
DESSERTS
Lemon tart 
with raspberry sorbet                       £9
Sticky to�fee pudding 
with rum & raisin ice cream 
& honeycomb         £9
Ginger crème brulee 
with vanilla ice cream & mini 
gingerbread man       £9
Eton mess cheesecake 
with strawberry ice cream        £9
Double chocolate brownie 
with salted caramel ice cream      £9
Cheese board 
with crackers, grapes & chutney      £11
 

DRINKS
Cappuccino                             £4
Americano                             £4
Café Latte                             £4
Mocha                    £4.25
Espresso            £3
Flat White                            £4
Hot Chocolate  
with cream & marshmallows                  £4.25
Pot of Tea                     £3.25
Speciality tea                     £3.75

SIDES
Hand cut chips      £5
House salad       £5
Beer battered onion rings    £5
Roasted root vegetables       £5
Peppercorn sauce 
or mushroom sauce                       £4 
Homemade bread 
with Elm Tree dripping    £4 
Battered deep fried 
mushy peas        £5
Creamed leeks & bacon    £5
Buttered greens      £5

If you have a food allergy or intolerance, 
please inform a member of sta�f before 
ordering. Full allergen information  is 
available on request.

MAIN COURSES
CLASSICS
Beer battered fish 
with hand cut chips, mushy peas 
& tartare sauce       £19

Pan fried liver 
with grilled bacon, mash potato, 
roasted shallots & thyme gravy      £16

Pork sausage 
with mash potato, caramelised 
red onions & gravy         £17

Thick cut gammon steak 
with fried hen’s egg, stu�fed field 
mushroom & hand cut chips    £19

Vegan lentil, spinach & potato curry 
with steamed white rice, cauli�lower 
bhaji & �lat bread       £16

FROM THE GRILL
Mixed grill 
with sirloin steak, liver, gammon steak, 
sausage, black pudding, stu�fed field 
mushroom, beer battered onion rings,
fried egg, & hand cut chips      £30
Sirloin steak
with stu�fed field mushroom, beer 
battered onion rings & hand cut chips   £30
Fillet steak
with stu�fed field mushroom, beer 
battered onion rings & hand cut chips     £38

SPECIALS
Herbed rack of lamb
with dauphinoise potatoes, 
tenderstem broccoli & 
rosemary jus                        £30

Venison cottage pie 
with parmesan mash, braised red 
cabbage & gravy      £18

Cheese & caramelised onion pie 
with buttered greens & hand 
cut chips        £18

Pan fried salmon 
with potato terrine, asparagus, peas & wild 
garlic split sauce     £22

Fillet of beef wellington 
wrapped in mushroom duxelles, 
parma ham & pu�f pastry served 
with hand cut chips & cream 
leeks & bacon     £39

BURGERS
Derbyshire steak burger 
with baby gem lettuce, red onion, 
dill pickle, homemade burger relish, 
fries & slaw         £18
Halloumi burger 
with roasted sriracha mayonnaise, 
baby gem lettuce, fries & coleslaw     £17

Cajun chicken burger
with lime mayo, baby gem lettuce, 
fries & slaw        £18

Add your favourite sauce to any of our 
steaks for £4 extra 
Peppercorn sauce 
Mushroom sauce

Stilton sauce

Add your favourite topping to our 
burgers for 75p extra Ask your server about our 

range of liqueur co�fees 
and a�ter dinner 
cocktails.
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JOIN OUR 
 Mailing listA PROPER ROAST  

BE THE FIRST TO HEAR ABOUT OFFERS 
AND SPECIAL EVENTS

SERVED EVERY SUNDAY 12 - 6PM
BOOK YOUR TABLE AT THE BAR

Chocolate milkshake           £6.50
Strawberry milkshake           £6.50
Coke �loat                     £5

Mature cheddar 
cheese
Stilton

Bacon
Jalapenos

Field Mushroom

STARTERS
Soup of the day 
with a cheese scone       £7
Garlic mushrooms 
with cream sauce, our toasted bread 
& tru��le oil                             £8
Prawn cocktail 
with smoked salmon, marie rose sauce 
& cucumber salad          £9
Selection of cured british meats
olives, manchego cheese & focaccia     £14
Herb crusted deep fried brie 
with cranberry sauce & toasted 
walnut & pear salad          £8
Olives 
with balsamic dip & sea salt & 
rosemary focaccia                 £8
Salmon fishcakes
with pickled fennel, shallots & 
tartare sauce          £9


