
MOTHERING SUNDAY LUNCH 
Sunday 15  March 2026th

Served 12-3pm

ALLERGENS 

Please always inform a member of staff before placing your order of any allergies as not all ingredients can be listed.

(gf) gluten free (v) vegetarian (vg) vegan

T W O  C O U R S E S  £ 2 5
T H R E E  C O U R S E S  £ 3 0

Strawberry Eaton Mess
with coolie

Pear and Almond Tart
served with clotted cream

Chocolate Fudge Brownie
served with Ice Cream (vg)

Apple and Raspberry Crumble 
served with custard

Ivy House Soup 
Sweet potato and coconut soup served with Charmouth bakery bread (vg)

Mango and Brie Parcels
With a sweet chili dipping sauce (v)

Smoked Salmon & Prawns
With pickles and horseradish cream (v)

Creamy Garlic Mushrooms 
With spinach and crusty bread (v)

DESSERT

STARTERS

MAIN COURSE

Roast Pork Loin
or

Chicken Breast Wrapped in Bacon

All served with roasted potatoes, roasted carrots, seasonal greens, 
sausage meat stuffing & gravy

Vegan Mushroom & Leek Pie
Served with roasted carrots, Greens & a creamy thyme sauce (vg)

Fish Pie
Smoked haddock, cod and prawns in a creamy sauce topped with mashed potato.  

Served with roasted carrots and greens.


