TWIG & SPOON RESTAURANT

MOTHERS DAY

LUNCH MENU

TREAT SOMEONE SPECIAL TO A 3 COURSE SET LUNCH

STARTERS
BROCCOLI AND PEA SOUP (VG) (GF) (V) (2-7)

TOPPED WITH FETA AND PARSLEY OIL SERVED WITH HOMEMADE ROSEMARY FOCACCIA

BEETROOT CARPACCIO (VG) (7-9-10)

CREAM CHEESE AND CHIVES TOASTED WALNUTS AND DRESSED ROQUETTE

SMOKED HADDOCK AND PRAWN CHOWDER (2-3-5-7-9)
SERVED WITH KENTISH RAREBIT

HAM HOCK AND CHICKEN TERRINE (GF) (2-9)
SERVED WITH PICCALILLI AND TOAST

TRADITIONAL PRAWN COCKTAIL (GF) (2-3-4-7)
WITH MARIE ROSE SAUCE

MAINS

ROAST RUMP OF BEEF (GF) (1-2-4-7-14)
SERVED WITH YORKSHIRE PUDDING ROAST POTATOES
SEASONAL VEGETABLES AND RED WINE GRAVY

ROAST SUPREME OF CHICKEN (GF) (1-2-4-7-10-14)
WITH SAGE AND APRICOT STUFFING ROAST POTATOES
YORKSHIRE PUDDING SEASONAL VEGETABLES AND RED
WINE GRAVY

MUSHROOM BOURGUIGNON PIE (V) (VG) (1-7-14)
SERVED WITH ROAST POTATOES SEASONAL VEGETABLES
ANDS RED WINE GRAVY

SOUTH COAST FISH (GF) (2-5-7)
PAN FRIED FILLET OF FISH SERVED WITH CRUSHED NEW
POTATOES SPRING VEGETABLES AND A CHIVE BUTTER SAUCE

ROASTED VEGETABLE LASAGNE (V) (2-4-7-9)
SERVED WITH A DRESSED MIXED SALAD AND GARLIC BREAD

SMOKED HADDOCK AND SPINACH FISH CAKE (2-4-5)
WITH SPRING VEGETABLES AND A HOLLANDAISE SAUCE
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DESSERTS

PASSION FRUIT POSSET (7-14)
TOPPED WITH AN ORANGE JELLY

CHOCOLATE DELICE (2-4-7)
SERVED WITH KENTISH COBNUT ICE CREAM

RHUBARB AND CUSTARD TART (2-4-7)
SERVED WITH CREME ANGLAISE

3 SCOOPS OF TAYWELL ICE CREAM (4-7)

CHEESE AND BISCUITS (GF) (+£2) (2-7)
WITH HOMEMADE DATE AND APPLE CHUTNEY
APPLE GRAPES AND BISCUITS

FREE GIFT
FOR ALL
THE MUMS

7 £39.95

PER PERSON 3 COURSE SET MENU
AVAILABLE SUNDAY 10TH MARCH

BOOKING IS ESSENTIAL
TABLES ALLOCATED FOR 2 HOURS MAX

BOOK ONLINE WWW.TWIGANDSPOON.CO.UK
MENU MAY CHANGE WITHOUT PRIOR NOTICE

£10 NON REFUNDABLE DEPOSIT REQUIRED PER PERSON A\

Allergens Key:

1.Celery 2.Gluten 3.Crustaceans 4.Egg 5.Fish 6.Lupin 7.Milk 8.Molluscs

9.Mustard 10.Nuts 11.Peanuts 12.Sesame Seeds 13.Soya 14.Sulphites



