
Mother’s Day Menu
Starters 

Soup of the Day 
Guinness & Treacle Wheaten Scone, Whipped Irish Butter 

 

Whipped Irish Goats Cheese 
Salt Baked Conway Farm Beetroot Purée, Miller’s Fruit Toast, Candied Walnuts 

Tiger Prawn Cocktail 
Spiced Marie Rose Sauce, Shredded Baby Gem, Pickled Fennel, Lemon 

Traditional Caesar Salad 
Crisp Baby Gem, Grant’s Dry Cured Bacon Lardons, Shaved Parmesan,  

Sourdough Croutons & Creamy Caesar Dressing 

Mains
Slow Braised Silverside Eye of Northern Irish Beef 

Yorkshire Pudding & Rich Beef Gravy

Chargrilled Grant’s Sweet Cured  Pork Chop 
Honey & Wholegrain Mustard Velouté

Northern Irish Turkey, Serrano Ham & Stuffing Roulade 
Roasting Gravy 

Roast fillet of Seabass 
Lemon, Caper & Dill Butter Sauce

Served with Buttery Mash, Roast Potatoes & Seasonal Vegetables

Vegetarian 
Wild Mushroom Risotto 

Garden Peas, Shaved Parmesan & Herb Salad 

Sweets 
Sticky Toffee Pudding 

Salted Caramel Sauce & Bourbon Vanilla Ice Cream 

Blueberry & Lemon Eton Mess  
Broken Meringue, Blueberry & Lemon Compote & Whipped Cream

Tonka Bean Crème Brûlée 
 Amaretti Biscuit Crumb 


