
www.thepeacockatrowsley.com 
01629 733518 

STARTERS
Homemade soup of the day 
served with croutons 
£4.95

Confit chicken terrine, liver 
parfait, bacon jam, rosemary 
mascarpone
£7.75 

Glazed smoked haddock & 
Parmesan omelette
£7.25

Tomato, avocado & goats 
curd salad, lovage pesto, 
pinenuts (V)
£6.75

Sea trout tempura, soy 
reduction, cucumber & 
coriander salad, pickled 
ginger
£7.75

Beef croquette, honey & 
mustard glazed celeriac, 
celeriac remoulade, radish
£7.25

MAIN COURSES
Fish dish of the day
£21.00

Rib eye steak, chips, onion 
rings, home cured salt beef 
salad,béarnaise sauce
£24.00

Pork belly, onion, pork & 
black pudding sausage roll, 
brassicas 
£17.65

Braised lamb shoulder, 
cumin & lamb samosa, peas 
a la Francaise, turnip, mint 
vinegar
£17.65

Polenta, Mediterranean 
vegetables, feta, roast tomato 
sauce (v
£17.65

Derbyshire burger, chips, 
watercress, rocket salad
£13.50

Battered haddock & chips, 
crushed peas, tartare sauce, 
lemon
£17.65

SANDWICHES
Gluten free bread available 

Croque Monsieur a classic 
cheese & ham toasted 
sandwich
£8.00

The Peacock B.L.T – Pancetta, 
confit plum tomato, 
mixed leaves & mayonnaise
£8.00

The Peacock Chicken Club 
£9.50

OPEN SANDWICHES
£7.50 
∞  Ham and piccalilli 
∞  Beef with horse-radish 
∞  Prawns & Marie Rose 

sauce 
∞  Smoked salmon & dill 

mascarpone 
∞  Cheese & tomato 

PLOUGHMAN’S
£9.50 
Colston Bassett Stilton  
Devon Oke Mature cheddar

DESSERTS, 
CHEESE,  COFFEE;
Lemon posset, melon & mint 
salad, Kalamansi lime sorbet, 
lemon grass syrup
£7.25

Bakewell tart, raspberries, 
vanilla ice cream
£7.25

Warm chocolate pudding, 
milk sorbet (allow 12 mins 
cooking time)
£7.25

Eton mess
£7.25

Palette of homemade ice 
cream and sorbets 
£7.25

A selection of three cheeses 
with biscuits, homemade 
chutney, 
Celery, grapes 
£7.25

Fresh filter coffee, tea, 
cappuccino, espresso, home-
made chocolate
£4.80 per person

SIDE ORDERS
£4.25 each 

∞  Buttered Heritage potatoes
∞  Chips, with homemade ketchup or 

mayonnaise
∞  Mixed leaves with mustard dressing

∞  Mixed brassicas with toasted almond butter
∞  Cauliflower cheese
∞  Peas a la Francaise with confit lamb belly

Dishes can be modified upon 
request; however we cannot 
guarantee that any items are 
completely allergen free due 
to being in a kitchen that 
contains ingredients with 
allergens.


