
SEASONAL PLATES
For small plates we recommend 3 per person

Whipped Henderson’s Relish Butter
Sourdough

£4/£8

Beer Battered Haddock
 Chips, Tartar, Lemon

£9/£18

House Smoked Cod, Beetroot
Crispy Onions, Horseradish

 £6/£12

Charred Hispi Cabbage
Parmesan Dressing, Crispy Onions

 £5/£10

Sea Bream
Fennel, Samphire Garden Potatoes

£8/£16 

Chicken Kyiv Bites
Garlic Butter, Watercress Parmesan

 £8/£16 

Chatsworth Farm Burger
Burger Sauce, Bacon, Smoked Cheese, House 

Dressed Salad 
£7/£14

Crispy Pork Belly
Apple Ketchup

£8/£16

Beef & Ale Pie
£9/£18

Denver Steak Sandwich 
Brioche, Onion, Mustard

 £8/£16

Garden Superfood Salad 
Avocado, Feta, Toasted Seeds

 £7/£14

From the CHARGRILL

Denver Steak
£14

Ribeye
£22

Côte de Boeuf (to share)
£95

Pork Chop
£16

Half Rack of Lamb
£18

Half Roast Chicken
£15

SAUCES
£2.50 each

Peppercorn, Smoked Bone Marrow Gravy, 
Hartington Blue Cheese, Chimichurri or 

Béarnaise

BAR SNACKS

Pork Pie
HP Brown Sauce

£4

Scotch Egg
 Piccalilli

£7

Derbyshire Rarebit Fingers
£7

Pork Scratchings
Apple Ketchup

£5

Crispy Whitebait
 Tartar Sauce

£6

SHARING BOARDS & 
PLATTERS

All served with sourdough, house pickles, 
crackers

Charcuterie Board
£10

Cheese Board
£20

Ploughman's 
£20

Mixed Picky Board For Two
£20

SIDES 
£5 each

Beef Dripping Chips
 Smoked Mayo

Parmesan & Truffle Fries

Honey Roasted Carrots
Whipped Feta

Hash Browns
 Garlic Mayonnaise

Pickled Onion Rings

Charred Hispi Cabbage
 Miso Butter

Kitchen Garden Salad
Chatsworth Estate Rapeseed Dressing

Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products served here. An 
allergen menu is available for your information. Please ask any member of staff for advice.
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