
Fries with truffle and parmesan | New potatoes with butter and parsley | Small

Caesar salad | Grilled tenderstem broccoli with lemon mayonnaise | Seasonal greens

All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and

our menu descriptions do not include all ingredients. If more information about allergens is

required, please ask a member of the team.

Mother’s Day

Lemon Posset – Damson jam, brown butter oats

Sticky Toffee Pudding – Toffee sauce, honeycomb ice cream, toffee brittle

Cheese Board – Wensleydale, Buxton Blue, Tunworth, Baron Bigod,

celery, grapes, crackers, chutney

Eton Mess – Strawberries, meringue, Chantilly cream

DESSERT

Roast Cauliflower Steak – Marinated raisins, cauliflower curry

Bacon Chop – Pineapple relish, shallot and watercress salad, chips

Sunday Lunch with All the Trimmings – Choice of Beef / Pork / Chicken

MAINS

Soup of the Day – House-made bread, whipped butter

Salad of Buxton Blue – Apple, spiced granola

Mackerel – Pickled carrot and orange salad

STARTERS

SUNDAY LUNCH

SIDES | £5 each

£39 PER ADULT | £20 PER CHILD


