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TWI18 4sp LUNCH MENU

MOTHERS DAY MENU 30TH MARCH
THREE COURSE SET MENU 34.95

/ STARTERS k

BURATTA (V) CAULIFLOWER WINGS(VE) DUCK LIVER PARFAIT
grilled poached pear truflfle house korcan bbq sauce. grilled sourdough. spiced apple
. L . . chutney, butter, mixed salad
honey. candied nut spring salad sesame, spring onion
MALAYSIAN SALT AND PINK GARLIC BUTTERFLY
CHICKEN SKEWER PEPPERCORN SQUID PRAWNS (+£3)
MARINATED CHICKEN THIGH, SERVED WITH PICKLED RED HOUSE GARLIC BUTTER,
ROAST PENUT & GASHEW SAUGE ONION & LEMON, GARLIC AOILI RILLED SOURDOUGH

N 4

ROASTS \\‘

all served as a full compliment roast, with roasted potato. tender stem broccoli, swede & carrot puree,
maple roasted carrot, home made stuffing & rich gravy and homemade yorkshire pudding

Saddle of Lamb
Roast Sirloin of Beef
Pork Belly
Confit Chicken Breast and Leg
Butternut Vegetable Wellington (VE)

OTHER MAINS

, Harissa (VE) Grilled Seabass
Wagyu burger
Koffman fries, lettuce, tomato, Ralnbovv Salad Champagne Sauce
red onion., aoili add c¢chicken potato rosti. mussels. kale

\ add halloumi K

SEE] [POIEID roast potatos cauliflower cheese SIDES fries garlic broccolli sourdough & oils
wedges 3 A P 4 4
3
DESSERTS
Chocolate Orange Raspberry Mixed Berry Saffron Poached

Tart Cheesccake Crumble Pcar(ve)




