
 

 
For the benefit of all our guests we kindly request that all mobile phones are switched to silent mode  

The Lewis Partnership operate a challenge 21 policy, guests that are not able to produce 

identification when asked will not be allowed to consume alcohol on these premises.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mothers Day Menu 
 

Roasted vine tomato & red pepper soup, basil, garlic croûtons & parmesan cheese 
 

Goats’ cheese panna cotta, beetroot carpaccio, endive, apple and walnut praline V N 
 

Warm tart of Scottish smoked salmon, asparagus and chives, lemon and crème fraiche 

dressing, baby leaf salad 
 

Marinated chicken breast, cos lettuce, soft boiled hens’ egg, croutons, pancetta, 

parmesan shavings, Caesar dressing 

 

 

 

Slow braised shank of lamb, potato dauphinoise, apricot & honey purée, rosemary 

scented lamb sauce 
 

Loch Duart salmon & prawn wellington, creamed spinach, white wine and dill velouté 
 

Roast sirloin of Staffordshire beef, Yorkshire pudding, roast beef gravy, potatoes 

cooked in duck fat 
 

Twice baked mature cheddar soufflé with creamed leeks V 

 

 

 

Cherry & almond frangipane tart, tonka bean ice-cream 
 

Warm sticky date pudding, toffee sauce, & vanilla pod ice-cream 
 

Strawberry & Champagne jelly trifle, chocolate tuiles 
 

Selection of ice-creams fruit purée, tuille biscuit 
 

Selection of farmhouse cheese, apple chutney, celery & water biscuits 

 

 

 

Freshly brewed coffee & chocolates 

 

 

 

Mothers’ day menu available at 12.00 / 15.30 / 19.00 3 courses £32  

 
Our special event menus & prices only apply to orders made between the times stated & are not 
available in conjunction with any other promotions. 

 


