
To Start 
Parsnip & russet apple soup, bloomer bread (GFO)(V)(VG)

Smoked ham hock & chicken terrine, piccalilli, olive bread, pickles (GFO)
 

Oak smoked salmon, shallots, Lilliput capers, 
dill & lemon dressing, rye bread (GFO)

Cantaloupe melon, balsamic & vanilla strawberries (V)(VG)(GF) 

To Follow 
Roast sirloin of English beef, yorkshire pudding, 

seasonal vegetables, rosemary roast potatoes, roasting gravy 

Sauté fillet of sea bream, fondant potato, 
samphire & curly kale, salsa verde (GF)(V)

Roast loin of pork, Yorkshire pudding, cranberry & rosemary stuffing,
rosemary roast potatoes, seasonal vegetables, roasting gravy

Wild mushroom & wild garlic risotto, 
rocket, soft herb dressing (GF)(V)(VG) 

To Finish 
Tartes tatin, Dorset clotted cream (V)

 
Toffee & honeycomb cheesecake, toffee sauce, berries (V) 

  
Dark chocolate torte dark chocolate sauce, redcurrants (GF)(V)

English cheeses, quince jelly, dried figs, hard baked biscuits (GFO)
(£4 supplement)

M O T H E R ’ S  D AY  2 0 2 5
2 courses £32.50 / 3 courses £35.00

Please call 01425 278 058 to book your table. 
cliffhanger-restaurant.com

Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 
 (GF) - Gluten free (V) - Vegetarian (VG) - Vegan (GFO) - Gluten free option (VGO) - Vegan option


