Dinner Menu
________________

Amuse Bouche
Homemade bread & butter
________________

Starter
White bean velouté, chorizo, octopus, black olive
£7.45
Duck liver ballotine, air dried breast, beetroot, cherry
£12.65
Handpicked crab, tomatoes, smoked eel broth
£15.00
Tuna, soy, yuzu, avocado
£15.00
Quail & smoked ham terrine, girolles, broad beans, liver parfait, quail tea
£12.65
Watercress & lovage panna cotta, truffle vegetables, crispy quails’ eggs (v)
£12.65
________________

Mains
Derbyshire beef fillet, oxtail, artichoke, aubergine, herbs, bordelaise sauce
£38.00
Local lamb, pomme anna, peas & carrots, mint, goats curd
£37.00
Goosnargh guinea fowl, spinach & Parmesan stuffing, sweetcorn, salsify,
Bakewell oyster mushrooms, lemon thyme sauce
£30.00
Stone bass, sardines on toast, fennel, ratatouille, sardine ragout
£27.95
Cod, pesto, courgette, cocoa beans, mussel & basil sauce
£30.00
Goats curd & shallot ravioli, red & yellow peppers, smoked tomato broth(v)
£ 24.00
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________________

Pre-Dessert
Fromage frais mousse, strawberries, Kalamansi lime
£7.80
Lemon curd, poppy seed meringue, raspberries
£8.60
Cherry & Casa Luker chocolate parfait, poached cherries, pistachio
£8.60
Peach, puff pastry, saffron caramel, lemon verbena ice cream
£7.80
A selection of homemade ice creams & sorbets
£7.50
A selection of three cheeses with crackers, malt loaf, celery, grapes & condiments
£12.35

Additional cheese £2.65 each
________________

Classic dishes from the bar
Homemade soup of the day served with croutons
£5.30
Sardines, Niçoise salad
£7.80
Chicken liver parfait, toasted brioche, peach chutney
£8.30
Smoked tomato risotto, courgettes, pesto, crème fraiche (v)
£18.95
Fish dish of the day
£22.50
Rib eye steak, chips, onion rings, stuffed mushroom, tomato relish, Béarnaise sauce
£26.80
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
Fresh filter coffee, cappuccino, espresso, a wide variety of teas,
lemon and mint infusions served with petit fours £5.90
Service not included, added at guest’s discretion
________________
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