
LUNCH

Starter

Scottish Smoked Haddock & Salmon Fish Cake
Shaved fennel & dill salad, horseradish & mustard dressing

Creamed Cauliflower Soup
Sage Derby cheese, chopped capers, parsley

Salt & Pepper Tempura Squid
Wasabi & miso mayonnaise, sriracha, coriander, lime

Warm Crispy Duck Salad
Five spice dressing, toasted cashews, watermelon, beansprouts, 

sesame seeds, coriander, ginger

Crispy Courgette Fries 
Lemon, chilli, mint yoghurt

Main Course

Jerusalem Artichoke Risotto
 Almonds, truffle oil

Seafood Linguine
Cornish crab, cockles, Shetland mussels cream sauce 

Slow Cooked Derbyshire Beef Cheek
Chestnut mushroom & red wine sauce, horseradish Carroll’s mash potato

Round Oak Farm Chicken schnitzel 
Parsley & caper butter sauce

 Confit Round Oak Farm Pork Belly
Local black pudding, haggis, peppercorn sauce

Seared Sustainably farmed cod
Potato gnocchi, crispy caper, lemon, minted peas 

Ginger & Soy Glazed Aubergine Steak
Mushroom bourguignon, horseradish Carroll’s mash potato. 

Dessert

Orange Marmalade Crème Brulee  
Brioche Bread & Butter Pudding

White Chocolate Cheesecake
Steamed Caramelised Lord Apple Pudding

Chocolate Delice


