THE BLACKHEATH HOUSE

Mother’s Day Set Menu

28-29th March, Fri-Sat

2 courses £24.95 | 3 courses £30.95 | Add a glass of prosecco for £5

Starters

Seared King Prawns
Pan-seared king prawns in lemon garlic butter, served with garlic aioli & rockets

Crispy Calamari
Lightly battered calamari served with a rich garlic aioli dip

Roasted Beetroot Salad (v)
Sweet, earthy roasted beets with crumbled feta, extra virgin olive oil & balsamic vinegar

NEITS
Chicken Milanese
Served with creamy mash, rockets, parmesan & balsamic dressing

Fish & Chips
Cod with tripled-cooked chips, mushy peas & tartar sauce

Lobster Linguine
Fresh lobster tossed with linguine in a rich, aromatic tomato sauce,
finished with freshly grated parmesan & rockets (£3 suppliment)

Grilled Seasonal Lamb Chops
Succulent lamb chops with homemade tzatziki sauce, served with skin-on chips & house salad
(£3 suppliment)

Aubergine Moussaka (V)

Layers of roasted aubergine and potatoes in a rich tomato sauce, topped with creamy
béchamel sauce, served with homemade tzatziki sauce & house salad

Desserts

Sticky Toffee Pudding
Homemade sticky toffee pudding served with ice cream or custard

Apple Crumble
Homemade traditional crumble served with ice cream or custard

Cake of the day
Freshly baked on the day with seasonal ingredients. Gluten-free option available.

Kaf's Bakes Signature Brownie
From our local independent trader Kaf's Bakes
Assorted flavours, please ask a member of staff for more details

(v) = Vegetarian
If you have allergies, any dietary restrictions or specific requirements, please inform a member of our staff.
A discretionary service charge of 12.5% will be added to your bill for evening service.
Should you wish to remove or adjust this charge, please inform your server before payment.




THE BLACKHEATH HOUSE

Mother’s Day Sunday Roast

30th March, Sunday

2 courses £24.95 | 3 courses £30.95 | Add a glass of prosecco for £5

Starters
Prawn Cocktail with Avocado

Crispy Calamari
Lightly battered calamari served with a rich garlic aioli dip

Bruschetta, Tomato & Mozzarella (v)
with balsamic dressing

Roasted Beetroot Salad (v)
Sweet, earthy roasted beets with crumbled feta, extra virgin olive oil & balsamic vinegar

REENN

Served with roast potatoes, maple carrots, parsnips, cauliflower cheese,
seasonal greens, homemade Yorkshire pudding & gravy

Roast Beef

Roasted Corn-fed Chicken
with sage & onion stuffing

Portobello Mushroom Wellington (v)

Desserts
Sticky Toffee Pudding

Homemade sticky toffee pudding served with ice cream or custard

Apple Crumble
Homemade traditional crumble served with ice cream or custard

Cake of the day

Freshly baked on the day with seasonal ingredients. Gluten-free option available.

Kaf's Bakes Signature Brownie
From our local independent trader Kaf's Bakes
Assorted flavours, please ask a member of staff for more details

(v) = Vegetarian
If you have allergies, any dietary restrictions or specific requirements, please inform a member of our staff.
A discretionary service charge of 12.5% will be added to your bill for evening service.
Should you wish to remove or adjust this charge, please inform your server before payment.




