
(VE) VEGAN  (V) VEGETARIAN  (GF) GLUTEN FREE  (VEO) VEGAN OPTION AVAILABLE  (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN 
TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. 

M E N U

F O R  T H E  TA B L E

Selection of house breads, butters, oils (v)(veo)

S N A C K S

Cured salmon blini, keta, dill

Crispy duck leg, sour cherry, sorrel

S TA R T E R S

Slow cooked pork belly fritter, celeriac, pancetta

Wild mushrooms on sourdough, parmesan cream, shaved winter truffle (veo)

Smoked haddock chowder, herb oil, cheddar croquettes

Salt baked beetroot, Ragstone goats’ cheese, hazelnut, dill (v)

M A I N S

Rolled turkey breast, chateau potato, cranberry stuffing, pig in blanket, glazed parsnip, bread sauce

Derbyshire beef fillet, braised shin, caramelised shallot, red wine and bone marrow sauce

Wild halibut, roast garlic gnocchi, grilled broccoli, smoked mussel hollandaise

Cauliflower & truffle pithivier, brown butter celeriac, thyme, parmesan cream (veo)

All mains are served with:

Brussels sprouts, pancetta butter

Sticky red cabbage, port & orange (v)

Honey roasted carrots, sage & cheddar crumb (v)

D E S S E R T S

Christmas pudding, brandy caramel, vanilla ice cream (veo)

Dark chocolate mousse, candied orange, toasted almonds (v)

Mango & passion fruit cheesecake, puffed rice, coconut

Selection of cheese and biscuits

5 courses 
£94.99

50% deposit to secure your 
booking. Pre-order & 

payment required by the 
1st December 2023.



(VE) VEGAN  (V) VEGETARIAN  (GF) GLUTEN FREE  (VEO) VEGAN OPTION AVAILABLE  (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN 
TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. 

T O  B E G I N

Carrot, cucumber & cheddar sticks 
Yoghurt dip

S TA R T E R S

Tomato soup 
House breads, butter

Halloumi sticks 
Cranberry chutney

Garlic bread  
Garlic butter

M A I N S

Roast turkey dinner 
Roast potatoes, stuffing, gravy, sprouts, pig in blanket

Fish & chips 
Chunky chips, garden peas

Cheese burger 
Skinny fries, beans

Sausage & mash 
Gravy, peas

Mac ‘n’ cheese 
Garlic bread

D E S S E R T S

Christmas pudding 
Vanilla ice cream

Chocolate brownie 
Chocolate sauce, ice cream

Mixed ice cream 
Fudge, berry compote

4 courses £47.50

50% deposit to secure your booking. Pre-order & payment required by the 1st December 2023.

C H I L D R E N ’ S  M E N U


