The Palfrey AL Carte Menu

Bar Snacks
Marinated Nocellara Olives (gf)(vg) +4.5
Chicken Crackling, lemon aioli mayo (gf) +4.5
Sage Foccacia, dukkha, apple balsamic extra virgin olive oil, flavoured butter (v) (vgo) +7.5

Camembert, focaccia, red onion chutney (gfo)(v) +14
Red wine & Spiced Honey Chorizo +5

Starters
Soup du Jour, focaccia, herb butter (gfo)(v) (vgo) +7
Wood Pigeon Breast, smoked beet purée, black pudding, confit potato, jus (gfo) + 8.5
Chicken Goujons, sweet and sour sauce, spring onion, sesame seeds, coriander (gf) +9
Beef Bon Bons, citrus mayo, beer braised onions, jus (gf) 8.5
Panko Brie, clementine honey, apple salsa, walnut (gf) (v) +8

Roast Carrots, whipped feta, dukkah, flatbread, coriander oil (gfo)(v) +8

Main Course
Pie of the Day, buttered mash or triple cooked chips, mushy peas, ale gravy +20

80z Derbyshire Sirloin Steak, triple cooked chips, confit tomato, mushroom duxelle, peppercorn
sauce (gf) +28

Pan Roasted Chicken Breast, cornish new potatoes, leeks, wild mushrooms, tarragon & wholegrain
mustard sauce (gf) +22

Packington Pork Belly, pomme purée, braised red cabbage, apple salsa, cider and
mustard jus (gf) +23

Tuscan Style Bean Ragu, buttered mash, focaccia, parmesan (v) (gfo) +17

Crispy Cauliflower, sweet & sour sauce, coconut & lime rice, spring onion, sesame seeds,
coriander (vg)(gf) +17

Catch of the Day, ask your server for todays selection

Sides
« Seasonal greens, dukka, lemon butter (gf)(v) +5 « Skin on fries (gf)(vg) + 4

 Parmesan &' truffle fries (gf)(v) + 5 « Triple cooked chips (gf)(vg) + 5

Vegetarian (v), Vegan (vg), Vegan option available (vgo), Gluten Free (gf) Gluten Free option available (gfo) - NB some dishes can be
adapted to be gluten or dairy free, inform your server of any allergies/dietary requirements and ask to see our allergen information
folder. We regret we cannot guarantee our food products are completely nut free. If not ordering starters please allow a minimum of 25
minutes for main courses, as our food is freshly cooked to order



