
STARTERS 

ROAST DINNER

NIBBLES

DERBYSHIRE ROAST BEEF

ROAST BUTTERNUT SQUASH &
PARSNIP WELLINGTON
Served with vegetable jus

PAN FRIED CORNISH HAKE
Mussels, fish stock velouté & cream,
crispy potatoes, grapes, samphire &
chives

VG - Vegan | V - Vegetarian |
G - Contains Gluten | N - Contains Nuts 

SMOKED ALMONDS

MIXED OLIVES

£6

£6

CORNFED CHICKEN BREAST
With lemon & garlic

LAMB RUMP

Full allergen list

Sunday Lunch

SIDES
ROAST POTATOES

PIGS IN BLANKETS

£6

£7

2 YORKSHIRE
PUDDINGS

£5

CAULIFLOWER
CHEESE WITH CRISPY

ONIONS

£7

All roast dinners are served with a Yorkshire pudding, carrots, tenderstem
broccoli, roast potatoes, bubble & squeak

Served with horseradish hollandaise

Served with mint sauce

MAINS
SPRING VEGETABLE RISOTTO
Asparagus, peas, tenderstrem
brocolli, artichoke crisps, radish &
vegan parmesan

DESSERTS

AT

2 COURSES £32 | 3 COURSES £38

ROASTED SQUASH & DASHI
SOUP
Mushroom & seaweed dashi, soy &
mirin with tempura asparagus, toasted
black sesame & red chilli

TRENT VALLEY VENISON
CARPACCIO
Dark cherry gel, pickled shallots &
olive crumb

HAM HOCK & CHICKEN TERRINE
Sorrel, pickled vegetables &
blackberries

WEST YORKSHIRE FORCED
RHUBARB CUSTARD TART
Served with Cornflake ice cream

CHOCOLATE BLACK FOREST
Chocolate mousse, fruits of the forest,
chocolate textures & basil sponge

THE BRAMLEY APPLE
Vanilla crème pâtissière, sour apple
gel & mascarpone 

CITRUS SALMON CRUDO
Blowtorched cucumber, lemon
emulsion, chilli oil, dill & buttermilk

MISO GLAZED ARTICHOKES
Whipped lemon ricotta, toasted
pinenuts & miso glazed purée with
olive oil

3 CHEESE BOARD
Quince, caperberry & fresh honeycomb

TENDERSTEM
BROCOLLI

£5

A discretionary 12.5% service charge has been added to your bill. Please let us know if you’d like it removed.
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