
Mother’s Day Menu
Glass of Prosecco for Mothers on Arrival

Starters

Mains

Desserts

BELLAZUL

Minestrone soup (VG)
(A hearty Italian vegetable soup made with seasonal vegetables, beans, tomatoes, and pasta in a

savoury herb broth)

Pulled pork Croquettes
(Crispy golden croquettes filled with slow-cooked pulled pork, served with house dipping sauce)

Crab & prawn cocktail
(Sweet crab and succulent prawns in a light Marie Rose sauce, served with crisp baby gem and

lemon)

Oven-baked feta with tomatoes, peppers, and olives,
 served with warm homemade bread rolls (V)

Greek Roast Lemon Chicken 
(Accompanied by golden roast potatoes and seasonal garden vegetables)

5–6 Week Matured Roast Sirloin of Beef
(Accompanied by golden roast potatoes and seasonal garden vegetables and homemade gravy)

Roast Loin of Pork
(Accompanied by golden roast potatoes and seasonal garden vegetables and homemade gravy)

Grilled Whole Seabream
(Accompanied by golden roast potatoes and seasonal garden vegetables)

Homemade Pappardelle pasta with Arrabbiata sauce
(A bold, spicy tomato sauce with garlic, chili, and extra virgin olive oil)

Warm Chocolate Fondant- with a molten centre, accompanied by vanilla ice
cream

Classic Berry Cheesecake- with a buttery biscuit base and fresh berry compote
Profiteroles au Chocolat -Delicate choux buns filled with silky vanilla cream and

drizzled with rich dark chocolate sauce
Coconut & Berry Panna Cotta (VG) -Silky coconut cream with a tangy berry

topping.

£45 per person

Please inform your server of any allergies. We also offer kids menu for under 12.


