
Starter

Mixed Marinated Olives £6.50
Homemade soup of the day with croutons £7.50

Crispy hens egg, chilled pea velouté fresh peas & Parma ham £9.95
King prawn ravioli, crab bisque, dressed fennel, crispy noodles £10.95

Chicken and ham hock terrine, wild garlic mayonnaise, piccalilli, sourdough toast £9.95
Pan seared scallops, celeriac puree, kale crisp, truffle emulsion £11.95

Mains

Roast rib of Derbyshire beef with Yorkshire pudding £18.50
Roast breast of chicken with stuffing and Yorkshire pudding £17.95

Bakewell best battered cod, chunky chips, mushy peas and tartare sauce £17.50
Belly pork porchetta, bacon mash, apple gel, red wine sauce £18.95

Sun dried tomato gnocchi, pesto cheese curd, Jerusalem artichoke crisp £16.95
Pan fried cod loin, lobster bisque risotto, lemon aioli, cavolo Nero £20.95

5oz/10oz Gammon with chunky chips, fried egg and garden peas £12.95/£16.95

All main courses are accompanied by a selection of vegetables

Desserts

Lemon tart, Italian meringue, raspberry sorbet and sherbet £9.95
Rhubarb doughnut, set vanilla custard, rhubarb sorbet, nutty granola £9.95

Steamed treacle sponge, homemade vanilla ice cream £8.50
Strawberry parfait, elderflower set cream, macerated strawberry £8.50

Trio of local cheese, red onion marmalade, Piccalilli, crackers & homemade butter £10.50

Head Chef: Daniel Orwin

We source all our food locally where available. Please ask a member of staff for more details.
Please advise of any allergy or dietary requirements


