
SMALL PLATES 

CHEESE AND ONION - r ibblesdale
goats cheese mousse,  cheese and

chive croquette,  pickled and
confit  onions,  spring onion oil ,
goats cheese honeycomb and

parmesan granola (V)(GFO)
 

PIGS CHEEK PIE -  braised ashover
pork cheek pithivier ,  caulif lower
puree,  pork crackling, sage and

cider reduction
 

CRISPY THAI BEEF - crispy green
thai beef,  pickled ginger,  coconut

and radish slaw, yuzu and l ime
mayo (GF)

 
SALT AND CHILLI SQUID - crispy

salt and chil l i  squid,  sesame miso
emulsion and lemon ponzu

dipping sauce (GF)

LEBANESE FALAFEL - lebanese
style falafels ,  baba ghanoush,
almond dressing, marinated
courgettes,  charred green
chil l ies and za'ater dressing (V)
(GF)

CAULIFLOWER BAO BUN -
steamed bao bun, crispy
caulif lower,  ginger and chil l i
glaze,  roasted peanuts,
cucumber & bean sprout slaw
(V)

EGG AND SOLDIERS - slow
cooked heage duck egg,
watercress puree,  charred
sweetcorn,  miso emulsion,  aged
parmesan and truff le toast (V)
(GFO)- Add crispy parma ham
£0.50

BEEF FILLET TARTARE - l ightly
smoked fi l let tartare,  caviar ,

sti lton bonbon, charred
sourdough, black pepper and

truff le mayo and wild
mushrooms

 
SMOKED CHICKEN - smoked

free range chicken breast,  l iver
parfait ,  crispy skin,  pickled

walnut,  carrot cake and
tarragon dressing (GF)

 
LIGHTLY CURED MACKEREL -

l ightly cured mackerel ,
mackerel tartare,  beetroot

puree,  whipped horseradish
ricotta,  tempura samphire and

pickled cucumber (GFO)
 

LOCH DUART SALMON -
marinated loch duart salmon,

taramasalata,  shaved fennel ,
buttermilk and dil l  sauce (GFO)

ALL SUNDAY ROASTS ARE SERVED WITH ROAST POTATOES, CLOTTED CREAM MASH, YORKSHIRE
PUDDING & A SELECTION OF SEASONAL VEGETABLES

 
BLACK TREACLE CURED SIRLOIN OF BEEF, with sti lton bonbon, bone marrow gravy and brown butter

hollandaise (Served Pink) (GFO) -  £1 .50 Supplement
 

HONEY MUSTARD ROASTED COLLAR OF ASHOVER PORK, with black pudding and sage scotch egg and
cider gravy (GFO)

 
NORFOLK ROASTED TURKEY BREAST, old spot pig in blanket,  gingerbread stuff ing and cranberry gravy

(GFO)
 

ROASTED MARINATED RUMP OF LAMB, lamb bacon and mint croquette and pan gravy (GFO)
 

ROASTED PLAICE, with a king prawn, caper and dil l  butter,  sea vegetables and dressed fennel (GF)
 

BLUE CHEESE, BROCCOLI & WALNUT PIE,  with crushed celeriac,  sage and truff le veloute (V)

SUNDAY LUNCH
FOOD SERVED
12 - 4:30
2 COURSES £23.00
3 COURSES £28.00

MAINS

FIRED ARTISAN SOURDOUGH, DERBYSHIRE RAPESEED OIL &
AGED BALSAMIC (V) -  £4.50

 
MARINATED OLIVES, BALSAMIC ONIONS & AGED FETA

CHEESE (V) (GF) -  £4.50

APPETIZERS

SIDE DISHES

CAULIFLOWER & LEEK CHEESE, WITH EXTRA
MATURE CHEDDAR, PARMESAN &
BREADCRUMBS (V) -  £3.95

EXTRA BEEF DRIPPING & HERB ROAST
POTATOES - £3.95

BEEF DRIPPING CHIPS (GF)
- £3.95

 
FRENCH FRIES (V)(GF)

- £3.95


