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SET MENU

Two courses 29.” | Three courses 34.”

Starters

SEA TROUT RILLETTES
CUCUMBER RELISH, APPLE MARIGOLD, SOURDOUGH

SLOW ROASTED TOMATO RISONI (v)
BROWN BUTTER CROUTON, BASIL

WHITE ONION SOUBISE
BUTTER BEAN, BASIL DRESSING, SOURDOUGH

HOUSE BREAD & OLIVES (v)(GFo)
WHIPPED BUTTER, FLAVOURED OIL

BOOT FRIED CHICKEN
HOT HONEY, HOUSE RANCH, DILL PICKLES

Mains

All roasts served with chive mashed potatoes,
steamed vegetables & cauliflower cheese.

CORN-FED CHICKEN BREAST (GFo)
SAGE & ONION STUFFING, ROAST POTATOES,
HOMEMADE YORKSHIRE PUDDING, ROASTING GRAVY

THE BOOT PLATTER (3. suprp) (GFO)
CHICKEN, BEEF, PORK WITH ALL THE TRIMMINGS

ROAST RIBEYE OF DERBYSHIRE BEEF (3. surp) (GFO)
ROAST POTATOES, HOMEMADE YORKSHIRE PUDDING,
ROASTING GRAVY

PULLED DERBYSHIRE BEEF SHIN
ROAST POTATOES, HOMEMADE YORKSHIRE PUDDING,
ROASTING GRAVY

GLAZED PORK BELLY (GFo)
SAGE & ONION STUFFING, ROAST POTATOES,
HOMEMADE YORKSHIRE PUDDING, ROASTING GRAVY

PAN-FRIED SEA BASS
SMOKED BACON BEURRE BLANC, CHARRED BABY GEM,
CRUSHED POTATOES

GRILLED HISPI CABBAGE (v)
COURGETTE FRITTER, OLIVE TAPENADE, ROMESCO SAUCE

Desserts

DARK CHOCOLATE DELICE (v)
MORELLO CHERRY, AMARETTO & THYME MASCARPONE,
COOKIE DOUGH CRUMB

STICKY TOFFEE PUDDING (v)
VANILLA ICE CREAM, TOFFEE SAUCE

WHITE CHOCOLATE PANNA COTTA
PASSION FRUIT, MANGO SORBET

SELECTION OF BRITISH CHEESES (3. supp)
QUINCE PASTE, GRAPES & CRACKERS

ICE CREAM (v)
BERRY COMPOTE, FUDGE

BREADS

All served with a choice of farmhouse
white or wholemeal bread,
or a gluten free roll - unless stated

ROAST BEEF & HORSERADISH 14.”
ROAST POTATOES, YORKSHIRE
PUDDING, GRAVY

CORN-FED CHICKEN
& STUFFING 14.”
ROAST POTATOES, GRAVY,
YORKSHIRE PUDDING

PORK BELLY & STUFFING 13.”
ROAST POTATOES, GRAVY,
YORKSHIRE PUDDING

HARISSA & HALLOUMI
FLATBREAD (v) 12.%
PICA DE GALLO, HOT HONEY,
CORIANDER, LEAF SALAD,
SKIN-ON FRIES

SIDES
CHUNKY CHIPS (vo)(Gro) 4.%
CAULIFLOWER CHEESE (v)(GF) 4.5
YORKSHIRE PUDDING & GRAVY 4.5

ROAST POTATOES & GRAVY (V)(GF) 4.5

BUTTERED GREENS (v)(GF) 4.5
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(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (VO) VEGETARIAN OPTION

(GFO) GLUTEN FREE OPTION AVAILABLE

PLEASE NOTE: 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.



