
FOR THE TABLE

Artisan breads & cured meats 
Fried brie, whipped butter, crispy onion

TO START

Chicken liver parfait 
Bacon jam, preserved cherries, brioche

Goats cheese mousse (v) 
Glazed beets, smoked almond, dill 

MAIN

Aged fillet of Derbyshire beef 
Braised shin, piccolo parsnip, bone marrow mash potato, 

bourguignon jus

Salt baked celeriac steak  (v) 
Piccolo parsnip, cheddar rarebit,  

chive mash roast onion sauce

DESSERT

Dark chocolate delice (v) 
Praline mousse, hazelnut crunch

Mango & passion fruit cheesecake 
Mango dressing, coconut ice cream

4 COURSES &  
GLASS OF FIZZ 
AT MIDNIGHT

£49.99

(ve) vegan  (veo) vegan option available  (v) vegetarian  (gf) gluten free  (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. 

Our staff work really hard to give you the best experience possible, for this reason we add a discretionary 
service charge of 7.5% to your bill. If you would prefer not to pay this, we are more than happy to remove 

this for you, please just let a member of our staff know.
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