THE CEDAR TREE

n Hall

MOTHER'S DAY MENU
Sunday 15" March 2026

Pain poolish and house made fermented butter
Duck liver parfait, strawberry glaze, jalapeno chutney and warm brioche
Tandoori roast cauliflower, puffed rice salad, Moillee sauce
Wild garlic velouté, Roasted field mushrooms, sourdough croutons
Poached loch Duart salmon, cucumber textures, buttermilk lassi sauce
Cumbrian sirloin beef or Creedy carver duck leg Pithivier, traditionally garnished red wine gravy
Roasted Cod, crushed celeriac, artichoke puree, coffee and hazelnut beurre blanc
Lemon and herb gnocchi, seasonal spring vegetables, Khozambu sauce
Valrhona 70% dark chocolate delice, banana bread, caramelised hazelnut, milk sorbet
Sticky toffee pudding, vanilla ice cream

Vanilla pannacotta, raspberry textures, shortbread

£65 per person for 3 courses
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