The Dining Room Summer Menu
STARTERs
Soup of the day (gfo)(v) 4.95
House baked bread, flavoured butter

Summer picnic 7.50
Quail scotch egg, chicken ham and pistachio terrine, Derby sage sausage roll, charred pickled onions, piccalilli mayonnaise

Seared scallops (gfo) 8.95
Pea puree, black pudding, minted peas, lobster emulsion, pea shoots

Heritage tomato and mozzarella salad (gf )(v) 6.50
Laverstoke buffalo mozzarella, tomato consommé, basil oil, tomato foam

Goats curd with beetroot textures (gfo)(v) 5.95
Goats mousse profiterole, fennel, dill oil

Spiced chicken terrine 6.95
Raisin puree, spiced mayonnaise, tea and honey steeped apricots, toasted almonds, pickled shallots

Mains
All mains served with side of seasonal vegetables

Derbyshire fillet of beef (gfo) 25.95
Bone marrow and herb crumb, confit tomatoes, crispy shallots, beef dripping gravy

Derbyshire lamb rump (gf ) 18.95
Runner beans, broad beans, jersey royals, asparagus, garlic and anchovy butter, samphire

Roast cornfed chicken supreme (gf ) 14.95
Smoked garlic mash, courgette ribbons, olive crumb, broccoli

Pistachio and herb crusted pork loin (gf ) 14.95
Sticky pork belly, aubergine caviar, runner beans, gooseberry jam, pork sauce

Catch of the day (gfo) Market price
Please ask server

House ricotta and spinach dumplings (v) 10.95
Watercress and herb pesto, pickled fennel, crispy onions, sour cream, pine nuts

Caramelised onion tarte (gf )(v) 10.95
Floral salad, cider vinegar dressing, goats cheese

Sides all 2.95

Chips, seasonal vegetables, pigs in blankets, house baked bread and dips, olives

DESSERTS
Gooseberry mess (gf ) 5.95
Syllabub, meringue, dehydrated gooseberries

Sticky toffee pudding (gf ) 5.95
Salted caramel sauce, caramelised banana, clotted cream

Chocolate tart 5.95
Raspberry gel, raspberry caviar, vanilla ice cream, crystallised pistachios

British cheese board (gfo) 3 cheeses 5.95 | 5 cheeses 8.95 | 7 cheese 11.95
Selection of British cheeses (please ask server), quince jelly, fig chutney, crackers
Subject to change

