
 

 

Mother’s Day  

Menu 
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Cream of vegetable soup with crusty bread. 
 

Grilled peach with a quinoa and rocket salad and balsamic glaze. 
 

Hot smoked salmon niçoise salad. 
 

Chicken and pork terrine with homemade chutney and toast. 
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Roast sirloin of Suffolk beef with homemade horseradish  

with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy. 
 

Roast loin of pork with homemade stuffing and apple sauce  
with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy. 

 
Mushroom and vegetable nut roast  

with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy. 
 

Bear Burger – homemade and seasoned with rosemary and mustard 
with melted Monterey Jack cheese, and streaky bacon in a brioche bun with hand cut 

chips. 
 

Griddled halloumi burger - with sweet chilli mayonnaise, tomato, lettuce and gherkin 
Served in a brioche bun with salad and hand cut chips. 

 
Griddled fillet of sea bass with a herb butter  

served with crushed baby potatoes and seasonal vegetables. 
 

Chargrilled chicken breast  
served with a coq au vin sauce and crème fraiche and chive mash. 
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 White chocolate cheesecake with pouring cream 

 

Bear chocolate brownie 
with vanilla ice cream and chocolate sauce. 

 

Sticky toffee pudding  
with toffee sauce and hot custard. 

 

Cheeseboard with crackers  
and homemade chutney. 

 

 


