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Mothers Day Menu 2026
The Queen's Inn, Hawkhurst E42 per person 

Warm smoked ham & aged Comte tart/ celeriac & black truffle slaw, pickled 

walnut ketchup

  Sesame prawn toast/ Thai dipping sauce

 Rosary ash goat's cheese/ carrot jam, smoked pecan, honey vinaigrette, 

rosemary & Parmesan shortbread (V) 

Tomato & roasted red pepper soup/ basil pesto (Vg adapt) (V) 

Duck liver parfait/ rhubarb, warm onion brioche  
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-all served with roast potatoes and seasonal vegetables

Ribeye of beef (served with a Yorkshire pudding), Leg of lamb, 
Belly of pork (served with apple sauce) 

or vegetable and goat's cheese wellington (V)* 
(served with chive butter sauce) 

*Vegan wellington also available on request, please ask your waiter/ waitress.

Orzo 'risotto'/ wild mushrooms, crispy artichokes (V) 

Roasted cod loin/ spiced chickpeas & chorizo, seasonal vegetables (GF) 

Spicy prawn poke bowl/ edamame, spring onion, pickled cabbage, carrot, avocado, 
cucumber, sushi rice (GF) 

Moroccan carrot/ Carrot, lentil & kale salad with Kalamata olives, raisins, walnuts, 
grilled feta, carrot & ginger dressing (V) (VG adapt) 

Warm pear & almond cake/ chocolate ganache, vanilla ice cream (GF) 

Salted caramel tart/ raspberry sorbet 

Orange & rhubarb Mille Feuille/ stem ginger ice cream 

Bitter chocolate mousse/ espresso & hazelnut (GF adapt) 

Selection of ice cream & sorbet/ choose three scoops of either: 
Madagascan vanilla, mint choc chip, honeycomb, coffee (V) (GF)

Separate children's menu available. Please speak to a member of staff about any 

allergies. E20 non-refundable deposit per person taken at the time of booking. 




