
TRADITIONAL FISH & CHIPS | £19.95  
Tartare Sauce, Pea Purée & Lemon Wedge (DFO) 

LOCALLY SHOT BREAST OF PARTRIDGE | £26.00 
Fondant Potato, Panache Of Onions and Bacon, Pink Peppercorn Sauce, Seasonal Greens (GF, DFA) 

MISO GLAZED ATLANTIC COD | £25.00 
Parsnip Veloute, Rainbow Chard, Spiced Parsnip Crisps, Curry Oil (GF) 

HAND ROLLED BUTTERNUT SQUASH GNOCCHI | £21.00 
Sautéed Wild Mushrooms, Crispy Sage, Dressed Rocket, Chilli Oil (V) 

SLOW ROASTED CAULIFLOWER | £21.00 
Cheddar & Truffle Mornay, Braised White Leeks, Hazelnuts, Hendersons Reduction (V GF DFO) 

CHARGRILLED HOMEMADE BEEF BURGER | £19.95 
Wild Garlic Aioli, Buffalo Mozzarella, Crispy Prosciutto, House Salad, French Fries  

HOMEMADE BUTTER CHICKEN PIE | £22.00 
Fricassée of Buttered Vegetables, Creamy Mash  

 
 
 

 

 

 

 

 

  
 
 

TO START 

 
 
 

 
 
 
 
 
 
 
 
 

 
 
 

 
 
 

 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 

Derbyshire Prime Beef Grass Fed, 21 Day Dry Aged,  
Carefully Raised & Nurtured in Derbyshire (all 8oz) (GFO DFO) 

 
RUMP | £25.00 

SIRLOIN | £29.00 
RIBEYE | £30.00 
FILLET | £42.00 

 
Hand Cut Chips, House Salad, Foraged Mushrooms & Slow Roasted Vine Tomato 

Add Red Wine, Peppercorn or Blue Cheese Sauce (GF) £3.50 
 

SIDES 
Buttered Seasonal Vegetables | (GF) £5.50 

Hand Chunky Chips or French Fries | (DF) £4.95 
Beer Battered Onion Rings | (DF) £4.95 

House Salad | (GF DF) £4.95 
Truffle Fries | £6.95 

GRILL 

 

PLEASE NOTE: We use nuts, fish, egg, shellfish, milk & gluten products within our kitchen & it is impossible to fully guarantee 

separation of these items in storage, preparation, or cooking. Please inform a member of staff of all allergies when placing your order. 

HERITAGE BABY CARROTS | £9.50 
Massaman Curry, Fried Peanuts, Pickled Red 

Cabbage, Coriander (DF) 
ITALIAN BURRATA | £9.50 

Sheffield Honey, Golden Raisins, Chicory, Chive Oil 
(VE GF) 

SKEWERED DERBYSHIRE LAMB CHOP | £11.95 
Kebab Sauce, Black Garlic Ketchup &  

Homemade Labneh (GF) 

 
 

HAM HOCK, CHICKEN & PISTACHIO TERRINE 
| £9.50 

Homemade Hot Mustard, Boozy Prunes (GF DF) 
PASTRAMI CURED SALMON | £10.95 

 Beetroot Chutney, Homemade Pickles, Sourdough 
(GFO DF)  

HOMEMADE SOUP OF THE DAY | £7.25 
Homemade Bread (V GFO) 

MACKEREL ESCABECHE | £10.95 
Pickled Carrot, Fennel Tops (GF DF)  

 
 

 
MAIN EVENT 

 

Mixed Olives | £4.50   Homemade Sourdough & Hendersons Butter | £2.95     
Padron Peppers, Hot Honey, Spring Onions | £5.50 

 
                                                                                                                         
 
 | £5.50 
 


