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Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. A food allergy advice list is 
available, please ask staff for details. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an 
allergen free environment. Our menu descriptions do not list all ingredients. All weights are uncooked. Our fish may contain small bones. (V) does not contain 

meat. (Ve) does not contain any animal products. (Ve*) can be prepared without any animal product on request. (Gf*) Gluten free option available upon request 
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2 Courses (Starter & Main or Main & Dessert)  £ 

 
 
 
 
 
 

2 Courses 30.00 – 3 Courses 38.00 
 

Starter 

  Soup (V) (Gf*)  
Homemade soup of the day, herb oil 

 

Blue Cheese  (V) (Gf*)  
Hartington blue cheese mousse, poached & raw pear, candied walnuts, 

walnut ketchup, chicory, heritage beetroots 
 

Mackerel  (Gf*) 
Cured mackerel, green olive, 555 extra virgin oil, green apple dashi, 

capers, nocellara olives, lovage 
 

Smoked Duck  
Duck liver parfait, pickled blackberry, hazelnut, fried brioche 

 

Sunday Roast 
 

Roast Beef (Gf*) (£3 supplement)  
Slow cooked and roasted sirloin of Matlock Green Hills beef, Yorkshire pudding,  

rosemary and garlic roasted potatoes, truffled cauliflower cheese, seasonal green vegetables, 
maple syrup roasted root vegetables, roasted beef gravy and horseradish 

 

Roast Chicken (Gf*) 
Roast chicken breast, Yorkshire pudding, rosemary and garlic roasted potatoes, truffled cauliflower 

cheese, seasonal green vegetables, maple syrup roasted root vegetables, turkey jus  
 

 Pork Loin (Gf*) 
Poached and roasted loin of Ashover pork, roasted vanilla apple, Yorkshire pudding,  

rosemary and garlic roasted potatoes, truffled cauliflower cheese, seasonal green vegetables,  
maple syrup roasted root vegetables, roasted pork gravy 

 

Market Fish (Gf*) 
Market fish of the day, Yorkshire pudding, rosemary and garlic roasted potatoes, truffled cauliflower 

cheese, seasonal green vegetables, maple syrup roasted root vegetables, caper and chive butter sauce 
 

Squash (V) (Ve*)  

Roasted squash, nuts and feta crust, Yorkshire pudding, rosemary and garlic roasted potatoes, truffled 
cauliflower cheese, seasonal green vegetables, maple syrup roasted root vegetables creamed mushroom 

sauce 
 

 
 
 
 
 
 

2 Courses 30.00 – 3 Courses 38.00 
 

Dessert 

Chocolate (V)  
Dark chocolate delice, lime, coconut, cacao nib tuile 

 

Affogato (V) (Ve*) (Gf*)  
Ice cream, chocolate, outpost espresso 

Crème Brûlée (V) (Gf*) 
Nutmeg & brandy, shortbread biscuit 

 
 

Cheese Board  
 

 (3 cheeses -7.50 supplement) 
(5 cheeses -10.50 supplement) 

Please see our cheese menu for today’s selection 
 

 

Children’s Sunday Menu 

Sunday Roast (Gf*)  10.50 
Smaller plates of our Sunday roast dishes 

 

Chicken Strips  9.00 
Buttermilk chicken goujons, fries 

 

Pasta (V)  9.00 
Marinara sauce, parmesan 

 

Beef Burger (Gf*)  9.00 
Brioche bun, gem lettuce, fries 

 

 

Coffee 

Outpost Coffee Roasters (Nottingham) speciality coffee blend 
 

 
 
 

Port 50ml 

Taylors first estate 20%  5.00 
Taylors 10yr tawny 20%  7.00 

 

Brandy 25ml 

Courvoisier VS 40%  4.80 
Hennessy VS 40%  4.90 

Remy martin VSOP 40%  5.10 
Hennessy XO 40%  21.00 

 
 
 
 

 


