
Please inform us of any food allergies or special dietary requirements,
and we will be happy to accommodate you.

V - VEGETARIAN  GF - GLUTEN FREE  GFO - GLUTEN FREE OPTION  VG - VEGAN  VGO - VEGAN OPTION

A La Carte

Summer Menu
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Starters
Tomato Soup (VG) (GFO) £7
A showcase of local produce at its finest. Roasted 
tomato soup served with roast garlic sourdough and 
parsley-infused cream.

Beef Jerky (GF) £9
One of our favourites. Korean-style beef jerky, cured for 
four days using our secret blend of spices for the 
perfect balance of umami flavours. Served with pickled 
Asian slaw, fried shallot and garlic.

Scallop (GF) £12 
Hand-dived Orkney scallops picked from the sea only 
48 hours before being lovingly plated for you.
Baked in the shell and served with curried scallop roe 
butter , pea veloute and a potato nest

Duck Roll £10
Confit Creedy Carver duck, slow-cooked until tender 
and blended with aromatic spices before being 
wrapped in fresh pastry. Served with shallot, black 
garlic, dukkah, orange, coriander and strawberry onion 
seed chutney.

Braised Fennel (GF) (V) (VGO) £8
Slow-braised fennel paired with locally sourced goat's 
cheese and finished with walnut butter.

Desserts
Panna Cotta  (GF) (VG) £7
A classic dessert with our own twist, pairing sweet 
raspberries with black pepper panna cotta.

Lemon Meringue Pie (GF) (VG) £7
A timeless favourite, served with berry and hibiscus 
sorbet.

Choux Bun £8
A classic from the past, featuring strawberry with a 
delicate hint of basil.

Peach Crumble (GF) £8
Locally grown peaches, gently stewed and topped with 
a sweet crumble. Served warm with maple butter ice 
cream.

Snickers £7
Our signature dessert. A carefully reimagined take on 
the iconic chocolate bar, bringing familiar flavours to 
life in an elegant new way.

Mains
Steak (GF) £25
A true gate-to-plate experience. Award-winning beef 
sourced from Ashover through our friends at Owen 
Taylor. Served with carrot, mushroom Béarnaise and 
potato.

Lamb £24
Locally sourced lamb from Hardwick Hall, enhanced 
with Moroccan spices to complement its natural flavour. 
Served with couscous and Mediterranean vegetables.

Red Mullet (GF) £20 
Fresh from the Atlantic Ocean , our Cornish Red Mullet 
embodies Silversmiths’ Sea to plate commitment. 
Seared and served with sea herbs , lemon herb 
potatoes , pineapple and red onion salsa

Hunter's Chicken (GF) £21
Corn-fed chicken, reimagining a classic pub favourite. 
Served with bacon jam, cheese crisp, BBQ butter and 
mash.

Ratatouille (VG) £19
Our take on the French classic, featuring locally sourced 
courgette, summer squash, aubergine and tomato.

Honey & Five Spice Glazed Ham £21
A playful yet elegant take on another pub classic and 
one of our signature dishes. Served with pomme 
dauphine, crushed peas and pineapple.

Sides 
All sides £4.50

Seasonal greens (GF VGO)
house salad 
Hispi cabbage with orange and sherry vinaigrette (GF VG)
Jersey royal potatoes with coal oil (GF VG)
Beef fat chips (GF)


