
Mothers Day £29 
“Cooking is first of all about the quality of ingredients” 

Head Chef  Da vid Cameron 

Starter 
Leek and potato soup (v) 

Leek and Potato soup with herb croutons and 
a chive crème fraiche 

Main 
Roast beef 

Roast beef with Yorkshire pudding, roast potatoes, seasonal 
vegetables and gravy 

Dessert 
Warm apple crumble and custard 

Bramley apple and sultana crumble with custard 

Course Alternatives 
“I have the simplest taste. I am always satisfied with the best” 

Oscar Wilde 

Starters 

Mains 

Desserts 

Tian of Avocado and Tomato 
Prawns and Marie Rose Sauce

Smooth Chicken Liver Parfait 
Mustard Seed Toast and Pickled Red Cabbage 

Roast Sirloin of Scotch Beef 
Yorkshire Pudding, Seasonal Vegetables, Roast 
Potatoes and Natural Jus

Roast Loin Pork 
Crackling, Roast Potatoes, Seasonal Vegetables, 
Apple Sauce and Gravy

Roasted Salmon with a Herb Crust
New Season Asparagus and Crushed New Potatoes

Cherry Tomato Tatin
Goats Cheese and a Balsamic Reduction (V)

Strawberry Mille Feuille 
Passion Fruit Cream

White Chocolate Cheesecake 
Raspberry Gratin

Eton Mess

The Retreat Cheese Board
(£5 Supplement)
Chef’s selection of French and English Cheese served with Grapes, 
Walnut Bread and Biscuits 


