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Celebrate Mother’s Day with a special seasonal menu,
lovingly prepared by our chefs.

* STARTERS -

Prawn & Crayfish Cocktail
o Classic Marie Rose sauce, crisp gem lettuce ]
B e Leek & Potato Soup
| Warm crusty bread X
gt ; L
oe | Caramelised Pear & Blue Cheese Salad s

¢
Toasted walnuts & honey dressing X : “
f-?‘.

Vegan Samosas
Spiced vegetables, mango chutney

" MAINS -

Traditional Roast

Roast Turkey, Rib of Beef or Pork
Served with all the tninnings

Pan-Seared Haddock

Creamy Florentine sauce, crushed new pottatoes

Slow-Braised Lamb Shank

Creamy mashed potato, tenderstem broccoll, rosemary & garlic jus

Cajun Chicken & Parmesan Linguine

Vegan Beetroot Wellington
Spicy pepper sauce, roasted seasonal vegetables & nd new potatoes
" PRICING
2 Courses — £40
3 Courses — £45

£10 deposit per person and pre-order required

All mothers will receive a

Complimentary glass of fﬁj\g o
Local Siiver Reign Sparkling Rosé % \‘ &
“Just like strawberries and cream in a glass'*, @ b

FOX AND GOOSE
01622 737675
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