12.5% will be added to your bill

House made Custard Berry Compote & Clotted Cream Toffee Ice Cream Raspberry Coulis & Vanilla Ice Cream Selection of Three Local Cheeses

Chocolate Fondant To Share   (Supplement 3.0)

Desserts

Apple, Pear & Sultana Crumble    Treacle Tarte  Sticky Toffee Pudding Chocolate Brownie Cheese Board   (Supplement 5.0)

Sunday Lunch  Happy Mothers Day

Roast Chicken Mixed Roast Roasted Rump of Beef

Wild Boar & Belly Pork Ragu Butternut Squash & Sage Risotto
House made ragu sauce with braised wild boar and 

pork belly, fresh pappardelle pasta, rocket & parmesan 
shavings

Roasted and pan fried butternut squash with sage, 
walnut pesto and pumpkin seeds

Tomato and red onion salad    4.0
Honey Glazed Carrots     4.5  

Pan fried Stone Bass with a baby squid and 
tomato stew, preserved lemon

Slow cooked beef, lardons, mushrooms, 
pearl onions, garlic in a rich red wine gravy

Roasted seasonal vegetables on a house 
made spicy ratatouille

Skin on Fries      4.0
Chunky Chips      4.0  
Creamed Spinach & Parmesan    4.0
Seasonal Vegetables     4.5

Mains
Fillet of Sea Bass Classic Beef Bourguignon Roasted Vegetable Ratatouille Dauphinoise Potatoes     4.5

Patatas Bravas    5.5
Honey & Mustard Chipolatas     5.5 Smoked Salmon Roulade Moules Mariniere Poached Pear Gorgonzola Salad
Focaccia & Balsamic 3.0 Smoked salmon roulade with micro herb 

salad Dijon mustard & dill dressing
Mussels cooked in shallots, garlic

& white wine

Mixed Roasted Nuts      4.0
Padron Peppers     5.5 

Red pepper, spring onions, mangetout, 
sweet chilli sauce & grilled baby gem

Oven baked with garlic butter, crudités and 
focaccia bread

Pickled chillies & garlic aioli Served with crusty bread

The Hawk & Berry
Mother's Day A La Carte

Grazing Bites Starters
Olives      4.0 Crispy Chilli Beef  Baked Camembert Salt & Pepper Squid Soup of the Day


