
 

Mothering Sunday 2025 

 

2 courses £30.00 

3 courses £36.00  

Starters 

Soup of The Day ‘V’ – Baked bread & butter  

5 Glazed Chicken Wings – Glazed with our BBQ 
sauce & blue cheese dressing   

Salt & Pepper Prawns – Crispy onions, chilli & 
coriander & sweet chilli sauce 

Smoked Chicken Breast – Charred gem, golden 
raisins, curry mayo & pickled fennel  

Buttered Asparagus – Crispy hen’s egg, shaved 
asparagus, shallot & chive dressing & watercress 
puree 

Hand-Dived Scallops – Stornoway black 
pudding, cauliflower puree & pickled apple 

Mains & Classics 

Roast Meat Trio - Sirloin, pork & lamb                                             
Roast Sirloin of Beef                                                           
Lemon & Thyme Half Chicken                                               
Loin of Pork                                                                               
Leg of lamb                                                                                   
Nut Roast ‘V’ (Vegetarian potatoes)                                   
Served with Yorkshire pudding, stuffing, beef fat 
potatoes, parsnips, gravy & today’s vegetables 

The Cricketers Classic Burger – Streaky smoked 
bacon, cheese, CRI sauce, skinny fries & onion 
rings  

Grilled Halloumi Burger ‘V’ - Garlic mushroom, 
CRI sauce, skinny fries & onion rings £17.00 

 

 

 

 

Whole Lemon Sole ‘V’ – Chunky chips, tartare 
sauce, mushy peas & lemon  

Smoked Butternut Risotto -Roasted butternut, 
pickled radish, old Winchester cheese crisps & 
dressed rocket 

Fillet Steak for Two – Chunky chips, onion rings, 
garlic mushrooms, roast tomato, peppercorn 
sauce & watercress (Supplement £25.00 per 
person)  

Sides All @ £5.00 
Truffle & Parmesan fries – Chunky chips – 
Truffled mac n cheese – Garlic & cheese 
sourdough – Caesar salad – Pigs in blankets - 
Onion rings – Skinny fries – Mixed salad – Beef 
fat roasties – Cauliflower cheese 

Puddings All @                                     

Vanilla Ice Cream - Brandy snap basket, salted 
caramel, popcorn & chocolate crumbs 

Lemon Meringue Pie – Lemon Curd, meringue, 
short bread & lemon sorbet 

Rhubarb Tart - Pastry cream, rhubarb glaze & 
poached rhubarb 

Apple and cardamon crumble – Vanilla custard 

‘Eton Mess’ - Rum poached pineapple, whipped 
cream, meringue & coconut ice cream 

Cheese - Warm Filo Stilton Tart, Port wine fruit 
compote & walnut crumble 

Please speak to a member of staff if you have any 
dietary requirements or allergens.  

A discretionary 10% service charge will be added 
to your bill. 


