
Treacle Glazed Bacon Loin, with Caramelized Apple & Cider Jus

Roast Beef, with Yorkshire Pudding & Stock Gravy

Seared Salmon Fillet, with Buttered Cavolo Nero & Hollandaise Sauce

Winter Vegetable Crumble, Topped with Glamorgan Cheese 

(Can be Adapted to Vegan)

All dishes served with Roast Potatoes and a Panache of Roasted Vegetables

26.50 - Two Course

32.50 - Three Course

Deposit  of  10 .00 per person

Pricing

Cosener’s House Homemade Soup, Fresh Crusty Roll

Spicy Chicken Wings, Sriracha Dip

Cod Croquette, Tarragon Mayo Dip

Garlic & Feta Pate, Toasted Soda bread

THINGS TO KNOW  

With our compliments, our guests can indulge in
Home Baked Bread, Oils & Olives

THE COSENER’S HOUSE

Whilst we take every precaution to reduce the risks from cross-contamination, please be aware that we prepare many of our products on site.
Ingredients used across our product range contain a wide range of allergenic ingredients, including, but not limited to nuts, seeds, dairy and

gluten. Consequently, there may be traces of various allergens present across our product range, please speak to one of our Allergen
Champions who are trained to provide advice on the ingredients in our food and the steps we have taken to avoid cross-contamination .

MOTHERING SUNDAY

TO START

TO FOLLOW

Apple & Rhubarb Crumble, with Dairy Custard

Warm Chocolate Brownie, with Vanilla Ice Cream

Peach Melba Trifle, Freeze Dried Raspberries

White Chocolate Pannacotta, with Cranberry Shortbread Biscuit

TO FINISH

Email - coseners.events@stfc.ac.uk

Contact Us

LUNCH


