
  vegetarian            vegan            gluten free 

  can be made vegetarian / vegan / gluten free on request

Please advise of any dietary requirements when booking

2  C O U R S E S  2 8 . 5 0      |      3  C O U R S E S  3 3 . 5 0

STA R T E R S

C H I C K E N  L I V E R  P A R F A I T   
red onion marmalade, toasted brioche, hazelnut, watercress

C E L E R I A C  &  T R U F F L E  V E L O U T É    
sourdough croutons, pickled apple, truffle oil

S M O K E D  S A L M O N  S A L A D 
radicchio, feta, pomegranate, dill, fig

W H I P P E D  V E G A N  C H E E S E    
beetroot, hazelnut, oat cracker, celery

M A I N S

R O A S T  S I R L O I N  O F  B E E F   
yorkshire pudding, roast potatoes, red wine jus

R O A S T  T U R K E Y   
sage and onion stuffing, roast potatoes, turkey jus

P A N - F R I E D  S E A B A S S 
seaweed mash, braised fennel, verjus

B U T T E R N U T  S Q U A S H  S T R U D E L    
truffle mash, vegetable jus

all of the above served with braised red cabbage, peas, carrots and  
cauliflower cheese

D E S S E R T S

T I R A M I S U   
mascarpone, coffee-soaked sponge, dark chocolate, coffee liquor

S A L T E D  C A R A M E L  T A R T   
banana ice cream, peanut brittle

P I Ñ A  C O L A D A    
rum compressed pineapple, coconut sorbet, coconut meringue,  
maraschino cherry

B L A C K  F O R E S T  G A T E A U X   
brandy cherries, sour cherry sorbet, chocolate soil

mother’s day
M E N U   |   S U N D AY  3 0 T H  M A R C H

Reservations only   |   To make a booking, please call 01271 882 243  
or email restaurants@sandycove-hotel.co.uk


