SIGNATURE MENU

TWO COURSES £40
ACCOMPANIED BY FRESHLY BAKED SOUR DOUGH & CHEFS PRE STARTER

THREE COURSES £50
ACCOMPANIED BY FRESHLY BAKED SOUR DOUGH CHEFS PRE
STARTER AND CHEFS PRE DESSERT

STARTERS
CHEDDAR GOUGERE (V) (N) CHILLI CRAB
Choux Pastry, Cheese Fondue, Parmesan Crisp, Pickled Pear Fresh Crab, Crab Bisque, Korean Pepper Flakes,
and Walnut Puree Dashi, Steam Bun

PAN SEARED PIGEON (GF)

Brick Kiln Farm Pigeon, Blackcurrant Puree, Textures of
Beetroot, Pigeon Sauce

MAINS
ROAST DUCK BREAST BOUILLABAISSE (GF)
Dauphine, Pulled Duck Leg, Peking Duck, Plum Puree, Salmon, Cod, Seabass, Langoustine, Saffron Aioli, Bok
Pickled Cabbage, Duck Jus Choi, Caviar, Bouillabaisse Sauce

LIONS MANE (V)

Butter Roasted Lions Mane Mushrooms, Confit Leeks, Leek
Crumb, Leek Top Mayonnaise, Green Oil

DESSERTS
DERBYSHIRE APPLE PIE (V) (N) MALTED BROWNIE (V) (N)
Caramel Roasted Apple Terrine, Hartington Stilton Cheese, Blackout Sponge, Chocolate Marquise, Malt
Seaweed Pastry Mousse, Roasted Vanilla and Blackberry Ice Cream

BLACKCURRANT ETON MESS (GF*) (V) (N)
Meringue, Clove & Miso Biscuit, Clove & Blackcurrant Gel,
Cassis Fromage Cream, Blackcurrant Sorbet

LOCAL SUPPLY LIST
JACKSONS CLAY CROSS — SEASONAL VEGETABLES & DAIRY
WINSTER FOODS CHESTERFIELD — SPECIALITY INGREDIENTS
PRICE & FRETWELL — TIBSHELF LOCALLY SOURED MEAT, POULTRY & GAME
MAINSTREAM — STONEBROOM - LOCALLY SOURED MEAT, POULTRY & GAME
MOORCROFT SEAFOOD — NORTH EAST COAST SUSTAINABLE FRESH FISH & SEAFOOD
KINGFISHER SEAFOOD -SPECIALITY SEAFOOD PRODUCTS
HOLDSWORTH FOODS _ TIDESWELL DRY GOODS
LODGE FARM ORGANICS — WILD MUSHROOM & ORGANIC PRODUCTS

A Discretionary Service Charge of 5% is added to the bill.
Food Allergies & Intolerances: should you have concerns about a food allergy or intolerance please speak to our staff before you order your food and drink
(GF) Gluten Free  (GF*) Gluten Free Adaptable  (N) Contains Nuts (V) Vegetarian  (VE) Vegan (VE*) Vegan Adaptable



