
STARTERS

Chicken liver parfait, toasted sourdough, spiced apple jam & mixed salad

Spiced Cauliflower & salsify terrine, mango chutney, toasted naan (v)

Smoked wild bass rillette, toasted sourdough with capers and herbs

MAINS

Roast Herefordshire striploin of beef, Yorkshire pudding, goose fat roast potatoes, honey & 
thyme glazed carrots & parsnips with home-made gravy

Roast half chicken, sage & onion stuffing, goose fat roast potatoes, honey & thyme glazed 
carrots & parsnips with home-made gravy

Pumpkin & nut roast, olive oil roast potatoes, maple & thyme glazed carrots and parsnips with 
home-made vegetarian gravy (v)

Individual salmon-en-croute, green pea sauce, tender stem broccoli & spinach

DESSERTS

Double chocolate brownie, salted caramel crème  

Spring Eton mess, elderflower & verbena cream, meringues, raspberry puree & fresh berries

Place your reservation at orders@earlsfieldkitchen.com
Collections from 12pm to 6pm on Saturday 13th or 9am to 3pm on Sunday 14th

228 Earlsfield Road SW18 3DX – Payment cash or card on collection

Free 
bottle of 

Prosecco for 
all orders 

over £100

@earlsfieldkitchen @thejollygardeners_earlsfield 07958 569 066

SIDES  
Black truffle cauliflower cheese - £4 

Tenderstem broccoli in herb & capers 
dressing - £4

Confit thyme & garlic mash - £4

3-cheese Mac ‘n cheese - £4

Yorkshire pudding - £1

KIDS MENU  
¼ Chicken Peri Peri, chips & peas - 

£7.50

DRINKS
Bottle of Champagne - £25

5 prepared cocktails - Bloody Mary or 
Cosmopolitan - £25

2 COURSES - £20 PER PERSON         3 COURSES - £25 PER PERSON

MOTHER’S DAY MEAL KIT MENU


