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Mains

Beer-battered cod with triple-cooked chips, minted mushy peas, roasted 
lemon and homemade tartar sauce (GF) � £19.95

Coq au vin with wild mushroom & red wine sauce, pomme purée
and baby carrots (GF)� £22.95

Pan-fried salmon with Jerusalem artichoke purée, pickled heritage
beetroot, sautéed cavolo nero, grilled fennel and dill & fennel oil (GF)� £23.50

Sage & chorizo stuffed pork fillet wrapped in pancetta with sautéed
greens, mashed potatoes and creamy sage & chorizo sauce (GF)� £20.95

Pan-fried duck breast, stir-fried rice noodles in Thai sauce and
caramelised pineapple (GF)� £24.50

Homemade pie of the week with crushed peas, sautéed kale, mashed
potatoes or triple-cooked chips and gravy� £20.95

Spiced-battered oyster mushrooms with smoked paprika butterbean
purée, hassleback potatoes, grilled tenderstem broccoli and vegan
feta (GF) (VE)                                                                                                                £17.95

Pan-fried sea bass with roasted new potatoes, swede, crayfish
beurre blanc and grilled asparagus (GF)� £22.95

Beef short ribs glazed with pomegranate molasses, colcannon mashed
potatoes, grilled spring onions, confit Chantenay carrots and beef &
red wine jus (GF)� £24.95

Rump of lamb with parmesan & rosemary crust, celeriac purée, butternut
squash fondant, sautéed greens and juniper berry jus (GF)                              £32.50

All of our produce is fresh and sourced sustainably 
from local suppliers: 

Fruit & Vegetables – Winster Foods, Chesterfield
Fish – R G Morris & Son, Buxton
Dairy – Middleton’s Dairies, Hope Valley  
Wine – Hattersley Wines, Bakewell
Dry goods – Holdsworth Foods, Tideswell
Meat – New Close Farm, Over Haddon
Coffee – Roastology, Sheffield

All prices are inclusive of VAT at 20%

Please speak to a team member before you order food or drink.

(V) dishes are suitable for vegetarians and (VE) dishes are suitable 
for vegans. (GF) relates to food that has no gluten-containing 
ingredients and (GFa) are dishes that can be adapted to suit a 
gluten-free diet.

Nibbles

Hummus, pickled vegetables, balsamic vinegar & olive oil 
served with warm bread (GFa) (VE)� £4.95
Halloumi fries served with sweet chilli sauce (GF) (V)� £4.75
Mixed olives and sun-dried tomatoes (GF) (VE) � £4.25
Garlic bread (GFa) (VEa) � £4.95
Add mozzarella (GFa) (V) � + £1.50
Add tomato sauce (GFa) (VE) � + £1.20

Starters

Pan-fried scallops with spiced pancetta crumb and Cullen 
Skink velouté (GF)                                                                              £11.50

Mushroom tart with sautéed wild mushrooms, soured lemon 
curd and spiced cashew nuts (VE)                                                      £8.95�

Whipped feta & pumpkin mousse with toasted sourdough
and baked walnuts with thyme & honey (GFa) (V)� £8.95

Homemade haggis scotch egg with horseradish & swede
purée and whisky sauce (GF)  � £10.95

Lentil dhal with cauliflower pakoras and coriander oil (GF) (VE) �£8.95

Salmon & spinach pâté with toasted sourdough, rhubarb
jelly and micro-salad (GFa)� £10.95

Soup of the day, served with rustic warm bread and butter
(GFa) (VEa)� £7.50

Salads

Lyonnaise salad:
Mixed salad, Gruyére cheese, bacon lardons, poached egg &
French dressing (GF)� £14.50

Beetroot & roasted fennel salad (GF) (VE)� £13.50

Add one of the following toppings to your chosen salad:

Rump steak (GF) � £4.50
Pan-fried salmon (GF) � £5.50
Grilled chicken (GF) � £4.50
Cauliflower pakoras (GF) (VE) � £3.95
Halloumi (GF) (V) � £3.95

