
MOTHERING SUNDAY 
MENU 

Sunday 26th March 2017 - 12.00 or 2.00 pm
Starter, Main & Dessert - £22
Main & Dessert - £18

Children (aged 3-12 yrs) 2 courses £9, 3 courses £11

Butternut squash and red onion soup with sage oil

Sun blushed tomato and mozzarella arancini with pesto and balsamic dressed leaves

Duo of smoked salmon and prawns, pickled cucumber, cherry tomatoes, endive salad

Homemade Broadland ham hock terrine, Melba toast, piccalilli

Herb crusted haddock fillet on crushed new potatoes, roasted baby gem, spring onions, vierge dressing

Roast topside of beef with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy

Chicken breast served with leek and chive mashed potato and a white wine and mushroom sauce

Grilled asparagus served on a parmesan risotto cake with mushrooms and basil pesto

Trio of chocolate

Raspberry and white chocolate panna cotta

Apple crumble with ice cream or custard

Strawberry Eton Mess cheesecake with mango and strawberry coulis

On arrival at your table Mum will get a glass of Prosecco with our compliments plus FREE entry 

to Junior Farm for the day PRE-BOOKING IS ESSENTIAL (with menu choices) £5 pp deposit payable 

To avoid disappointment please call us  NOW on 01603 783762 to book or pop into the Office on site



f: •.• CHILDREN'S MENU 

Children (aged 3-12 yrs) 2 courses £9, 3 courses £11

Butternut squash and red onion soup 
Garlic Bread 

Melon with a yummy raspberry drizzle 

Norfolk Sausage Company sausage, mash and beans 
Fish goujons with chips and peas 

Pasta bolognese with cheddar cheese (gluten tree pasta available) 

Choice of ice cream 
Chocolate brownie 

Apple crumble with ice cream or custard 

On arrival at your table Mum will get a glass of Prosecco with our compliments plus FREE entry 

• 
•• 
•• 

to Junior Farm for the day PRE-BOOKING IS ESSENTIAL (with menu choices) £5 pp deposit payable 

To avoid disappointment please call us NOW on 01803 783782 to book or pop into the Office on site 


