
E v e n i n g  Me nu  
 

S ta r t e r s  

Chef’s soup of the day, baked ciabatta & Netherend Farm salted butter  v veo ngo £8.00 
Creamy stilton, brandy & garlic mushrooms, toasted ciabatta  v veo ngo  £8.50 
Chicken liver pâté, chutney, toast, Netherend Farm salted butter  ngo   £8.50 
Sea salt & black pepper calamari, roasted garlic aioli, sun-dried tomatoes £9.50 
Sweet & sticky pork belly bites, pineapple salsa  £9.50 
Burrata mozzarella, charred focaccia, grilled peaches, basil dressing  v ngo £9.75 
 

C la s s i c  M a i n s  
“Nibley” chicken, mushroom, bacon & tarragon sauce, kale, carrots, sautéed potatoes ngo     £22.00 
Sea bass fillet, Parmentier potatoes, olives, tomatoes, chorizo, kale, hazelnut romesco ngi     £23.00  
Pressed pork belly, chorizo mash, buttered cabbage, pea purée, crackling, cider & bay jus ngo     £24.00 
Katsu cauliflower steak, katsu sauce, coconut rice, pickled vegetables v     £20.00 
Risotto primavera, asparagus, broad beans, peas, courgettes & a mint oil veo     £19.00 
 

P u b  Favo u r i t e s  
10oz Beer-battered cod, house tartare sauce, garden peas, thick cut chips ngo              £19.00  
Pie of the day, market vegetables, mashed potato or thick cut chips, jug of gravy on the side   £18.50 
Buxton’s 8oz rump steak, tobacco onions, dressed salad or Lyonnaise beans, thick cut chips ngo  £28.00 
Stilton Sauce £3 .50  Peppercorn & Brandy Sauce £3 .50 
Honey glazed Wiltshire ham, brace of fried eggs, coleslaw, salad, thick cut chips ngo   £17.00 
Lasagne al forno, rocket & Parmesan £17.00 
British beef burger, tomato salsa, pickles, lettuce, tomato, brioche bun, thick cut chips ngo  £16.50 
Extra Burger Patty +£4 .50  Bacon +£1.50   Cheddar +£1   Stilton +£2 
“Moving Mountains” vegan burger, curried vegan mayo, tomato salsa, thick cut chips v veo   £18.00 
 

S i d e  D i s h e s  
Thick cut chips  |  Garlic bread  |  Lyonnaise beans  |  Mixed leaf salad         £5 
Cheesy chips  |  Cheesy garlic bread  |  Onion rings   £6 
 

D e s s e r t s  
Cheesecake of the Day, Madagascan vanilla ice-cream v     £8.50 
Sticky toffee pudding, rich toffee sauce, vanilla custard v                                 £8.50  
Triple chocolate brownie, chocolate soil, Madagascan vanilla ice-cream v                                         £8.50 
Bramley apple & blackberry crumble, Madagascan vanilla ice-cream v ngo   £8.00 
“Boozy” affogato, vanilla ice-cream, double espresso, Frangelico, crushed Biscoff  v veo        £8.50 
Mixed ice-cream, wafer curls v ngo                                                                                                       Per Scoop  £2.75 
Madagascan Vanilla  |  Double Chocolate  |  Strawberries & Cream  |  Salted Caramel & Honeycomb  |  Vegan Vanilla 
 
 

v vo Vegetarian / Vegetarian OPTIONAL   ve veo  Vegan / Vegan  OPTIONAL   ngi ngo No gluten ingredients / No gluten ingredients OPTIONAL  
Please inform us on arrival of any allergen and dietary requirements.  Full allergen information is available upon request and on our website.  We apply a 

discretionary 10% service charge which is shared amongst all kitchen and serving staff.  If, for whatever reason, you would like this service charge removed, please 
just ask a member of the team. 

Sweet Treat Tuesday 
Free dessert with all Main courses ordered 

Steak Wednesday 
Two Buxton’s Butchers rumps plus a sauce - £33  

 

Pie & Pint Thursday 
Order one of our pies & get a drink* for free! 

Fish & Fizz Friday 
Free glass of prosecco with every fish main course 

 


