olive ciabatta (GFa)

sourdough (GFa) (VE)

Sandwiches and light bites

Available Monday to Saturday between 12pm - 5pm
All of our sandwiches are served with a mixed leaf salad and coleslaw

Buttermilk chicken sandwich with a feta & pomegranate mousse (GFa)

Homemade beef pastrami, pickled vegetables, horseradish creme fraiche,

Fish finger sandwich with tartare sauce and baby gem (GFa)

£12.95

£13.95

Spiced résti & pomegranate open sandwich with hummus & rocket salad on  £11.95

£11.95

Sides

fries (GF)

Mixed salad (GF) (VE)

herbs (GF) (v)

Triple-cooked chips (GF) (VE)  £5.50

Parmesan & truffle skinny £6.75

£5.50

Sweet potato fries (GF) (VE) £5.50

Sautéed new potatoes with  £5.50

Sautéed greens (GF) (VEa) £5.50

Afternoon indulgences

Scone with jam

Scone with jam and clotted
cream

Cake of the day
Coffee and cake of the day

£3.95

£4.95

£4.75
£7.95

All of our produce is fresh and sourced sustainably from local suppliers:

Meat - New Close Farm, Over Haddon | Fish - RG Morris & Son, Buxton | Fruit & Vegetables - Winster Foods, Chesterfield
Coffee - Roastology, Sheffield | Wine - Hattersley Wines, Bakewell | Dry goods - Holdsworth Foods, Tideswell
Dairy - Middleton’s Dairies, Hope Valley | Ice cream - Bluebell Dairy, Derby

If you have an allergy or intolerance, please speak to a team member before you order food or drink.
(V) dishes are suitable for a vegetarian diet. (VE) dishes are suitable for a plant-based diet. (VEa) dishes that can be
adapted to suit a plant-based diet. (GFa) dishes that can be adapted to suit a gluten-free diet. (GF)‘gluten free’-
describes foods that contain gluten at a level of no more than 20 parts per million (ppm). Our processes for making
gluten-free dishes have been accredited by Coeliac UK.
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