
DINNER

Starter

Roasted Pigeon Breast
Braised salsify, fresh fig, fig purée, Derbyshire honey

Tuscan Style Red Mullet
Laverbread risotto, pancetta, tomato, red onion salsa

Chicken & Chorizo Terrine
Celeriac remoulade, brioche crisp

Leek & Potato Rosti
Wild mushroom crisps, pickled cauliflower, spinach gel

Main Course

Moroccan Spiced Lamb Shoulder, 
 Tahini infused Jerusalem artichoke puree, tender stem broccoli, 

sumac spiced potato, confit cherry tomatoes

Derbyshire Heart Rump of Beef
Horseradish Carroll’s mash potato, confit red onion tart, 

braised carrots baby carrots, red wine sauce 

Roasted Chicken Breast
Round Oak Farm bacon, potato terrine, toasted pine nuts, 

buttered leeks, stock pan sauce

Pan Fried Wild Sea Bass
Celeriac puree, chicory, roasted hazelnuts, smoked bacon sauce

 Portobello Mushroom Wellington
Tender stem broccoli, braised baby carrots, bourguignon sauce

Sides
Skinny fries

Roasted new potatoes
Carroll’s mashed potato 

Seasonal salad with tomato & red onion salsa 
Seasonal vegetables


