
 
 

 
 

 
 

Starter 
 

Mixed Marinated Olives £6.50 
Belly pork bites with cider and apple puree £6.50 

Crispy breaded goats cheese, gem leaves, onion puree and pickled shallots £10.95 
Leek and potato soup with Parmesan sourdough croutons £9.50 

Chicken and ham hock terrine on a toasted muffin with poached egg and honey mustard dressing £12.95 
Prawn toast focaccia and poached king prawns with a sweet chilli sauce £12.95 

Baked fig, sundried tomato and mozzarella tart with a balsamic glaze £11.95 
 

 
Mains 

 
Roast rib of Derbyshire beef with Yorkshire pudding £20.95 

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 
Butternut squash and mushroom turnover, truffle chips and stilton sauce£17.95 

Pan fried cod fillet, roasted new potatoes, red pepper hummus and an olive and caper dressing £23.95 
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 
 

Salted dark chocolate ganache, cocoa nib crumb and orange sorbet £9.95 
White chocolate and vanilla panna cotta with raspberry compote and cinnamon biscuit £9.95 

Tiramisu, mascarpone and coffee syrup £9.95 
Sticky toffee pudding, salted caramel butterscotch sauce and rum and raisin ice cream £9.95 

Apple and berry compote with a granola and walnut crumble, clotted cream £9.95 
Trio of local cheese, homemade onion marmalade, crackers, homemade butter £12.95 

 
 

 
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 


