


Visit our website for a full allergen menu.  Alternatively, ask a member of our team. 
(V) = Vegetarian | (VG) = Vegan | (GFO) = Gluten Free Bread Available | (GF) = Gluten Free Dish

TWO COURSE LUNCH  £23
MONDAY TO FRIDAY 12 PM TILL 5 PM

Order A MAIN DISH then add a STARTER or DESSERT  

coffees 
AmericanO   3.5    Double Espresso           3.9

Latte    3.9    Mocha            4.5

CappuccinO   3.9    Hot Chocolate           4.5

FLAT WHITE   3.9    Breakfast & herbal teas   3.5

Single EspressO  3.5    Irish Coffee   7.1

STARTERS
WHITEBAIT & TARTARE SAUCE

KING OYSTER MUSHROOM BRUSCHETTA (V, GFO) 

Corn-Fed Chicken & truffle TERRINE (GFO)  

Butter BeaN & roast vegetable Soup (VG, GFO) 

MAINS
Smoked CHORIZO & CHICKEN RIGATONI

Lincolnshire sausage & mash (GF)

Baked SEABASS & SALSA ROJA (GF)

SIGNATURE PLANT-BASED BURGER (VG)

Stilton & Leek Wellington (V)

DESSERTS
STICKY TOFFEE PUDDING (V)

Glazed Lemon Tart (V, GF)

ICE CREAM SELECTION (V, GF) 

SIDES
BAKED GARLIC BREAD (V)           6
CHEESY GARLIC BREAD (V)           7
SEASONAL VEGETABLES (VG, GF)           4
SIDE SALAD (VG, GF)           4
RUSTIC CHIPS                                5
BEER-BATTERED ONION RINGS           6

Desserts
Glazed Lemon Tart (V, GF)         8
Black forest compôte & honey crème fraîche
Chocolate Truffle Torte (VG, GF)         9
Salted caramel ice cream & candied pecans
STICKY TOFFEE PUDDING (V)           9
Vanilla ice cream & toffee sauce
Panettone Bread & Butter Pudding (V)       9
Dark cherry compôte, candied orange & vanilla custard
Espresso Martini Tiramisu (V)           9
Coffee & brandy soaked sponge, espresso mascarpone, cocoa biscuit crumb & dark chocolate
GREAT BRITISH CHEESE BOARD                             12 / 20
Lincolnshire Poacher, Cornish Brie & Stilton, artisan crackers, fruit chutney & grapes
We recommend with a glass of Cockburn’s Special Reserve Port 

Our trusted local suppliers
We are committed to using high-quality seasonal ingredients, sourced responsibly and prepared with care. By working closely with 
trusted suppliers, we ensure every dish re�ects our standards and values.
Derbyshire based Winster Foods supplies us with fresh produce, alongside carefully sourced speciality ingredients that allow us to 
balance regional quality with wider global flavours. Owen Taylor & Sons, our Derbyshire butcher, since 1922 provides expertly 
prepared and matured beef, pork and lamb, working with trusted farms and maintaining exceptional butchery standards. Dairy Lincs, 
Lincolnshire, delivers fresh milk and cream from British farms, supporting a long tradition of dairy farming while ensuring freshness 
and quality. Direct Seafoods supplies premium, responsibly sourced fish and seafood, selected for quality, consistency and sustainability.

Our food is prepared to order and may contain allergens or ingredients not listed on the menu. 
Due to the nature of  the food production environment and ongoing changes within our supply chain,  we cannot guarantee 

our dishes are completely free from allergens. However, we always do our best to accommodate your needs.


