
 
 

                     Mother’s Day  
 

3 courses £29.95  
 

Glass of prosecco for Mother’s on arrival  
 

Starters 
Soup 

Roasted mushroom and sage soup with a wild mushroom arancini 
 and house baked bread (v) (gfo) 

Chicken 
Chicken liver and mandarin parfait, wing lollipop, 

forced Yorkshire rhubarb, nasturtiums and toast 
Mackerel 

Madras spiced mackerel fillet, radish and cucumber salad, 
spiced yoghurt, gooseberry chutney, puffed rice (gf) 

BLT 
Home cured bacon, honey smoked pork belly, baconaise, tomato mousse, 

nduja ketchup, garlic crouton and dressed leaves (gfo) 
Bouillabaisse  

Sea food stew of mussels, haddock, prawns and fresh herbs 
 with a saffron aioli and gruyere croutons 

Mushroom 
Garlic portobella mushroom Carpaccio, breaded king oyster, wild mushroom spring roll, 

tarragon ponzu, pine nut puree, whipped ricotta (v)(gfo) 
Cheese & onion 

Goats cheese mousse, Gruyère and spring onion bonbon, parmesan wafer, 
 pickled onion, crispy shallot, roasted roscoff, chive dressing (v) 

 
 

Mains 
All mains are served with garlic and rosemary roast potatoes, clotted cream mash,   

broccoli and cauliflower cheese, Yorkshire pudding and a selection of seasonal vegetables  
Roasted chicken breast, braised thigh fricassee, homemade bread sauce and gravy 

Black treacle roast Derbyshire beef, pulled cheek, celeriac fondant and bone marrow gravy 
Ashover pork collar, homemade black pudding croquette, watercress, apple and cider gravy 

Roast shoulder of lamb, shepherd’s pie, glazed baby carrots, mint gel and lamb jus 
Smoked haddock, pea, mint and crème fraiche risotto topped with crispy squid and prawns   

Roasted cauliflower in truffle and thyme butter, smoked cheddar and Gruyère sauce, crispy shallots (v) 

 
Allergies & Dietary Requirements 

Please advise your waiter if you have any allergies or dietary 
requirements. 

Please be aware that we do have nuts in the kitchen. 
V = Vegetarian 

GF = Gluten free 
GFO = Can be adapted to be gluten free 



 
 
 
 

Desserts 
 

Milk and cookies 
Double chocolate and peanut cookie sandwich, milk meringue, 

yuzu gel and milk & bourbon ice cream 
Bread and butter pudding 

Brandy and croissant bread and butter pudding, 
 orange and nutmeg custard and white chocolate ice cream 

Paris-brest 
choux bun filled with hazelnut praline cream, sea salt toffee, 

sour cherry and warm dark chocolate sauce 
Toblerone 

chocolate parfait, almond nougat, honeycomb biscuit, 
caramelized white chocolate mousse & almond syrup 

Rice pudding 
Chilled rhubarb and vanilla rice pudding, rhubarb jelly, 

lemon curd and basil & gin sorbet 
Ice cream 

A selection of homemade ice creams 
        Black cherry ripple with Italian meringue 

Mint chocolate with peppermint icing 
               Blood orange with waffle and orange sauce (gfo)(v) 

Cheese 
A selection of extra mature whisky cheddar, smoked Cotswold Brie, Roquefort, 

chutney, pickles and toast (v) 
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