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THE BAY MOTHER’S DAY MENUMOTHER’S DAY MENUMOTHER’S DAY MENUMOTHER’S DAY MENU  

          Available Lunch and Dinner        Sun 14 March 2010 
          12pm  –   Last Orders 4pm 
           7pm   –   Last Orders 9pm 
 

                                                            
        £ 
      

   THREE COURSES   25 
 
 
      
FIRST COURSE 
 
SWEET POTATO CHOWDER with raclette & toasted almonds 
 

SUSSEX CROSS GOAT’S CHEESE & SLOW ROASTED BEETROOT with beetroot & blood orange vinaigrette 
 

HOME-MADE SALT COD FISH FINGERS in saffron batter with a sorrel lemon mayonnaise 
 

PORK HOCK TERRINE with grain mustard & pickles 
 
 
 
MAIN COURSE 
 
POACHED HEBRIDEAN LOCH SALMON in a lobster bisque flamed with Chartreuse with cucumber, carrots & leeks 
 

ROASTED SIRLOIN OF 28 DAY MATURED ALKHAM BEEF with Yorkshire pudding, roast potatoes and red wine gravy 
 

LEG OF NEW SEASON’S ROMNEY MARSH LAMB roasted with garlic, mint & rosemary 
 

ROAST PUMPKIN & SQUASH with baby onions, talegio, winter greens and salsa verde 
 
 
THIRD COURSE 
 
CHOCOLOTTA LOVE DOUBLE CHOCOLATE GATEAU with black cherry ice cream 
 

LEMON TART with hot strawberry & rhubarb compote  
 

ORANGE CRÈME BRULÉE with gingerbread ice cream    

 
 
 
 
 
 

       If you have any specific dietary requirements or allergies please notify a member of our team. 
       All dishes are prepared in an environment where nuts are used and may contain traces of nuts. 
                      We do not make a service charge. 