Sides

Mashed potatoes (GF) (V)� £4.25
Skinny fries (GF) (VE) � £4.25
Mixed leaf salad (GF) (VE) � £4.50
Beer-battered onion rings (GF) (VE)� £4.50
Triple-cooked chips (GF) (VE) � £4.25
Sweet potato fries (GF) (VE) � £4.25
Chorizo mac ‘n’ cheese � £5.25
Cheese & jalapeño chips (GF) (V) � £5.50
Sautéed greens (GF) (VE) � £4.50

Sandwiches

Served Monday to Saturday between 12pm - 3pm 
All of our sandwiches are served with a mixed leaf salad and coleslaw

BBQ chicken & bacon sandwich with BBQ & bacon chutney (GFa)  � £11.95

Philly-cheese steak sandwich (GFa)  � £12.95

Cauliflower pakora open sandwich on sourdough bread with wild 
mushrooms and curry mayonnaise (GFa) (VE)  � £10.95

Crispy fish tacos with guacamole, pickled vegetables, rocket salad, 
crispy onions, rainbow peppers and chimichurri (GF) � £10.95

Burgers

All of our burgers are served in a pretzel bun with tomato jam, triple-cooked 
chips, garlic mayonnaise and carrot, cabbage & red onion slaw 

Venison, cheese & chorizo burger with apple & quince chutney (GFa)	            £18.95

Spiced butternut squash & chickpea burger with guacamole (GFa) (VE)         £16.95

Beef burger with BBQ beef brisket and cheese (GFa)  � £18.95

Korean-spiced chicken burger (GFa) � £17.95

Steaks

All of our steaks are served with a side of triple-cooked chips, 
mixed leaf salad, roasted tomato and mushroom with smoked 
paprika rarebit 

8oz rump  (GF)� £21.95

10oz sirloin (GF) � £29.95

8oz fillet (GF) � £32.95

16oz chateaubriand to share (GF) � £60.00
Add a sauce, choose from: 

Peppercorn (GF), béarnaise (GF), chorizo & sage (GF) � + £2.50

Pizza

Served all day

Classic Margherita (GFa)(VEa) � £12.95
Homemade tomato sauce, grated mozzarella, herb-marinated  
buffalo mozzarella, sun-dried tomatoes and fresh basil

Pepperoni (GFa) � £15.95
Homemade tomato sauce, grated mozzarella, pepperoni and
sweety drop peppers

Classic Italian (GFa) � £15.50
Homemade tomato sauce, grated mozzarella, heritage cherry tomatoes, 
rocket salad, parmesan shavings, sweety drop peppers and pesto-
marinated mozarella bocconcini 

Add prosciutto                                                                                                +£2.50

Cajun-spiced chicken and spinach (GFa)  � £16.95
Homemade tomato sauce, grated mozzarella, Cajun spiced chicken, 
baby spinach, red onion, lime cottage cheese and sweety drop peppers

Ham and goat’s cheese (GFa)  � £16.95
Homemade tomato sauce, grated mozzarella, honey-roasted ham, 
goat’s cheese, caramelised peach, rocket salad and balsamic glaze

Vegan cauliflower and mushroom (GFa) (VE) � £15.95
Homemade tomato sauce, grated mozzarella, red onion, mushrooms,
chilli, cauliflower pakora, ginger & Thai dressing                                                                                                                                 

Meat The George (GFa)                                                                                 £17.95
Homemade tomato sauce, grated mozzarella, pepperoni, roasted ham, 
Cajun-spiced chicken, prosciutto, mushrooms, red onion and sweety 
drop peppers

Caramelised plum and pulled pork (GFa) � £16.95
Homemade tomato sauce, grated mozzarella, caramelised plums, 
pulled pork, chilli, spring onions, ginger, mushrooms, spicy mayonnaise

BBQ beef short rib and blue cheese (GFa) � £17.95
Homemade tomato sauce, grated mozzarella, BBQ beef short rib, 
blue cheese, red onion, sweety drop peppers and rocket salad

Halloumi and sweet chilli (GFa) (V)  � £15.95
Homemade tomato sauce, grated mozzarella, mushrooms, halloumi, 
spring onion, sweet chilli, sweety drop peppers and rocket salad

For a lighter option, why not substitute half of your pizza for a salad?

We also offer Afternoon Tea!
Served Monday to Saturday between 12pm –5pm

Please book 24 hours in advance
Speak to one of our team for more information.


