SUMMER LUNCH MENU
AVAILABLE 12 - 2:30PM
SANDWICHES & SALADS
BEEF DRIPPING CHIP COB ON A BUTTERED BRIOCHE ROLL - £5.50
CROQUE MONSIEUR
Honey roasted Ashover ham, dry cured ham, barbers extra mature cheddar &
ale rarebit on garlic buttered toasted sourdough with dressed house salad £11.95
REUBEN SANDWICH
Roasted beef, swiss cheese, dill pickles, cabbage slaw & garlilc mustard sauce
on toasted rye bread with dressed house salad - £11.95
OX CHEEK TOASTIE
Slow cooked pulled Derbyshire ox cheek, dovedale blue cheese, caramelised
and crispy onions on crich sourdough with henderson's relish gravy and
dressed house salad - £12.50
CAPRESE SUB ROLL
Heritage tomato, buffalo mozarella and wild garlic pesto, caramelised onion on
a sub roll with dressed house salad (V) - £10.95
GREEK SALAD
Barrel aged feta cheese, crispy halloumi, heritage tomatoes, marinated olives,
red onion, cucumber, wild rocket, lemon and dill dressing (GF)(V) - £13.50
LAMB MOJITO SALAD
Crispy lamb, wild rocket, bitter leaves, mint, cucumber, watermelon, salted
lemon, goats curd, dill dressing (V) - £13.95

LARGE PLATES
PENTRICH POUNDER
Toasted brioche bun, dry aged derbyshire steak patty, smoked bacon,
extra mature cheddar, chilli jam, mustard and dill relish, pickled red
cabbage slaw & skin on fries (GFO) - £16.50
HOT SMOKED TROUT CARBONARA, fresh egg tagliatelle, aged parmesan,
pine nut pangrattato - £15.50
CAJUN CHICKEN SOFT TACOS, smashed avocado, roasted green chillis,
pickles and sour cream served with skin on fries & house slaw (GF) £15.50
WILD MUSHROOM AND SPINACH RISOTTO, with goats curd, toasted
hazelnuts & salsa verdi (GF)(V) - £14.95

SIDES
BEEF DRIPPING CHIPS (GF) - £3.95
GARLIC & HERB FRIES (GF) - £3.95
MINTED SEASONAL GREENS (V)(GF) - £3.95
DRESSED HOUSE SALAD (V)(GFO) - £3.95

ALLERGEN KEY:
GF - Gluten free
GFO - Gluten free option available
V - Vegetarian
VE - Vegan
VEO - Vegan option available

