
 
 

 
 

 
 

Starter 
 

Mixed Marinated Olives £6.50 
Duck ravioli with pickled cucumber and hoisin sauce £12.95 

Beetroot cured salmon, chicory leaves and horse radish and lemon yoghurt £12.95 
Roast carrot and coriander soup with coconut cream and focaccia £9.50 
Heritage tomato and basil bruschetta, bocconcini and garlic oil £11.95 

Fresh asparagus wrapped in Parma ham with poached egg and hollandaise sauce £11.95 
 
 

Mains 
 

Roast rib of Derbyshire beef with Yorkshire pudding £19.95 
Roast breast of chicken with stuffing and Yorkshire pudding £19.95 

Peak ales battered cod, chunky chips, mushy peas and tartare sauce £19.95 
Crispy belly pork, bacon mash, cider and apple puree with red wine sauce £21.95 

Caramelised onion and Brie tart, new potatoes and mornay sauce £17.95 
Pan fried seabass fillet, parmentier potatoes, samphire and a white wine and caviar beurre blanc £22.95 

10oz Gammon, chunky chips, fried eggs and peas £19.95 
Locally sourced sausage, mash, red wine and onion jus £17.95 

 
 

All main courses are accompanied by a selection of vegetables 
 
 

Desserts 
 

 
Lemon posset, lemon curd, blueberry compote and short bread £9.95 

Chocolate and peanut cremeux, peanut crumb and salted caramel ice cream £9.95 
Eton mess with crushed meringue and vanilla Chantilly cream £9.95 

Ice mango parfait with oat granola and coconut sorbet £9.95 
Cherry and almond frangipane, cherry jam and cherry ripple ice cream £9.95 

Trio of local cheese, spicy tomato chutney, crackers and homemade butter £11.95 
 
 
 

 
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 


