
Starter
Smoked Salmon & Beetroot Salad

served with a  horseradish cream dressing GF

Mini Asparagus Quiche
with tomato chutney

Warm Duck Breast Salad
driz zled with a  orange vinaigrette  sauce GF

French Onion Soup
served with a  toasted cheese crouton GF

Main
Choice of  Roast Beef or Leg of  Lamb

served with yorkshire  pudding & either  red wine or  minted lamb jus
GLUTEN FREE OPTION WITH NO YORKSHIRE PUDDING

Baked Stuffed Chicken Breast
with woodland mushrooms & creamy cheese &  spinach served with a  white

wine & cream sauce GF

Poached Filet  of  Salmon
with hol landaise  sauce GF

Creamy Mushroom Risotto
with parmesan cheese &  garl ic  bread VEGAN

Dessert
Homemade Bread & Butter Pudding

with custard or  icecream

Fresh Strawberry Meringue
with chanti l ly  cream GF

Mulled Berry Chocolate Fudge Cake

Fresh Fruit  Salad GF/ VEGAN

Mo th e r ’ s  Day  Menu

Food Allergies & Intolerances
Before ordering please speak to our staff  about your requirements.  

Whilst  we do al l  we can to accommodate guests  with food al lergies  and intolerances we are
unable to guarantee that  dishes wil l  be completely al lergen free.

Spr i n g f i e l d  C o un t r y  Ho t e l
Grange Road,  Wareham BH20 5AL,  01929 552177,  enquir ies@thespring field .co.uk

Lunch 12pm-2pm

£25
Per

Person


