MAIN MENU

Served all day, every day

Olives
Bowl of garlic & basil olives £6.50 V/VG/GF

Starters
Homemade soup of the day, homemade bread, herb butter £8.50 V/GFO
Smoked salmon hash brown, soft poached egg, salmon caviar, roasted beets, herb oil £14.50 GFO
Duck, chicken & sour cherry terrine, apple & celery slaw, Cumberland sauce, pistachio toast £14.50 GFO
Wild mushroom tartlet, goats cheese mousse, pickled walnuts, crispy sage, local honey £13.50 V

Confit pork belly, maple & cider glaze, celeriac remoulade, apple gel, miso pork scratchings £14.50 GF

Mains
Braised feather blade of beef, smoked bone marrow & potato terrine, pumpkin puree, cavolo nero, onion ash, pan gravy £29 GF
Guinea fowl supreme, 5 bean, pancetta & potato hash, sticky red cabbage, whipped parsnip butter, toasted hazelnuts £29 GF
Baked hake fillet, roasted fennel & vermouth velouté, saffron fondant potato, butter poached leeks,
fried spinach & caper berries £29 GF
Fish pie with haddock, smoked haddock, salmon & prawns, rarebit mash top, seasonal greens £23 GFO
Puy lentil, wild mushroom & vegetable suet pudding, seasonal vegetables, Henderson’s gravy,
mash or twice cooked chips £23 V/VG
Salt baked celeriac, cream cheese & thyme pearl barley risotto, charred Roscoff onions, stem broccoli, artichoke crisps £23 V
Proper steak & ale pie, seasonal vegetables, Henderson’s gravy, twice-cooked chips
or mash £20.50 (take home one of our pies for £12)
East coast haddock, local beer batter, twice-cooked chips, mushy peas, homemade
tartare sauce £20.50 GFO
Homemade Derbyshire beef burger, Monterey Jack cheese, beef tomato, lettuce, bacon & beer jam, brioche bun, slaw, pickled
onion rings & skinny fries £20.50 GFO
Spiced Portobello mushroom burger, pickled red cabbage, beef tomato, lettuce, sriracha mayo,
brioche bun, slaw, pickled onion rings & skinny fries £19.95 V/VGO/GFO
8oz Derbyshire ribeye, roasted tomato, portobello mushroom, twice-cooked chips, pickled onion rings £32 GFO

Add a sauce - peppercorn / béarnaise / blue cheese £3

Puddings
Winter berry Bakewell tart, berry textures, creme Anglaise £9.50

Baileys Basque cheesecake, roasted white chocolate crumb, iced espresso choux bun £9.50
Salted caramel & pecan chocolate brownie, milk chocolate ganache, sea salt caramel sauce £9.50
Sticky toffee pudding, gingerbread ice cream, toffee sauce £9.50
Homemade ice cream £3 per scoop GF
Affogato £6.60 - add Disaronno or Baileys £5 GF
3 cheese £13.95/ 4 cheese £14.95 GFO

V-vegetarian VG-vegan VGO-vegan option GF-gluten free GFO-gluten free option



YOUNG DINERS

Mini cheeseburger, fries, salad £13.50

Chicken goujons, fries, salad £13
Mini fish & chips, garden peas £13

*

Chocolate brownie, vanilla ice cream £6
Bakewell tart & custard £6

Two scoops of homemade ice cream £6

LUNCH MENU

Monday-Saturday 12-6 only
Sandwiches & salads

Choose your filling:
Mature cheddar & Chequers Chutney

Smoked salmon, pickled cucumber, dill créme fraiche
Roasted ham & homemade piccalilli
Breadcrumbed chicken, Korean BBQ sauce, pickled red cabbage

Marinated halloumi, smoked garlic hummus, wood-fired peppers

...as a sandwich:

Your choice of white, brown, ciabatta or gluten free bread, served with a few chips & salad garnish £13.95

...as a salad:

With our house salad of dressed leaves, marinated olives, and pickled radish £16.50

Ploughman’s

Local huntsman’s pie, thick cut ham, pickled onion, mature cheddar, Peakland Blue, Chequers Chutney, homemade piccalilli,
apple, crusty bread £16.50

Add a side of twice-cooked chips or skinny fries £5.50




SUNDAY ROASTS

In addition to our main menu, choose from

Sirloin of beef £23
Loin of pork £22
Vegetable Wellington £21

All served with roast potatoes, mashed potatoes, homemade Yorkshire pudding, braised red cabbage, cauliflower cheese,

seasonal vegetables, gravy.

AVAILABLE FROM 12NOON ON SUNDAYS, BUT WHEN ITS GONE...ITS GONE!




