A LA CARTE MENU
~CHRISTMAS MENU ALSO AVAILABLE FROM 3RD THEH INN
H

DECEMBER! EAD CHEF ELVIS YORDOR
TO START

Cream of Parsnip & Sweet Potato Soup V6 £7.50
Bread & Butter

Wild Mushroom, Chestnut & Cranberry PAté VG £8.50
Red Onion Marmalade, Toasted Sourdough

Crispy Roasted Pork Belly & Black Pudding Stack £9
Warm Apple Cider Jus, Watercress Garnish

Peri Peri King Prawns £9
Sautéed in Garlic & Chilli, Salad Garnish, Crusty Bread

Smooth Chicken Liver Parfait £8.50
Red Onion Marmalade, Toasted Sourdough

Smoked Crab Tart £9
Horseradish Mayonnaise, Watercress Garnish

MAIN COURSE

Brace of Duck £28

Oven Roast Duck Breast & Confit Duck Bonbon, Steamed Greens, Dauphinoise Potatoes
and Rich Duck Dripping Gravy

4 Bone Rack of Local Lamb ©F £27.50
Served Pink with Dauphinoise Potatoes, Steamed Greens & Rich Port Jus
Whole Oven Roasted Seabass *400-600g GF £25

Flavoured with Fresh Herbs & Fenugreek, with New Potatoes, Steamed Greens & Herb
Butter Sauce

Duo of Pork £26
Crispy Skin Belly & Pulled Pork, Poached Apple wrapped in Cabbage, Pomme Purée & Rich
Bone Marrow Gravy

Mixed Sicilian Seafood Stew £26
Tomato, Olive & Herb Base, with Crusty Bread
Medley of Chicken £25

Honey & Rosemary glazed Chicken Breast, Slice of Chicken, Leek & Pancetta Meat Loaf
with Cranberry & Saffron Dauphinoise Potatoes, Steamed Greens, Rich Chicken Gravy

Moroccan Style Vegetable Stew V £20
Lentil, Spinach & Mushrooms, accompanied with Sourdough
Lamb Henry ©CF £23

Tender Slow Cooked Lamb Shoulder, Creamed Mashed Potato, Rich Minted Gravy,
Seasonal Vegetables

THE GRILL

A1l Served with Skin on Frites, Grilled Tomato & Portobello Mushroom
18-20 oz Chateaubriand £70
Derbyshire Fillet Steak *For Two, inc choice of 1 Sauce
100z Ribeye £28
12 oz Pork Tomahawk Steak £23
100z Prime Fillet Steak £36

WHY NOT ADD A SAUCE? £3: PEPPERCORN, GARLIC & MUSHROOM, HARTINGTON BLUE CHEESE
ONION RINGS? +£3.50



LUNCH MENU
AVAILABLE MON-FRI 12-2:15/ SAT 12-4

Chefs' Pie
Seasonal Vegetables, Choice of Potatoes

Lambs Liver & Onions

THE

INN

HEAD CHEF ELVIS YORDOR

£17.50

£17.50

Creamy Mashed Potatoes, Rich Gravy, Garden Peas

WHY NOT ADD BACON? +£1.50

Beer Battered Fish & Chips
8-90z Cod Fillet, Skin on Frites & Mushy Peas

Local Pork Sausages

£18

£16.50

Creamy Mashed Potatoes, Seasonal Vegetables, Rich Gravy

80z Chargrilled Prime Steak Burger

£18

Mature Cheddar, Caramelised Onions, Chilli Mayonnaise, Skin on Frites
WHY NOT UPGRADE TO BLUE CHEESE? +£1.50 *ADD BACON? +£1.50

*QUR CHIPS ARE COOKED IN THE SAME FRYER AS GLUTEN ITEMS*
*Gluten Free TOASTED BREAD AVAILABLE ON REQUEST*

BAGUETTES
AVAILABLE MON-FRI 12-2:30/ SAT 12-4

Blackened Cajun Chicken
Chipotle Chilli Mayonnaise

Derbyshire Beef Brisket
Rocket, Creamy Horseradish

Hot Chargrilled Bacon & Brie
Cranberry Sauce

Crispy Fried Brie V
Red Pepper & Tomato Salsa, Fresh Basil

Hot Steak & Caramelised Onions
Bone Marrow Gravy

£11.50

£10.50

£10.50

£11.50

£12.50

WHY NOT ADD BLUE CHEESE? +£1.50 *ONION RINGS? +£3.50

DESSERT
Chefs Bread & Butter Pudding  £8

Rum & Raisin Ice Cream

Sticky Toffee Pudding £8

Creamy Vanilla Ice Cream

Warm Chocolate Brownie CF £6.50
Warm Chocolate Sauce, Creamy Vanilla
Ice Cream

Elaines Cheesecake £8
Fresh Pouring Cream
Creme Brilée ©F £6.50

Apple & Cinnamon Crumble  £8
Creamy Custard

Chefs Tiramisu £8
Topped with Grated Dark Chocolate

Peak District Dairy 2 Scoops £4.50
Ice Cream
Creamy Vanilla, Mint Choc Chip,

Raspberry Ripple, Plant Vanilla (VG)

1 Choice of Cheese £6,

Additional Cheese £3

Mature Cheddar, Hartington Stilton,
French Morbier, Brie, Smoked Applewood
Cheddar -Grapes, Celery, Chutney,
Assorted Crackers

Our Selection of Port £3.70
Grahams, Dows, Taylors, Warres Warrior



