
Mother’s Day at Mariners
Starters: 

French Onion Soup 
Gruyere cheese, croutons [gfa]
Goats Cheese & Honey
in feuille de brick, beetroot and walnut salad
Gin Cured Salmon 
avocado mousse, fennel, crab & lemon dressing
Fish & Seafood Gratine
Scallops, prawns, haddock, mushroom & bechamel

King Oyster Mushroom
Scallops with vegan bacon & sweet chilli sauce

Mains:
Roast Beef
With all the trimmings
Seabass
Samphire, olve mash, fish sauce, baby tomatoes, sugar snaps

Vegan Coq Au Vin
Mashed potatoes & green beans

Beef Carbonade 
Slow cooked beef in aromatic stew with bacon. Served with fries

Desserts:

Shortbread

Crème Brûlée
Shortbread  [gfa]
Chocolate Mousse

Warm Spiced Apple Cake 
Cognac ice cream  [gfa]
Cheese Board
Selection of cheeses. 
Served with crackers and chutney

3 courses £34.95


