
M E N U

CliCk here to book

a table online

1St & 3rD thUrSDaY 

oF eVerY Month

2 CoUrSeS

3 CoUrSeS

£12.50

£14.95

Relaxed Contemporary Fine Dining

01332 343665   |   info@mansionderby.com   |   www.mansionderby.com   |   6-7 Midland Road, Derby, DE1 2SN

2 For 1 CoCktailS
ALL NIGHT

liVe Male VoCaliSt
FROM 9PM

Dovedale blue cheese & garlic mushrooms, toasted garlic bread (v)

Chef’s soup of the day, home-made bread & butter (v)

Classic moules marinières, shallots, parsley, white wine, cream, chunky bread

Ham hock terrine, tomato chutney, toasted croutes 

King prawns, Marie rose sauce, wholemeal bread

M a i n

Spinach & ricotta ravioli, tomato & chilli ragu (v)

Derbyshire 6oz sirloin steak, hand cut chips, herb infused tomato, tempura onion rings, 
pepper sauce
(£2.50 supplement)

Pan seared chicken breast, spinach & chorizo risotto

Mansion fish & chips, tempura lightly battered fish, mushy peas, tartar sauce, lemon wedge

Mansion beef burger, Monterey Jack cheese, red onion, gherkin, lettuce & tomato,  
toasted bun, hand cut chips, sweet chilli jam

D e S S e r t S

Mansion berry Eton Mess, Chantilly cream, raspberry sauce, meringue 

Toffee apple crumble, English custard

Lemon panna cotta, basil granita, nut praline

Warm sticky toffee 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

http://www.mansionderby.com/page/reservations

