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> Camembert Sharer | 13 veo, cro Tempura King Prawn | 8 sro ’
Toasted white bloomer, onion chutney Sweet chilli dip, chipotle mayo
Ham Hock Terrine | 8 cro Red Pepper Hummus | 7.5 cro, ve
Homemade terrine, toasted white bloomer, piccalilli Red pepper hummus, crispy chickpeas, toast

Carrot and Coriander Soup | 7 cFro,ve
White bloomer, butter

ROASTS

All roasts served with roast potatoes, seasonal greens, roasted carrots, roasted parsnips, celeriac puree,
cauliflower cheese, Yorkshire pudding & homemade gravy.

Beef | 20 ero Slow Roasted Pulled Shoulder of Lamb | 21
Local beef, tender & full of flavour, served medium rare 9 hour slow cooked shoulder of lamb
Chicken 19 cro Trio of Roasts | 23 cro
Bone in chicken supreme Roast beef. pork, chicken. crispy crackling
Pork | 18 ero Nut Roast | 16 ve
Succulent pork, crispy crackling Homemade nut roast
MAPLE CLASSICS
Parmesan Chicken Schnitzel | 18 Spring Pea Linguine 1 16.5 veo
Fries, side salad, garlic butter Feta, ham
Pan Fried Cod |1 19.5 cro Smoked Salmon & Avocado Salad | 16.5 crveo
Ratatouille, pesto, cripy kale Baby dem, cucumber, tomato, spring onion, hard-boiled egg,

dill, honey & mustard dressing

DESSERTS

Key Lime Posset | 8.5
Meringue top, biscuit base

Chocolate Orange Brownie | 8.5 cr Rhubarb & Strawberry Pie | 8
Chocolate sauce, Chew Moo's Guernsey ice cream Chew Moo's Guernsey ice cream or pouring cream
Blueberry & Lemon Cheesecake | 8.5 Dark Chocolate Torte | 8.5 cF,veo
Pouring cream Chew Moo's Guernsey ice cream
Raspberry Mousse | 8 cr Selection of Chew Moo’s Ice-cream or Sorbets | 2
4 Chantilly cream, coulis Please ask your server for the ice cream flavours P
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V =vegetarian VG =vegan VGO =vegan option GF =gluten free GFO = gluten free option
Lots of our dishes are adaptable. Please inform us of any allergies or dietary requirements, we will do our utmost to cater for them. Please be
aware that our food is prepared in a kitchen containing all allergens including NUTS.
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Sunday 15" March

Make memories this Mother’s Day by
treating the mother figure in your life and
the family to a traditional Sunday lunch at

The Maple.

Choose from our selection of roasts with all
the trimmings or a delicious Maple classic,
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followed by an indulgent dessert.
\ SN~ With great wines and hand-crafted

cocktails, mum will certainly be spoilt.
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Scan the QR code * -:L

Www.the—maple.co.uk
Call 01934 477981 || Y EE-.

T&Cs ppIyE ch Mum(s) of the booking re e 1x free glas: fp secco (125ml), over-18s only,

l t of Elderflower Fiz: (125ml) I ble. Available on Sunday 15th March 2026 only.
Subject to Ib\tyT ut Ltd reserve the right to withdraw offer t ny time without notice. E&OE




