
to start

Chef’s Leek & Tomato Soup (gf*) (v)   £7

Chicken Liver Pate  £8

Cumberland Gel, Endive, Pickled Red Currants, Croutons

Creamy Garlic Mushrooms (gf) (v)  £8

Cheddar Cheese Glaze

Traditional roast of the day
Traditional Roasted Sirloin of Beef (gf*)  £18

Steam Roasted Turkey Breast (gf*)  £16

Maple Glazed Bacon Joint (gf*) £16

Herby Nut Roast (v)  £16

All Served with Roasted & Mashed Potatoes, Home-made

Stuffing, Vegetables, Yorkshire Pudding & Gravy 

Chicken, Leek & Ham Pie (Subject to Availability)   £16

Mashed Potatoes, Vegetables

Baked Cod Loin  £17

Mashed Potatoes, Seasonal Vegetables, Herbed Cream Sauce

Whole Tail Breaded Scampi  £18

Our Signature Chips, Garden Peas, Lemon Wedge, Tartare Sauce

Hot Roast Cob of the Day  £8

Roast Potatoes, Gravy

dessert

Warm Apple Pie (v) £7

 Vanilla Custard

Chocolate Fudge Gateau (v)  £7

Vanilla Ice Cream

Biscoff Cheesecake (v)  £7

Salted Caramel

Chef’s Selection of Ice Creams (gf*) (v) (n)  £7

mains

Sides
Triple Cooked Chips

House Salad

£4.00

A discretitionary service charge of 10% will be added to your bill

Two roast £3

Three roast £6

extra



Our Local Partners

We believe a dish is only as good as its ingredients. That’s why we work closely

with local suppliers who share our standards for quality and freshness.

Meat & Eggs - Owen Taylor & Sons, Derbyshire

Fish - Moorcroft Seafood, Grimsby

Dairy - Jacksons, Chesterfield

Fruit & Vegetables - Winster Foods Derbyshire & Jacksons, Chesterfield

Dry Goods - Holdsworth Foods, Derbyshire

Should you have concerns about a food allergy

or intolerance, please speak to a member of

our staff before ordering.

(GF) Gluten Free

(GF*) Gluten Free Adaptable 

(N) Contains Nuts

(V) Vegetarian

(VE) Vegan

Ke

ep in touch!


