
PENTRICH POUNDER (GFO)  £15.95  
Toasted brioche bun, dry aged Derbyshire steak patty, pulled ox cheek,
extra mature cheddar, onion compote, truffle and black pepper mayo, 
celeriac remoulade & skin on fries

Evening Menu

SMALL PLATES

All our Small Plates are cooked and served fresh to order, as and when they are ready tapas style to ensure they are eaten at their freshest. 
We recommend 2 – 3 dishes per person. Our aim is to try and showcase as much of the amazing local and British produce as possible, 

throughout our menu, with the majority of our food coming from a 30 -mile radius.

CHICKEN LIVER PARFAIT (GF)  £7.95
Chicken liver parfait, nasturtium, mushroom ketchup, 
crispy skin & chicken butter flatbread

MARINATED CHICKEN SKEWER (GFO)   £8.95
Marinated corn-fed chicken skewer, whipped feta, 
cucumber, lemon, dill & puffed buck wheat

OX CHEEK (GF)  £9.50
Ox cheek bordelaise glaze, mustard and dill emulsion, 
crispy shallots, barbecued gem lettuce

ASHOVER PORK BELLY TACOS (GF)   £8.95
Ashover pork belly tacos, pickled rhubarb, 
sage & chilli salsa

CRISPY LAMBS BREAST (GF)   £9.95
Crispy lambs breast, goats cheese, courgette 
and basil puree, sweet and sour onions & grilled lemon

CONFIT DUCK SCOTCH EGG  £8.95
Confit duck scotch egg with dill pickles & house 
piccalilli 

HANGER STEAK (GF)   £10.95
28-day dry aged Derbyshire hanger steak with 
bone marrow ragout

GRILLED TIGER PRAWNS (GF)   £9.95
Grilled tiger prawns, parsley puree, confit garlic, 
preserved lemon & fennel

FILLET OF STONE BASS (GF) £8.95
Roast fillet of stone bass, celeriac puree, 
brown shrimp butter

BARBECUED 
TANDOORI MONKFISH (GF)  £10.95
Barbecued tandoori spiced monkfish tail with 
curried cauliflower

CHALK STREAM TROUT  £9.95
Black treacle cured chalk stream trout pastrami, mustard 
dressing, cream cheese, homemade crumpets  

HERITAGE TOMATOES (V)(VEO)(GFO) £8.50
Heritage tomatoes, basil gazpacho, goats curd, 
sourdough croutons & saffron oil

WYE VALLEY ASPARAGUS (V)(VEO)(GF)  £9.50
Wye Valley asparagus, confit duck egg, tarragon, 
ajo blanco dressing

TRUFFLED FRENCH TOAST (V) £8.95
Truffled French toast, wild mushrooms, 
Somerset brie, pickled walnut

ROASTED PEPPER SCHNITZEL (V) £8.50
Roasted pepper schnitzel, chilli lemon dressing, 
barley miso mayonnaise

DOVEDALE BLUE RISOTTO (V)(GF) £8.50
Dovedale blue cheese, smoked celeriac and 
chicory risotto

CHARRED LEEKS (V)(GF)  £7.95
Charred leeks, Lincolnshire poacher custard, 
hazelnut dukkah

MAPLE ROASTED 
HERITAGE CARROTS (VEO)(GF)  £6.95
Maple roasted heritage carrots, shaved fennel 
& burnt orange

CHAAT MASALA 
SPICED CRISPY POTATOES (V)(VEO)(GF) £6.95
Chaat masala spiced crispy potatoes with yoghurt 
and green chutney

SALT BAKED BEETROOT (VE)(GF) £7.95
Salt baked beetroot, aged balsamic, dressed bitter leaves, 
butterbean hummus

SIDES

CRICH SOURDOUGH (V) £4.95
Lincolnshire poacher butter & Derbyshire rapeseed oil

BEEF DRIPPING CHIPS (GF) £3.95

FRENCH FRIES (GF)(V)   £3.95

TRUFFLE & PARMESAN FRIES (GF) £3.95

DRESSED HOUSE SALAD (VE)(GF) £3.95

DIETARY REQUIREMENTS
Our allergen guide contains a list of all the 14 main allergies and all the dishes from our menu which is 
available upon request. Our staff cannot offer specific advice or recommendations beyond our published 
allergen guide. Whilst we take every care to preserve the integrity of our dishes to reduce cross contamination, 
we must advise that thee ingredients are handled in a multi-use kitchen environment either by our suppliers 
and at our prep stations so unfortunately we cannot guarantee there will be no trace of cross contamination

HOMEMADE PIE OF THE DAY (GFO) £15.95
Homemade pie of the day with beef fat pastry, clotted cream 
mash potato, minted peas & pan gravy

ALLERGEN KEY:
GF - GLUTEN FREE
GFO - GLUTEN FREE OPTION AVAILABLE 
V -  VEGETARIAN
VE - VEGAN
VEO - VEGAN OPTION AVAILABLE


