
DF – Dairy Free   V – Vegetarian   VG – Vegan   GF – Gluten-Free   N – Contains Nuts
We take food allergies and intolerances very seriously. While we strive to prepare dishes that are free from specific allergens upon request,
please note that our food is prepared in a kitchen where all major allergens are present. As a result, we cannot guarantee that any dish is

completely free from allergens. If you have a food allergy, intolerance or other dietary restriction, please inform a member of our team before
placing your order .

LUNCH MENU

STARTERS

Lamb Chops | Fermented Chilli, Toum Garlic
Sauce, Mint  £12.95 (DFO)

Dressed Isle of Wight Tomatoes | Piquito
Peppers, Pickled Red Onions, Peakland White

£10.95 (V) (GF)

Torched Mackerel | Summer Beets, Lemon,
Fresh Horsersdish £11.50 (DF) (GFO)

Dovedale Blue and Caramelised Onion Tart |
Preserved Asparagus, Watercress, Dijon

Dressing £10.95 (V)

Sticky Black Garlic Chicken Wings | Spring
Onion, Sesame £10.95 (DF) (GF)

Homemade Soup of the Day | Bakewell Bakery
Bread £8.95 (V) (GFO)

SANDWICHES AND SALADS

Fish Finger Butty | Tartare, Little Gem Lettuce,
Seasonal Salad £11

Griddled Derbyshire Oatcake | Roast Sirloin,
Charred Onions, Dovedale Blue, Seasonal Salad £12

Tomato and Bulgar Salad | Dried Fruits,
Roasted Nuts, Feta £13.50 (V) (GF)

Salt Baked Summer Beet | Goat’s Cheese, Rocket,
Balsamic, Seasonal Salad £10

Pan Fried Sea Bass | Warm Romesco Salad,
Sourdough Croutons  £27 (DF)

Thick Cut ‘Steakhouse’ Burger | Roasted Onions,
Bread and Butter Pickles, Fries, Salad, Dovedale

Blue Ranch £23

Traditional Fish and Chips | Tartare Sauce, Pea
Purée, Burnt Lemon Wedge £21 (DFO) 

Chicken Supreme | Fricasse of Corn and Smoked
Pork. Charred Green Onion, Mole Sauce, Tostada

£24 (DFO)

Roasted Romanesco Cauliflower | Jewelled
Bulger Wheat, Garlic Sauce, Pomegranate £23

(V) (VE)

MAINS

SIDES

House Salad | £5.50 (DF) (GF)
Seasonal Vegetables | £6 (GF)

Chips/Fries | £5.50 (DF)
Beer Battered Onion Rings | £5 (DF)

Duck Fat Fries | £8.50 (DF)

LUNCH SERVED:
Tuesday - Friday | 12 -2:30PM

DESSERTS

Sticky Apricot Pudding | Orange Toffee Sauce,
Caramelised Milk Ice Cream £10

Strawberry Millionaire | Strawberry
Shortbread, Galaxy Chocolate Cremeux, Salted

Caramel Ice Cream, Nottinghamshire
Strawberries £11.50

Lemon Panna Cotta | Ricotta Cookies,
Raspberries, Lemoncello £10.50

White Chocolate and Blueberry Rice Pudding |
Vanilla Rice Pudding, Blueberry Jam and Tuile,

White Chocolate Ice Cream £10 (GF)

Derbyshire Cheeseboard | Sourdough Crackers,
Walnut Rye, Seasonal Chutney, Homemade

Butter £16 (V)


