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Homemade Soup of the Day 

 

Haddock & Prawn Gratin with dressed leaves 

 

Ham Hock Terrine, Homemade Piccalilli, with warm toast 

 

Grilled Glazed Goats Cheese & Red Onion Marmalade Tartlet with Dressed Rocket 

 

 

 

Traditional Roast Beef, Yorkshire puddings and all the trimmings 

 

Oven Baked Salmon, Creamed Leeks served on Creamed Mash Potatoes 

 

Slow Roast Belly Pork, Caramelised Apples served on Crushed New Potatoes, Wilted Greens 

 

Wild Mushroom Risotto, Parmesan Shavings with Rocket Pesto 

 

Roast Chicken Breast, Stilton & Bacon Sauce on Creamed Mash Potatoes, Braised Red 

Cabbage 

 

All main courses served with fresh seasonal vegetables 

 

 

All prices include VAT. Gratuities are entirely at your discretion. 
We endeavour to use seasonal produce, and wherever possible try to source everything from East Anglia. Our entire menu is 

cooked fresh to order, this may result in the occasional delay but we hope you find the wait worthwhile. We are happy to cater 

for any special dietary requirements, please ask a member of staff. Dishes may be subject to change. 

Phil, Sue, & the team 

 

To Start 

To Follow 

Mothering Sunday Menu 

£24.95 for Three courses, Children under 10 £12.95 with a 

Gift for all Mums 
Reservations can be made via the website  

www.thewarehousebrasserie.co.uk Or by telephone 01206 765656 
 

Vanilla Crème Brulee with Amaretti Biscuits 

 

Chocolate Tart, with Chocolate Sauce and Vanilla Ice Cream 

 

Fresh Fruit Salad in Rosewater with Fresh Double Cream 

 

Rhubarb Crumble with Traditional Custard 

 

Cheese Board, a selection of cheeses served with homemade onion marmalade  

 

Filter Coffee or Tea  & Homemade Chocolates 

 

To Finish 

http://www.thewarehousebrasserie.co.uk/

