ROAST BUTTERNUT SQUASH VELOUTE

crispy sage | pumpkin oil | pine nuts

CORNISH CRAB

sweetcorn | avocado | wasabi

CHICKEN & QUAIL TERRINE

prune | armagnac | turnip

BARBECUED TENDER STEM BROCCOLI

maitake | mooli | lovage | miso

DARLEYS

FANE B3I NI N@FRE ST AURA N

sunday
£35

children under 10 years of age,
main courses will be charged at £15 per child

AGED DERBYSHIRE BEEF SIRLOIN

roast potatoes | yorkshire pudding | pan jus

HERITAGE BEETROOT

golden cross | barley

ROAST PORK BELLY

roast garlic mash | sausage stuffing | jus

SALT BAKED CELERIAC
apple | nero di toscano | trompette

CORNISH COD

brown shrimp | XO | leek | artichoke

ROAST PHEASANT

pumpkin | bhuna onions | mint

with a focus on seasonal, fresh, local produce,
our menus can change daily

a discretionary 12.5% service charge will be added to
your final bill, prices are inclusive of VAT

EARL GREY PEAR

fig | cardamon | meringue

BLACKBERRY & PISTACHIO BAKEWELL

cornish clotted cream

CHOCOLATE MARQUISE

blood orange | caramelised white chocolate

BRITISH CHEESE SELECTION

celery | grapes | chutney | crackers



