mothers day menu

starters

Cream of leek & potato soup, rustic bread

Smocked mackerel, coriander & chilli pate, lime creme fresh, toasted loaf
Pan fried chicken livers, sherry, squash & feta cheese salad, herb crostini

Goats cheese & oven dried herb & tomato tart, caramelised onions, basil

mains
Roast topside of beef, yorkshire pudding, red wine jus
Roast loin of pork, salt crackling, cream of red wine jus

Thyme & mustard chicken breast, sage,
smoked bacon & almond stuffing, tarragon jus

All of the above served with roast potatoes & market vegetables

Crispy skin baked salmon, tomato, caper & kalamata olive sauce,
crayfish & potato salad, lemon oil

Cottage cheese, wilted spinach & mushroom pancake,
smoked cheddar gratin, mixed baby leaves (V)

puddings

White chocolate tiramisu, ginger crumble

Mixed forest fruit bakewell cake, hot almond anglaise, vanilla ice cream
Yoghurt & rum panna cotta, burned caramel glaze, rhubarb compote
Lemon pistachio posset, coconut shortbread

Cheese & biscuits, homemade chutney

£21 per person

£13 for under 12’s

please let us know if you have any food allergies

www.theexhibitiongodmanchester.com
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