
CrEaMy blUE ChEEsE & garliC MUshrooMs (v) 

served in a cast iron pot, toasted garlic bread
 

CaEsar salaD 

cos lettuce, shaved Parmesan, anchovies, croutons

sMoKED salMoN TarTarE 

potato blini, pickled cucumber, lemon
 

ChiCKEN liVEr ParFaiT 

caramelised onion, toasted croutes

soUP oF ThE Day 

homemade bread, butter 

sPiNaCh & riCoTTa raVioli (v) 

tomato & chilli ragù

DErbyshirE 6oz sirloiN sTEaK 

hand cut chips, herb infused tomato, tempura onion rings, pepper sauce 

(£3.00 supplement)

PaN sEarED ChiCKEN brEasT 

spring pea & pancetta risotto

MaNsioN Fish & ChiPs 

tempura lightly battered fish, mushy peas, tartar sauce, lemon wedge

bElly oF DErbyshirE PorK 

black pudding, crushed potatoes, crackling, cider sauce

ChoColaTE TorTE 

vanilla ice cream 

EToN MEss  
Fresh seasonal berries, Chantilly, berry sauce, meringue

WarM sTiCKy ToFFE PUDDiNg 

toffee sauce, clotted cream

ChEF’s briTish ChEEsE sElECTioN 

frozen grapes, celery, red onion confit, biscuits 

(£1.50 supplement)

s T a r T E r s

M a i N s

D E s s E r T s

2 CoUrsEs £12.50
3 CoUrsEs £14.95

MoNDay - FriDay 12PM - 6PM
saTUrDay 12PM - 3PM

TAbLe MAy Need TO be vAcATed by 

7.30PM subjecT TO ReseRvATIONs

s E T  l U N C h  &  E a r l y  E V E N i N g  M E N U


