
starters

tomato & basil soup, artisan bread (ve, gf, df)
prawn cocktail, marie rose sauce, artisan bread

chicken liver parfait, red onion marmalade, melba toast
mature cheddar souffle with tomato marmalade (v)

S U N D A Y  L U N C H
A T  T H E  C H E V I N  C O U N T R Y  P A R K

Mother’s Day 

reserve your table

3 course menu - £30.00
S u n d a y  3 0 t h  m a r c h  1 2  -  4 p m

e - m a i l :   e v e n t s @ c h e v i n h o t e l . c o . u k

Please advise our team of any dietary requirements or allergies when booking
£10.00 deposit per person at the time of booking

roasts

roast topside of beef, yorkshire pudding 
thyme roast chicken breast, yorkshire pudding

pan fried salmon, creamy leek sauce (gf)
spinach & mushroom nut roast (ve, v)

all roasts served with
 roast potatoes, honey roast root vegetables, sage & onion stuffing, cauliflower cheese  & gravy

desserts

sticky toffee pudding, vanilla ice cream
chocolate orange tart, chantilly cream

raspberry & white chocolate roulade, berry compote
citron cheesecake, raspberry sorbet

selection of ice cream or sorbet (v, ve)


