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Starters 

Garlic and rosemary flatbreads £3 (V) 

Sourdough Bread board £3 (V) With cold-pressed rapeseed oil and English apple balsamic 

vinegar 

Nocellara olives £3 (V) 

Soup of the day £4 (V) Freshly made and always vegetarian, with sourdough bread 

Ham hock and pea terrine £5 With piccalilli and toasted sourdough 

Crispy fried duck egg £7 With black pudding, onion, sage and thyme 

King prawn cocktail £6 With bloody Mary sauce, mixed leaves and sourdough bread 

Pan-fried English asparagus £7 (V) With a poached egg and hollandaise sauce 

Lubborn creamery camembert for two £10 (V) With onion chutney, celery and toasted 

sourdough 

Sharing board £15 Nocellara olives, shell-on prawns, homemade crackling, garlic and rosemary 

dough balls, mixed British charcuterie, dips and sourdough bread  

Mains  

7oz Beef burger £11 Topped with smoked cheddar and streaky bacon, with red pepper relish and 

skin-on chips. Served in a brioche bun with mayonnaise, mixed leaves and tomato  

Beer battered pollack £11/£7 With crushed peas, dill pickle hollandaise and skin-on chips 

Butter-roast chicken breast £12/£8 With gnocchi, English herb pesto, spring peas and asparagus 

cream sauce 

Today’s market fresh fish The best, locally sourced and sustainable fish of the day. Please see the 

board for details 

High Peak lamb rump £14 With a garlic and herb potato cake, wilted spinach, and a broccoli and 

anchovy puree 

Beef shin & cabernet sauvignon cottage pie £12 Topped with smoked cheddar mash. With 

anise-spiced carrots 

Pork & black pudding wellington £14 With crackling, fried pearl barley and shallots, and an 

apple balsamic sauce 

Duck egg Chachouka £10/£6 (V) Spiced, stewed peppers with baked duck eggs, finished with 

English herb pesto. With sourdough bread 

Lemon scented courgette and spinach tart £10/£6 (V) With an apple balsamic glazed heritage 

tomato and tarragon salad 

Spring garden salad (V) £10/£6 Radishes and tops, spring onion, mint and dill, with pumpkin 

seed and goat’s curd                                                                                                                                                                   

Add grilled chicken breast or Halloumi £3 
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Sides 

Skin-on chips £2.50 

Spring garden salad £2.50 

Anise-spiced carrots £2.50 

Buttered mash £3 

Beer battered onion rings £3 

 

Desserts 

Bramley apple crumble £6 With a honey-oat topping and Devon custard 

Salted caramel tartlet £6 With Belgian chocolate sauce, Madagascan vanilla ice cream, and a 

chocolate salted caramel macaron 

Eton mess £5 Mixed berries, whipped cream and meringue 

Espresso crème brulee £5 With chocolate and praline crisps 

Derbyshire cheeseboard £7 Todays selection of Derbyshire cheeses, with Artisan crackers, celery 

and onion chutney 

 

Hot drinks 

Americano £2.00  

Cappuccino £2.20 

Latte £2.20 

Espresso £1.90 

Macchiato £1.95 

Mocha £2.20 

Pot of Tea £1.90 

Herbal Tea £1.90 

Hot Chocolate £1.95 

 


