
Step 1
Choose 

your mash

CLASSIC MASH
Natural mash with milk and butter.

CHEESY MASH
Natural mash with mature cheddar. 

CHEESY MUSTARD MASH
Natural mash with mature cheddar
and whole grain mustard. 

CHAMP MASH
Traditional Irish mash with milk, 
butter, cheddar cheese and 
spring onions.

HORSERADISH MASH
Natural mash with creamy
horseradish.

COLCANNON MASH
Traditional Irish mash with milk,
butter, cabbage and onions.

Each order of mash is freshly
prepared using only the finest,
British Maris Piper potatoes. 
The king of spuds.

Step 2
Choose 

your main

SAUSAGES  (two per serving)

Premium pork

Cumberland

Lincolnshire

Pork & leek

Beef & Guinness

Lamb & mint (pork & gluten free)

Vegetable & herb

Today's special (see board)  
£1.60 for an extra sausage

PIES

Aberdeen Angus steak 

Chicken, leek & ham

Lamb & rosemary

Fish pie 

Vegetable pie of the season

Today's special (see board)

We use only the best free range
sausages and locally sourced
pies with no artificial nonsense 
or horrible bits.

Step 3
Choose 

your gravy

TRADITIONAL
Simple gravy using the juice 
from sausages and vegetables.

ONION
Caramelised red and white 
Spanish onions with beef stock.

FARMER'S GRAVY
Red wine, onion, smoked bacon 
and mushrooms.

LIQUOR
Traditional parsley sauce.

VEGGIE GRAVY
Seasonal vegetables, tomato
puree and horseradish.

The reason our gravies taste so
divine is they're made fresh each 
day using natural ingredients.

or

either

MASH HEAVEN   ...£6.95 (with sausages)  or £7.95 (with a pie)
As Showaddywaddy once sang, 'there are 3 steps to heaven' and at Mother Mash we tend to 
agree. Just choose one item from each step to enjoy a little taste of potato paradise.

A BIT ON THE SIDE
...£1.50

...£1.50

...£2.50

...£1.50

...£2.50

...£2.95

...£3.50

...£3.50

...£2.95

...£1.00

MASHED OR BASHED?

We serve all our mash velvety smooth
but if you like it with a bit of texture just

tell one of our friendly staff.

Mashed = velvety smooth.  
Bashed = textured.

Grilled French beans 
wrapped in bacon

Mixed seasonal
vegetables      

Heinz baked beans        

Yummy side dishes to take your meal to the promised land.

Caramelised onions

Tomato and onion salad

Mixed salad   

Mash              

...£2.95Cauliflour cheese

Mushy peas

...£1.50Buttered savoy
cabbage

Garden peas      

Pan fried French beans
with garlic and parsley
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BEERS & CIDER
HEINEKEN, Holland (5.0%/330ml)    
BUDVAR, Czech (5%/330ml)    
PERONI, Italy (5.1%/330ml)     
LONDON PRIDE, UK (4.7%/330ml)     
PITFIELD ‘ECO WARRIOR’ 
ORGANIC ALE, UK (4.5%/500ml)  
FRED’S PERRY ‘DRY SCRUMPY’,
UK (5.0%/500ml)

LUNCH & DINNER MENU

MotherMash

CLASSIC CAESAR
Classic caesar with croutons, shaved parmesan and 
slices of succulent chicken breast. 

MOTHER MASH CAESAR 
Just like the classic caesar except we replace the chicken
with our free range sausages (veggie sausage available).

WARM SAUSAGE SALAD
Mixed salad, artichoke, free range bacon, sliced free
range sausage (veggie sausage available), French beans 
and a cold poached egg.

SOFT DRINKS
COKE (330ml) 

DIET COKE (330ml) 

HARROGATE 
MINERAL WATER (750ml) 
still and sparkling

FENTIMANS BOTANICALLY 
BREWED SOFT DRINKS (275ml)
Victorian lemonade
Traditional ginger beer
Mande
Dandelion & Burdock

rin & Seville orange jigger

SUPER SALADS ...£6.50
On its own or as an accompaniment – enjoy our 
range of classic salads and Mother Mash favourites.

SAUCY CHOCOLATE PUDDING
STICKY TOFFEE PUDDING
GINGER BREAD PUDDING
TREACLE PUDDING
FRESH FRUIT SALAD
APPLE & BLACKBERRY PIE
APPLE PIE
All puddings served with ice cream or custard.
VANILLA ICE CREAM 

PERFECT 
PUDDINGS  ...£4.50
Undo your belt buckle a notch and round of your 
meal with one of our mouth-watering puddings.

BOOZE & 
SOFT DRINKS
A glass of wine? A beer? Or a coke? 
We know, it depends on what you've
got on this afternoon... 

...£1.50

...£2.95

...£2.95

...£2.95

...£3.50

...£3.95

...£3.95

...£1.50

  ...£2.25

...£2.60

   

RED WINE
Arpeggio Rosso ‘Di Sicilia’, 
Italy, 2007    
Campo Nuevo Tempranillo, 
Spain, 2007 
Ashbury Grove ‘Reserve’ Shiraz, 
Australia, 2006   
Hawkes Bay ‘Trinity Hill’, 
Pinot Noir, NZ, 2006

WHITE WINE
Stormy Cape Chenin Blanc, 
S. Africa, 2007   
Peter Lehmann ‘W’bridge’
Chardonnay, Australia,2007 
De Gras Sauvignon Blanc, 
Chile, 2007   
Puiattio ‘Friuli’ Pinot Grigio, 
Italy, 2007  

ROSE
Via Nova Pinot Grigio Blush, 
Italy, 2007
Skillogalee Cabernet Rose, 
Australia, 2007 

BUBBLY
Ruggeri  Prosecco Quartese 
NV Brut, Italy 
Autreau ‘Roualet’ Brut, 
France     
Veuve Clicquot Yellow Label, 
NV Brut     
Laurent Perrier, NV Rose 
 
  
 

...£11.50
175ml ...£3.00

...£12.50
175ml ...£3.25

 ...£15.00

...£19.50

...£12.00
175ml ...£3.15

...£13.00
175ml ...£3.25

 ...£15.00

...£18.50

...£13.75
175ml ...£3.75

...£16.50

...£17.50
125ml ...£4.00

...£27.50
125ml ...£6.00

...£37.50

...£49.50
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