The WHITE HART
Otley
Suffolk
IP6 9NS
01473 890312
team@thewhitehartotley.co.uk

MOTHERING SUNDAY 2018
As is our usual Mothering Sunday tradition both our yummy Mummys, and those lovely ladies
who haven’t had their own children, will be given a little gift from us, because in some way or
another, you all nurture… and be aware this is a provisional menu that may change subject to
availability on the day.

STARTERS
Bloody Mary Soup – start as you mean to go on…
Nachos with Cheese, Jalapeno Peppers and Chilli Sauce – sweet or hot, your choice
Half a Pint of Prawns, with Lemon Mayonnaise and Brown Bread and Butter
Greek Meze – humus, olives, pitta, tzatziki, just as our Greek Nana likes it…
Italian Antipasti – parma ham, mozzarella, marinated peppers etc… Nona raises the stakes…
Mini Salt’n’Pepper Ribs – meat for the Dads…
Prawn Cocktail – my Mum’s favourite

£5
£5
£7.5
£7
£7
£7
£6

MAIN COURSES
ROASTS!! Small for the little ones £5, Medium for bigger kids and smaller appetites, £10,
and a Large one for everyone else £13
Choose from a mix of boned and rolled slow roasted Shoulder (for flavour) and quick
roasted Leg (for tenderness) of Lamb with rosemary and redcurrant gravy, mint sauce, or Roast
Beef with Horseradish Sauce and red wine gravy, or Roast Chicken with bread sauce and thyme
gravy… all served with roasties, Yorkshire puddings and a fine array of vegetables…
All other main courses £11…
Mr Pepperell’s Finest Sausages with Mash and Onion Gravy – or chips and beans if you prefer
Hand Carved Ham, 2 free range eggs and fat or thin chips
Lasagne al Forno, and yes, as it’s Mother’s Day, you can have chips with it…
Sri Lankan Fish Cakes – with peanut dressed salad and mango chutney
Sea Bass with lentil Salad – and a mushroom, onion, olive and lemon sauce
Luxury Fish Pie – prawns and a mixture of fish in a cream and basil sauce, topped with mash
Porcini Risotto – topped with rocket and shaved parmesan
Ratatouille & Mozzarella Pie** with leaf salad and chips…
V.A.T. is included at the prevailing rate. Service is not, except for parties of six or more when a discretionary
gratuity will be added, but your appreciation our efforts are always gratefully received and divided equally
amongst all the staff.
As today is one of our busiest days, please be aware that we are sticking rigidly to our principles of hand preparing
and cooking everything you see on the menu, and therefore it is more involved than defrosting something made in a
factory. In fact in cooking for you today, you could say we are being Mother. Kick back, relax and go with the flow.
We know you will taste the difference, and you are worth it....

