
MOTHER’S DAY MENUMOTHER’S DAY MENU

STARTERSSTARTERS

MAINSMAINS

Prime British beef burger 
smoked bacon, mature cheddar, beef tomato, gem 
lettuce, red onion, gherkin, toasted brioche bun, chips

Venison and bacon pie
rich red wine and mushroom sauce, encased
in suet pastry, chips, seasonal vegetables

Isle of Wight smoked fishcakes
buttered new potatoes, samphire, caper and 
dill cream sauce

Pan fried fillet of Chalk Stream trout 
roasted new potatoes, salsify purée,
wilted spinach, lemon butter

Garlic and herb roasted chicken supreme 
dauphinoise potatoes, green beans, wild mushroom, 
smoked bacon and tarragon jus

Sweet potato, mushroom & spinach pie (V) (**)
thick creamy sauce, encased in short crust pastry, 
caramelised onion jus, chips, seasonal vegetables

GREAT BRITISH ROASTSGREAT BRITISH ROASTS

Roast leg of lamb
redcurrant jelly

Roast sirloin of 
English beef 
cooked pink

Dry aged loin of 
English pork

crackling, apple sauce

served with homemade Yorkshire pudding, duck fat
roast potatoes, seasonal vegetables and rich red wine gravy.

Vegetable & lentil loaf (V)
Yorkshire pudding, roasted 

new potatoes, seasonal 
vegetables, caramelised 

onion jus

Chocolate orange torte (VE)
vanilla ice cream

Selection of English cheeses 
artisan crackers and plum and ginger chutney

Local ice cream or sorbet   3 scoops
chocolate | vanilla | strawberry | honeycomb | salted 
caramel | cherry
lemon (VE) | raspberry (VE) | mango (VE)

DESSERTSDESSERTS

3 Courses £34.95

Homemade soup of the day (VE) 
fresh bread

Smoked salmon and chive tartlet
dressed rocket, tomato and shallot salsa 

Prawn and crayfish cocktail
Marie rose sauce, shredded iceberg lettuce, 
granary bread

Butternut squash and chickpea falafel (V) (**)
Secretts’ baby leaf, mint yoghurt dip

Chef’s chicken liver paté
Secretts’ baby leaf, plum and ginger chutney, toast 

Pressed ham hock and pea terrine
piccalilli, Secretts’ baby leaf, crostini

Sticky toffee pudding (V)
salted caramel sauce, vanilla ice cream

Bramley apple and spiced plum crumble tart (V) (**)
vanilla pod custard

Honeycomb cheesecake (V)
Chantilly cream

Lemon tart (V)
berry compote

F R E S H  -  S E A S O N A L  - L O C A L

(V) = VEGETARIAN DISH    (VE) = VEGAN DISH    (**) = CAN BE ADAPTED TO VEGAN ON REQUEST

Please speak to your server about ANY allergens or intolerances. We cannot guarantee that items have not come into contact with nuts.



CHILDREN’S MOTHER’S DAY MENUCHILDREN’S MOTHER’S DAY MENU

MAINSMAINS

Prime British beef burger 
mature cheddar, beef tomato, gem lettuce, red onion, 
gherkin, toasted brioche bun, chips

Isle of Wight smoked fishcake 
buttered new potatoes green beans, dill cream sauce

Local ice cream or sorbet   3 scoops
chocolate | vanilla | strawberry | honeycomb | salted 
caramel | cherry
lemon (VE) | raspberry (VE) | mango (VE)

DESSERTSDESSERTS

Chocolate brownie
vanilla ice cream

Bramley apple and spiced plum crumble tart (V) (**)
vanilla pod custard

Honeycomb cheesecake (V)
Chantilly cream

F R E S H  -  S E A S O N A L  - L O C A L

(V) = VEGETARIAN DISH    (VE) = VEGAN DISH    (**) = CAN BE ADAPTED TO VEGAN ON REQUEST

Please speak to your server about ANY allergens or intolerances. We cannot guarantee that items have not come into contact with nuts.

STARTERSSTARTERS

3 Courses £17.50

Homemade soup of the day (VE) 
fresh bread

Pressed ham hock terrine
pea shoots, piccalilli, garlic crostini

Butternut squash and chickpea falafel (V) (**)
Secretts’ baby leaf, mint yoghurt dip

Chef’s chicken liver paté
Secretts’ baby leaf, plum and ginger chutney, toast 

GREAT BRITISH ROASTSGREAT BRITISH ROASTS

Roast chicken Roast sirloin of 
English beef

Dry aged loin of 
English pork

served with homemade Yorkshire pudding, roast potatoes, 
seasonal vegetables and rich red wine gravy.

Roast lamb Vegetable & lentil loaf (V)
Yorkshire pudding, roasted new 
potatoes, seasonal vegetables, 

caramelised onion jus


