
 SUNDAY MOTHERS DAY MENU 

£35 FOR THREE Courses with a glass of Bubbly for Mum 
£30 FOR TWO Courses with a glass of Bubbly for Mum 

Lunch 12:30 – 14:30 

Dinner 17:00 – 21:00 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

STARTERS 

LAMBTON AND JACKSON MALDON DEEP SMOKED SALMON AND HOT ROAST SALMON ROULADE 
         Pickled Vegetables, Beetroot Coulis, Rye Bread (GF AVAILABLE) 

COLD WATER PRAWN & AVOCADO SALAD (GF AVAILABLE)

Mixed Leaves, Cucumber, Marie Rose Sauce 

 

GAME & PISTACHIO TERRINE (GF AVAILABLE) 
Venison Liver Pate, Onion Chutney, Brioche, Brandied Apricot 

   SOUP OF THE DAY (GF AVAILABLE) 
Warm Bread Rolls 

ASPARAGUS & RICOTTA TORTELLONI (VE) 
Roquette, Confit Cherry Tomatoes, Lemon Pesto Cream 

FRITTO MISTO 
Whitebait, Breaded Prawns, Coated Calamari, Herb Aioli, Mixed Leaves 

BEETROOT CARPACCIO (VE/GF) 
Vegan Cream Cheese, Pear, Roquette, Berry Dressing, Walnuts 

SIDE ORDERS £4.50 
Triple Cooked Chips • Coleslaw • Onion Rings 
 Mixed Side Salad • Truffle Oil Mashed Potato 

Seasonal Vegetables  



                                                                                  
 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 

 

 

MAIN COURSES 

 
 

SUNDAY ROAST 

ROASTED SIRLOIN OF BEEF, LEG OF LAMB OR BREAST OF CHICKEN (GF AVAILABLE) 
Yorkshire Pudding, Mashed Potatoes, Roast Potatoes, Winter Vegetables and Gravy 

 
 
 

 

VSC 8OZ BURGER (GF AVAILABLE) 
Portobello Mushroom, Streaky Bacon, Smoked Cheese, Gherkin, Salad, 

Fries & Red Cabbage Coleslaw 
 

FISH OF THE DAY (GF AVAILABLE) 
Asparagus, Roasted Carrot, Kale, Watercress Puree, Dauphinoise Potato, Caponata Compote 

 
 

BEER BATTERED COD FILLET (GF AVAILABLE) 
Triple Cooked Chips, Minted Mushy Peas, Fresh Lemon & Tartare Sauce 

 

CONFIT DUCK & TOULOUSE SAUSAGE CASSOULET (GF AVAILABLE) 
Mixed Bean Ragout, Truffle Oil Pommes Puree 

 

CHICKEN TIKKA MASALA 
Garlic Naan, Vegetable Samosa, Pilau Rice, Mango Chutney 

 

CLASSIC VSC FISH PIE (GF) 
Cuts of Cod, Salmon, Smoked Haddock and King Prawns, Panache of Vegetables 

 

 

 

 

 



                                                                                  
 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 

 

 

 

 

DESSERTS 
 

APPLE & RHUBARB CRUMBLE TART (VE) 
 Vanilla Ice Cream & Custard  

 
WHITE & DARK CHOCOLATE MOUSSE 

 Chocolate Ice Cream  
 

STICKY TOFFEE PUDDING (VE) 
Caramel Sauce & Caramel Ice Cream 

 
TROPICAL FRUIT CHEESECAKE  

Raspberry Sorbet, Tropical Fruit Compote, Shortbread Crumb 
 

BRITISH CHEESE PLATE (VE/GF AVAILABLE) 
Crackers, Chutney, Grapes 

ICE CREAM & SORBET (VE) 
Vanilla, Strawberry, Chocolate, Honey & Ginger Ice Cream,  

Raspberry Sorbet  
 

 

 

 

VE-Vegetarian   GF-Gluten Free 

 

 

 


