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Snacks
HOUSE SOURDOUGH WHIPPED BUTTER (v) 6.
RED WINE GLAZED CHORIZO MINI CHORIZO, RED WINE, HONEY 7.”
CARBONARA CHEESE CRO@ETTE BLACK GARLIC & MUSHROOM KETCHUP 8.”

KOMBU CORN RIBS SZECHUAN SAUCE 6. MIXED MARINATED OLIVES (VE) 6.”°

Small Plates
SEA TROUT RILLETTES CUCUMBER RELISH, APPLE MARIGOLD, SOURDOUGH 10.”
GRILLED PEACH & JERSEY ROYAL SALAD HOLLANDAISE, FENNEL (v) 9.
DUCK TACOS CONFIT DUCK LEG, PICKLED CUCUMBER, HOISIN SAUCE, TORTILLA 12.”
MISO MUSHROOM CONSOMME WILD MUSHROOMS, SESAME PRAWN TOAST 11.%

BOOT FRIED CHICKEN HOT HONEY, HOUSE RANCH, DILL PICKLES 11.”

Large Plates
GRILLED COD LOIN NDUJA COD BRANDADE, RED PEPPER, BASIL VELOUTE 24.”
CORN-FED CHICKEN CRISPY POMMES ANNA, RAINBOW CHARD, CORONATION SAUCE 19.”
PAN-FRIED SEA BASS SMOKED BACON BEURRE BLANC, CHARRED BABY GEM, CRUSHED POTATOES 23.”
DERBYSHIRE LAMB RUMP BRAISED LAMB SHOULDER & BUTTER BEAN CASSOULET, SMOKED COURGETTE PUREE 26.”
GRILLED HISPI CABBAGE COURGETTE FRITTER, OLIVE TAPENADE, ROMESCO SAUCE (v) 17.”

GLAZED PORK BELLY SESAME PRAWN TOAST, JASMINE RICE, LEMONGRASS VELOUTE 19.”

Derbyshire Dry-Aged Steaks

BAVETTE STEAK 24 | 120z RIBEYE 34.” | 70z FILLET 36.%
SERVED WITH CHUNKY CHIPS, ROASTED TOMATO & GARLIC BUTTER

SAUCES PEPPERCORN | BEARNAISE | BONE MARROW GRAVY 4.”

Pub Classics
BRAISED BEEF & BOOT BEER PIE CREAMED POTATOES, GREENS & BONE MARROW GRAVY 17.”

BOOT BEER BATTERED HADDOCK CHUNKY CHIPS, CRUSHED PEAS, TARTARE SAUCE, CURRY SAUCE 18.”
BOOT BEEF BURGER DOUBLE PATTY, MELTING CHEESE, STREAKY BACON, PRETZEL BUN, SKIN-ON FRIES 18.”
CAESAR SALAD GEM LETTUCE, CROUTONS, ANCHOVIES, AIOLI, OLD WINCHESTER 15.” ADD CHICKEN +2.%

TABBOULEH SALAD AROMATIC COUS COUS, CUCUMBER, PARSLEY LEMON DRESSING (v) 16.”°

FRIED CHICKEN BURGER HOT HONEY, HOUSE RANCH, DILL PICKLES, PRETZEL BUN 18.”

Sides
CRISPY NEW POTATOES GARLIC AIOLI, WINCHESTER CHEESE 4.”
CHUNKY CHIPS (vo)(GF0O) 5. SKIN-ON FRIES (v0)(GF0) 5. BUTTERED GREENS (V)(VEO)(GF) 4.”

MINI CAESAR GEM, AIOLI, ANCHOVIES, CROUTONS 5.”

Desserts
WHITE CHOCOLATE PANNA COTTA PASSION FRUIT, MANGO SORBET 10.”
BLACKBERRY FRANGIPANE TART HONEY ICE CREAM, ALMOND BRITTLE 10.”
DARK CHOCOLATE DELICE MORELLO CHERRY, AMARETTO & THYME MASCARPONE, COOKIE DOUGH CRUMSB (v) 10.”°
SELECTION OF BRITISH CHEESES Q‘:IINCE PASTE, GRAPES & CRACKERS 14.”

STICKY TOFFEE PUDDING VANILLA ICE CREAM, TOFFEE SAUCE (v) 9.”

(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (VO) VEGETARIAN OPTION (GFO) GLUTEN FREE OPTION AVAILABLE
PLEASENOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK STAFF. IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS.
SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER.
AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

ALLERGENS



