
celebrate at Houghwood
taking bookings now!

Mother’s Day



Mother’s Day Menu
STARTERS

Prawn Cockta i l  (GFO)
marie  rose  sauce ,  baby  gem,  lemon,  granary  bread
Homemade Leek & Potato  Soup (V)  (VE)  (GF)

warm rol l  & butter
Bruschetta  (V)  (VE)  (GFO)

plum tomato ,  mozzare l la
Ham & Cheddar  Croquette

picca l i l l i ,  sa lad  garnish  
Fanta i l  Honeydew Melon (V)  (VE)  (GF)

pineapple  & mango compote

MAINS
Roast  Tops ide  of  Beef  (GFO)
yorkshire  pudding  & pan gravy
Supreme of  Chicken (GFO)

red  wine  sauce
Gri l led  Salmon Fi l let  (GFO)

white  wine  ve louté
Courgette  & Aubergine  Bake  (V)  (VE)  (GFO)

aubergine  & courgette  layered with  tomato  & bas i l  sauce ,  
herbs ,  chunky chips

DESSERTS
Bramley  Apple  Crumble  (V)

c innamon,  vani l la  custard
Chocolate  Brownie  (V)

 vani l la  ice  cream
Strawberry  Panna Cotta  (V)  (GFO)

 shortbread biscuit
Lemon Tart  (V)  (VE)  

mango coul i s

2  courses  £27 .50  |  3  courses  £35 .00


