
Main Course

Starters

Mother ’ s  Day 

Class ic  Prawn Cocktai l  
Marie  Rose  Sauce ,  Mini  Loaf  & Butter

Creamy Garl ic  Mushrooms
Served On Crusty  Ciabatta  

Roast  Red Pepper  & Spinach Soup
Mini  Loaf  & Butter  

(VG)

(V)

Roast  Asparagus  & Pancetta
Topped With A Poached Egg  & Hol landaise  Sauce

Roast  Beef
Roast  Potatoes ,  Creamy Mash,  Homemade Yorkshire  Pudding  ,Roast  Carrots  & Seasonal  Vegetables .  

F ini shed With A Rich Red Wine  Gravy.

Roast  Chicken Breast
Roast  Potatoes ,  Creamy Mash,  Homemade Yorkshire  Pudding  ,Roast  Carrots  & Seasonal  Vegetables .  

F ini shed With A Rich Red Wine  Gravy.

Dessert ’ s

 Butternut  Squash Wel l ington
Butternut  Squash,  Lent i l  & Almond Wel l ington,  Served With

Roast  Potatoes ,  Mash,  Homemade,  Roast  Carrots  & Seasonal  Vegetables .  F ini shed With A Vegan Gravy.   

(V)

 Pan Fried Cod Loin
Served With Crushed New Potatoes  ,  Roast  Asparagus  & Tender  Stem Brocco l i .  

F ini shed With A Caper  & Lemon Cream Sauce .  

 Tof fee  Cheesecake
Topped With Tof fee  Sauce

Eaton Mess
Fresh  Raspberr ie s  & Strawberr ie s ,  Frui t  Cool i ,

Whipped Cream and Meringue

Chocolate  Brownie  
Served With Ice  Cream

(GFO)

(GFO)

Gluten Free  Opt ions  Avai lable

bookings@seventyone71.co.uk 01302 759933 www.seventyone71.co.uk

2  Course  -  £26 .95     3  Course-  £29 .95

(V)  -  Vegetar ian (VG) -  Vegan (GFO) -  Gluten Free  Opt ion

(GFO)

(GFO)

Extras
Caul i f lower  Cheese  £5 .50 Mash Potatoes  £3 .50

Roast  Potatoes  £3 .50

Yorkshire  Pudding  £1 .50

Steamed Vegtables  £3 .50

Extra Meat  £5 .50 Sausage  Meat  Stuf f ing  £5 .50


