
SMALL PLATES

MAINS

WHIPPED FETA (V, N) £7
Pomegranate molasses, dukkah, Moroccan
carrots 

BRAISED OX CHEEK £9
Blue cheese crumpet, Roscoff onion 

CHICKEN LIVER PARFAIT £8
Toasted brioche, Cumberland jelly, 
truffle oil

SIDES

FRENCH ONION SOUP £7
Gruyère crouton, toasted sourdough 

GIN-CURED SALMON TARTARE £9
Beetroot, dill, capers, crème fraîche, 
Melba toast

KING OYSTER MUSHROOM
SCALLOPS (VG, GF, N) £8
Celeriac, tarragon oil, hazelnut 

SCOTSMAN’S STEAK & ALE PIE £18
Creamy mashed potato, braised red cabbage, broccoli and balsamic 
onions, gravy

BUTTERNUT SQUASH RISOTTO (V) £17
Chestnut crisps, pecorino, sage oil 

TRADITIONAL FISH AND CHIPS £18
Battered haddock, mushy peas, tartare sauce, chunky chips

CHARGRILLED BEEF BURGER £18
Crispy bacon, Monterey Jack, brioche bun, iceburg lettuce, beef tomato,
caramalised onion mayonnaise, skin-on fries, slaw 

ROASTS

BEAUVALE BLUE CHEESE (N) £9
Grilled Doyenné du Comice pear, honeycomb, pickled walnut ketchup 
 

COCONUT PANA COTTA (VG) £8
Rum-glazed pineapple, oat crumble, dark chocolate   

TIRAMISU BROWNIE £8
Chocolate and coffee fudge brownie, whipped mascarpone, chocolate
and hazelnut crumble

ORIGINAL BAKEWELL PUDDING (N) £7 
Strawberry, crème Anglaise 

STICKY GINGER PUDDING £7 
Candied orange, vanilla ice cream

Try our Sunday 
set menu:

TWO COURSES £25 

THREE COURSES £30

All small plates, roasts
and desserts are eligible

for inclusion.

ALLERGENS: We take food allergies and intolerances seriously. While we make every effort to prepare dishes free from specific allergens upon request,
our food is prepared in a kitchen where all major allergens are present. As a result, we cannot guarantee that any dish is completely allergen-free. If you

have a food allergy, intolerance or other dietary restriction, please inform a member of our team before placing your order.

V – Vegetarian   VG – Vegan    GF – Gluten-Free    N – Contains Nuts

All served with beef fat roast potatoes,
creamy mashed potato, cumin- and maple-
glazed carrots and parsnips, braised red 
cabbage, tenderstem broccoli, balsamic red
onion, swede puree and Yorkshire pudding

BRAISED LAMB SHOULDER £22
Redcurrant gravy, crispy cavolo nero

CONFIT PORK BELLY £18
Apricot stuffing, fennel seed cracking 

DUO OF BEEF £20
Braised shin, roast Peak District topside

ROAST CHICKEN £18
Confit leg, roast chicken breast, apricot
brioche stuffing, pigs in blankets

ROOT VEGETABLE & LENTIL
WELLINGTON (VG) £18 
Thyme roast potatoes, parsley root purée

SKIN-ON FRIES £4   SIDE SALAD £4

CHUNKY CHIPS £4   CAULIFLOWER CHEESE £5

BUTTERED PINK FIR POTATOES £5

BRAISED RED CABBAGE £4.50

DESSERTS


