NORTHERN MOTHER’S DAY SET MENU

SUNDAY 19TH MARCH 12PM UNTIL CLOSE

£20.95 FOR 2 COURSES | £26.95 FOR 3 COURSES

Includes a complimentary glass of mimosa on
arrival for all the mums!

CRAB RISOTTO

With chilli, spring onion and coriander.

JOE’S BLACK PUDDING SCOTCH EGG
With a shaved fennel & rocket salad
drizzled with honey mustard vinaigrette.

TOASTED GOATS CHEESE v

With sourdough croutons, apple gel,
balsamic caviar, candy beetroot & bronze
fennel.

STARTERS

HERB CRUSTED SALMON

With a chive & lemon beurre blanc,
crushed new potatoes & chilli, garlic &
parmesan roasted tenderstem brocolli.

SEARED LAMB SADDLE suppLement 3.00

With pea & tarragon puree, Pudsey kale,

MAINS

° dauphinoise potato, caramelised shallots

& a coffee jus.

o
o SWEETCORN & BASIL CANNELLONI v
With spinach, rocket & toasted pine
nuts.

ROASTS

Served with mashed potato, honey glazed
carrots, seasonal greens, creamy cabbage
with truffle & bacon, Marmite roasties &
proper gravy!

ROAST BEEF RUMP
With a Yorkshire pudding & horseradish
sauce.

ROAST CHICKEN
With a Yorkshire pudding.

A pre-payment of £5.00pp may be required to secure your booking. Food to be pre-ordered at least 72 hours prior to your reservation. Visit

www.northern.kitchen/mothers-day to book.

SUINWAIRURIBRUNI

Please inform us of any allergies or intolerances before placing your order, not all ingredients are listed
and our food is prepared where allergenic ingredients are stored. We cannot guarantee the total absence of
allergens. A discrentionary service charge will be added to the bill for groups of 10+.

www.northern.kitchen V Vegetarian VG Vegan

FOR THE KIDS £8.95 FOR 2 COURSES

Choose one main from below, followed by
ice-cream for dessert. Under 10s only.

ROAST BEEF
with mashed potato, Marmite roasties,
seasonal veg & proper gravy.

ROAST CHICKEN
with mashed potato, Marmite roasties,
seasonal veg & proper gravy.

SAUSAGE & MASH

with seasonal veg & proper gravy.

TWICE COOKED MAC ‘N’ CHEESE v
with 3 cheeses, truffle oil & a cheddar
& onion crust, with a warm baguette.

DESSERTS

MON-FRI 8AM UNTIL 3PM
SAT 9AM UNTIL 2PM

STICKY TOFFEE PUDDING
With a rich toffee sauce & vanilla
ice-cream

ETON “TIDY” v

With wild berries.

DARK CHOCOLATE FONDANT

With salted caramel ice-cream.

ICE-CREAM COUPE

Three scoops from today’s selection.




