
STARTERS

Chef’s soup of the day

Rocket, olive and goats’ cheese salad drizzled with a red pepper coulis (v)

Traditional crayfish and prawn cocktail with brandy Marie rose sauce

A bruschetta of course mushroom paté

Home cured salmon gravlax infused with orange fennel

MAIN COURSES

Slow roasted top rump of Derbyshire beef & Yorkshire pudding

Slow roasted leg of Derbyshire lamb infused garlic and thyme

Pan-fried breast of chicken served with spicy butterbean cassoulet

Pan-fried delice of salmon and stir fry vegetables served with coriander cous cous

Pea and mozzarella risotto served with a rocket salad (v)

Unless otherwise stated, main dishes are served with fresh seasonal vegetables

PUDDINGS

Sticky toffee pudding with Italian mascarpone

Crisp brandy snap basket filled with home-made Italian style ice-cream

Dark chocolate tart enhanced by orange parfait 

Vanilla crème brulée with a tuile curl

Selection of home-made ice cream or sorbet 

Trio of British cheeses with chutney & cheese biscuits (£1.00 supplement)

2 COURSE £12.95 or 3 COURSE £16.95
Available 12pm-3pm (Lounge menu available 3pm-8pm) 
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CHAMPAGNEBREAKFAST
Enjoy a special four course Champagne Breakfast £19.95pp

Served 10.30am-11.45am Thursday-Saturday


