
Available Tuesday-Friday from 12,00pm until 2.00pm and  6.30pm until 9.00pm 
 
STARTERS; 
  
Homemade soup of the day served with croutons   £8.25 
          
BBQ beef agnolotti, celeriac, shimeji mushrooms, beef consommé £11.25 
 
Home smoked salmon rillette, radish, toasted English muffin  £10.85 
 
Herb fed chicken & smoked ham terrine, 
 liver parfait, giardiniera vegetables      £11.25 
 
Jersey Royal potatoes & pea croquettes, nasturtium,  
nettle & hazelnut pesto, cheese and onion velouté (v)   £10.85 
 
MAIN COURSES; 
 
Derbyshire sirloin steak, wholegrain mustard, grilled broccoli,  
pickled red onion salad, onion rings, chips, Béarnaise sauce   £37.50 
 
Fish dish of the day       £29.50 
 
Local lamb leg, wild garlic, spring vegetables, 
goats curd, mashed potatoes          £29.50 
 
Aged rice, asparagus & chervil risotto,  
poached egg, home-made ricotta (v)       £24.00 
 
Beer battered haddock & chips, crushed peas, tartare sauce, lemon   £21.00 
 
SIDE DISHES;              £5.50 Each 
 
Chips, with tomato relish or mayonnaise 
Grilled broccoli with miso butter, shaved Brazil nuts  
Mixed leaves, mustard dressing  
Cauliflower cheese 
 

 
SANDWICHES; -  
 
Croque Monsieur a classic cheese & ham toasted sandwich  £10.25 
 
The Peacock B.L.T –  
Grilled local bacon, lettuce & tomato, pommery mustard mayonnaise £10.25 
 
Open Sandwiches: -Gluten free option available    £9.25  

Ham & piccalilli  
Beef & horseradish   

 Smoked salmon & dill crème fraiche   
 Cheese & tomato 
 
Ploughman’s: a selection of cold meats, cheese, pickles, chutney, chicken liver 
parfait and chicken terrine, & salad, served with bread   £18.70 
 
DESSERTS, CHEESE, COFFEE; 
            
Crème fraiche mousse, rhubarb, orange sorbet      £10.45                                         
 
Lemon curd, Greek yoghurt, raspberry compote, meringue    £10.45            
 
Apricot & pistachio Bakewell tart, milk ice cream    £10.45 
    
Warm dark chocolate cake, vanilla ice cream, 
 Amaretto custard, Brazil nuts        £10.45 
 
A selection of three cheeses with biscuits, homemade malt loaf,  
celery, grapes         £12.50 
 
Fresh filter coffee, tea, cappuccino, latte, espresso,  
Sweet selection                         £7.40 per person                                                                                                                             
 
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.  
 


