Mothering Sunday Menu
Lunch – 12 – 3pm

Creamy field mushroom and Manzanilla 
sherry soup with a chive crème fraiche 
Trio of Watsons chilled melon plate with homemade sorbet,
 Parma ham and mozzarella (vegetarian available)
Smoked salmon and spring onion risotto with parmesan

Orange and Cointreau chicken liver pate with Nana Thomas’ chutney

and homemade crusty bread 
Goats cheese crème brulee, hazelnut praline, roast beetroot (v)
Seafood and herb fritters with tartar sauce
Homemade blackpudding, hash brown, poached egg, Dijon cream sauce

*****

Roast rump of beef with thyme scented yorkies, 

roasting juices and organic watercress 
Watson’s slow roast shoulder of spring Welsh lamb with minted port wine gravy 
£1.50 supplement
Poached fillet of salmon with leeks, prawns and a Welsh cheese veloute 
Roast breast of turkey with sage and onion stuffing, pigs in blankets, 

cranberry sauce

Oven baked cod, spinach and white wine sauce

Roast loin of pork with apricot and sage stuffing,
bramley apple sauce and crackling 
24 hour cooked ox cheek with creamy mashed potato 
Beetroot, fennel and celeriac vol-au-vent,

With whipped ricotta, hash brown and fried egg(v)


*****

Bramley apple and pear crumble with a fresh egg custard 
Dark chocolate cheesecake with hobnob biscuit base and vanilla ice cream 
Banana, pineapple and plum fritters with vanilla ice cream
Sticky toffee pudding with ginger ice cream
Lemon and whisky posset with homemade shortbread
A selection of  homemade ice creams 
A selection of Welsh cheese served apple, grapes and homemade relish 
*****
Freshly brewed coffee and Welsh honey fudge

2 courses 19.95
3 courses 23.95

