
Follow us

 vegetarian    vegan

Food allergies and intolerances – please speak to our staff about the ingredients in your meal when making your order.  All menu items are subject  
to availability. Regrettably we cannot guarantee that any of our items are free from nuts. VAT is included in all prices. A discretionary 10% service charge  
will be added to parties of 10 or more. All weights are pre-cooked. Gluten free options available, please ask for details.

A  L A  C A RT E



NOCELLARA OLIVES    3.25

FRESHLY BAKED BREAD  loaf bakery bread, netherend farm salted butter   3.50

HOMEMADE ONION BHAJIS  mint yoghurt dip   4.95

CRISPY PORK BELLY BITES  bbq sauce 5.95

HONEY ROASTED CHORIZOS  5.50

RED PEPPER HUMMUS  cucumber & tomato salad, toasted sourdough   6.25

A P P E T I S E R S

G R I L L

DOUBLE SMASH BURGER  double beef patty, double american cheese, house baconnaise, tomato, iceberg, pickles,  
sesame brioche bun, fries 14.50  add smoked streaky bacon 2.00, add blue cheese 2.00

CRISPY FRIED CHICKEN BURGER  buttermilk marinated chicken, house baconnaise, american cheese, iceberg,  
tomato, pickles, sesame brioche bun, fries 14.50  add smoked streaky bacon 2.00

CHICKEN MILANESE  crumbed chicken breast, fried egg, grana padano, truffle cream sauce, rocket & fries 15.50

BEYOND MEAT VEGAN BURGER  tomato, vegan cheese, iceberg, vegan mayo, pickle, fries, bun   13 .95

8OZ DERBYSHIRE DRY AGED  
RUMP STEAK  21.25

10OZ DERBYSHIRE DRY AGED  
SIRLOIN STEAK  28.50

7OZ DERBYSHIRE DRY AGED  
FILLET STEAK  30.95

All our steaks are from prime pasture-fed Derbyshire beef, matured for at least 28 days and served with house salad,  
hand cut chips and your choice of garlic butter or peppercorn sauce.

L A RG E  P L AT E S

14 HOURS BRAISED BEEF & ALE PIE  grass fed beef, tenderstem broccoli, creamed potatoes 17.50

SLOW COOKED PORK MEDALLIONS  dauphinoise potatoes, caramelised apples, dijon beurre blanc,  
french beans, honey & mustard glaze, crackling 16.50

ROASTED CORNFED CHICKEN  tarragon & mushroom jus, tenderstem broccoli, peas, confit garlic & herb mash 15.95

SHOULDER OF LAMB  harissa, couscous, cherry tomatoes, roasted pepper, zhoug, toasted almonds, tzatziki 18 .95

PAN FRIED SALMON FILLET  tenderstem broccoli, roasted new potatoes, chive cream sauce, herb oil 16.95

BEER BAT TERED HADDOCK & TRIPLE COOKED CHIPS  house tartare, minted peas 13 .95

BUT TER CHICKEN  marinated chicken thighs, makhani sauce, paratha bread, basmati rice 16.25

GRILLED HALLOUMI  freekeh, cumin, sweet potato, crispy onion, harissa, mint yoghurt   12 .95

LANCASHIRE CHEESE & ONION PIE  tenderstem broccoli, creamed potatoes   15.95

SRI  LANK AN CURRY  pak choi, green beans, sweet potatoes, toasted cashew nuts, basmati rice   13 .50

We work closely with a select group of Derbyshire suppliers to bring you a menu using locally sourced, seasonal produce.

S I D E S
TRUFFLE FRIES  

grano padano, truffle oil 5.25

HALLOUMI FRIES  siracha mayo 5.50

SKINNY FRIES    3.75

SWEET POTATO FRIES    4.50

TRIPLE COOKED CHIPS    3.75

DAUPHINOISE POTATOES    3.95

ONION RINGS    3.50

HOUSE SALAD    3.95

SAUTEED TENDERSTEM BROCCOLI  
garlic butter   3.95

CAESAR SALAD 3.75

MARGHERITA  san marzano tomato, fior di latte, pecorino, fresh basil 10.50

PEPPERONI  san marzano tomato, fior di latte, pepperoni 11 .25

RUSTICA  san marzano tomato, fior di latte, prosciutto, wild mushroom, truffle oil, pecorino, fresh rocket 12 .25

PICANTE  san marzano tomato, fior di latte, calabrian nduja, chorizo, ricotta, fresh basil 12 .75

MELANZANE  san marzano tomato, fior di latte, roasted aubergine, spinach, olives, harissa, mint yoghurt 10.75

PIZZA BIANCA  fior di latte, prosciutto, pecorino, fresh rocket 10.50

NAPOLI  san marzano tomato, fior di latte, anchovies, olives, capers 10.50

CAPRESE  san marzano tomato, fior di latte, goat’s cheese, caramelised onion, rocket, balsamic  10.95

GARLIC  garlic butter, fior di latte, parsley 8.50

GARLIC & HERB YOGHURT DIP  1 .00        CHIPOTLE MAYO  1 .00        HOT SAUCE 1 .00

We have improved our dough to serve authentic slow proved Neapolitan pizza. All our dough is made fresh daily,  
and we source the best ingredients Italy has to bring you the best possible pizza base going.

Pizza Service Times: Monday – Thursday 5pm - 9pm           Friday – Saturday 12pm - 9.30pm           Sunday 12pm – 8pm

N E A P O L I TA N  P I Z Z A S

SAUCES

SOUP OF THE DAY  warm loaf bakery bread   5.25

CHICKEN LIVER PARFAIT  onion chutney, sourdough 7.50

SALMON FISHCAKE  dijon beurre blanc, cucumber, lambs lettuce, radish 7.95

PAN SEARED SCALLOPS  pea puree, pancetta, lemon beurre blanc 14.50

ARANCINI  crispy fried rice balls, peas, chipotle mayo, vegetarian parmesan   7.25

SALT & PEPPER FRIED SQUID  roasted garlic aioli, lemon 8.25

HOMEMADE DUCK SPRING ROLLS  plum sauce 8.25 

MIXED WILD MUSHROOMS & TRUFFLE OIL ON SOURDOUGH  creamy chestnut,  
oyster, shiitake and button, tarragon, vegetarian parmesan   7.50

S TA RT E R S

TO SHARE

NACHOS mature cheddar, salsa, guacamole, crème fraiche 6.50  add chilli con carne 2.00

GARLIC PIZZA garlic butter, parsley   8.50

SPRING SALAD  grilled asparagus, edamame beans, jersey royals, wild garlic mayonnaise, watercress, mint, parsley,  
shallots, radish, soft-boiled egg, lemon dressing, sourdough croutons   11 .95

ASIAN CRISPY BEEF SALAD  crispy fried beef, rice noodles, root ginger, red chilli, spring onions, tenderstem broccoli,  
carrots, limes, peanuts, asian dressing 15.50

CRISPY FRIED CHICKEN CAESAR SALAD  buttermilk fried chicken, grana padano, baby gem,  
pancetta, croutons, anchovies 12 .50

CHICKEN CLUB SANDWICH  free range chicken, streaky bacon, lettuce, tomato, dijon mayo, fried egg  
sourdough, fries 14.95

FISH FINGER SANDWICH  homemade fish goujons, white bloomer, house tartare, gem lettuce, fries 12 .50

SA L A D S  &  SA N DW I C H E S


