
 

 

Stables Restaurant at Cantley is not a completely allergen free environment. We do however aim to 
minimize the risk of exposure and therefore if you suffer from a food allergy or intolerance, please inform 

a member of staff who will be happy to assist you when placing your order. 
 

(V) – Vegetarian, (VE) – Vegan, (C) – Celery, (CS) – Crustaceans,  (E) – Eggs, (F) – Fish, (G) – Gluten,  
(L) – Lupin, (M) – Milk, (ML) – Molluscs, (MS) -  Mustard – MS, (P) – Peanuts, (S) – Soya, (SD) – Sulphur 

Dioxide, (SS) – Sesame, (TN) - Tree Nuts 
 

Prices include VAT at the current rate. An optional 12.5% service charge will be added to your final bill.  
 

 
 

MOTHER’S DAY MENU 

 2 COURSES - £32,     3 COURSES - £38 

 
 
 

STARTERS 
 

French Red Onion Soup V (C, G) 
Cheddar Croute 

 
Smoked Ham Hock Terrine (C, M, N) 

Waldorf Salad 
 

King Prawn Cocktail (F, C, E, M) 
Compressed Cucumber, Bloody Mary Dressing 

 
Goat’s Cheese & Balsamic Onions Tart  V (M, C, MS, DS, G, L) 

Frisée Salad, Red Pepper, Balsamic Dressing 
 
 
 

MAINS 
 

Choice of Roast Sirloin of Sussex Beef  
or Welsh Lamb Rump  

or Roasted Supreme Chicken Breast  
Yorkshire Pudding, Beef Fat Roast Potatoes (M, G, C) 

 
Pan Roasted Sea Bass (F, M, C, SD) 

Warm Potato Salad, Confit IOW Cherry Tomato, Basil Velouté 
 

Beetroot & Courgette Galette  V (G, C, L, MS, SD, M) 
Ricotta Cheese, Balsamic Salad 
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DESSERTS 
 

Honey Chocolate Marquise (M, G, E) 
Exotic Fruit Salad 

 
Blackberry Soufflé (M, G, E) 

Madagascar Vanilla Ice Cream 
 

Warm Apple Strudel (E, G) 
Rum Infused Fruits, Calvados Sabayon 

 
Broken Vegan Cheesecake (M) 

Textures of Orange, Pistachio Granola 
 

Three British Cheeses (M, G, L, SS, MS, C) 
Brighton Blue Cheese 
Cornish Yarg Cheese 

Golden Cross Goat Cheese 
Served With Crackers, Chutney, Fruit Jelly 

 


