to finish

ice~creams & sorl:)cts ~-g-c 2 x scoops adults 1 x scoop child
filled waffle basket — vanilla - strawberrg — chocolate - honegcomb
blackcurrant or lemon sorbet

Cl”lCCSCCBkC s g -~V —~Ve

giné& raspberrg cheesecake ~ berry compote

rou]adc ~g~ V~C

white chocolate & raspberrg meringue roulade — raspberrg coulis
tart—-v—ve

warm aPP]e tart — creamy vanilla custard (Please confirm if vegan)
chocolate brownie —~g—-v—c

rich chocolate brownie ~ cl—]anti”g cream

SPongC —~V~Vve

warm stickg toffee sponge — honeﬂcomb ice~cream

trillionaire ~ v ~ve ~g

chocolate & toffee pastry slice — chanti“}j cream (Plcasc confirm if vegan)
british CI"ICCSCS -8 (£1.95 supplcmcnt)

stilton — farmhouse cheddar - creamy brie — fruit chu’mey

grapes — biscuit selection

adults three course ~-£32.95 under 10’s - £1 6.95
adults two course - £26.95 under 10’s - £12.95

v ~ dishes marked with a “v* are vegetarian

c - dishes marked with a “c? can be child’s portion

g - dishes marked with a “g” or “ve” vegan can be maclc/altcrcc] glutcn free or vegan
Plcasc confirm any dictary requirements when ordcring

swap cream forice-cream or custard extra 5OP

all Priccs and dishes shown are subject to seasonal and market ﬂuctuations/cl‘yanges

all dishes may contain nuts or traces of nuts — all fish/meat dishes may contain bones

all dishes subjcct to avai|abi|it3 ~all tips go to all our staff

Mothering

fSundaq
| 5th Marc

Served 12.00 ~ 7.00pm

Booidng Esscntial

£10.00 clcposit per person



Mothering Sunday Menu

Mother’s Dag is a specia] day, a dag when we all get the chance
to say thank you to the person that gave us ihce, nurtured and cared for

us, and still watches over us. So wlﬁg would you want to say thank youin

any other way than in the best Possible stgle.

Hcre at Gupshi” Manor we are committed to using onlg the finest local

Producc to create moutl%watcring, outstanding dishes for you.

We would like to wish all Mums,
Happg Mothcring 5undag from Gupshi” Manor

(We allocate 2 hours maximum per table)

to start

breads ~v~ve ~c

rustic breads — basil Pesto dIP ~ houmous — marinated olives
soup ~v~—~ve~g-~c

sweet potato, chilli & coconut soup —~ sPccia]it}j bread
mushrooms -‘-'g'-C

pan fried mushrooms — creamy gar]ic sauce — rustic bread
Prawns —-g~—~cC

atlantic prawns — marie rose — mixed leaf — rustic bread
falafel ~v ~ve

falafel bites — mixed leaf — houmous

ParFait ~-g-c

chicken liver Pancait — rustic bread — mixed leaf — aPP]e & ale chutneg

to Fo”ow

gupshill roast — for anyone who’s Eungry!! ~ g (supplement £3.50)

a monster Plate of roast beef — Pork ~ chicken -2 5ori<sl1ire Pudc{ings
loads of roast spuds - pork stuffing - mixed vegetables - pan gravy
roast beef ~ g—c

roast beef - roast potatoes ~ 5ori<shire Puéc{ing - pan gravy

chicken ~ g-c

oven roasted chicken breast — roast potatoes — Pork stuging

5or§<sl—1ire Pudéing ~ pan gravy

roast Pork ~g-c

loin of Pork - roast potatoes ~ 5ori<sl—zire Pudc{ing - Pork stu1c1cing —gravy
salmon -g

pan-fried salmon fillet ~ new potatoes — provensale sauce

gammon - g -~ C

char~gri”ecl local gammon — Pub chiPs ~free range fried cgg~garclen peas
chicken salad ~ g—c

pan fried chicken & bacon - sliced new potatoes ~ mixed salad

risotto ~g-v— ve ~c

pea & asparagus risotto — rocket — seasoned croustades

sea bass -8

pan fried sea bass fillet — new potatoes ~ chive hollandaise sauce

nut roast ~v ~ve

oven baked nut roast - roast potatoes — yorkshire pudding — veggie gravy
I"IaddOCk ~C

beer battered haddock fillet — Pub chips -garclen peas — scared lemon
vcgctablc wc”ington —v—ve

bake& vegetab]e we”ington —~ nNew Potatoes —~ tomato & herb sauce

all main courses served with mixed vcgctablcs



