Lunch Set Menu

2 courses for £25
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Beef Rib (GF) £10

Local beef rib, slowly confit in beef dripping
and pressed into a terrine with balsamic and
Henderson’s reduction. Served with textures of
smoky cauliflower.

Scallop £14

Hand-dived Orkney scallops, brought to our
kitchen within 48 hours. Served with white
chocolate, juniper and coffee in a playful nod
to the espresso martini.

Goat’s Cheese & Beetroot
Cheesecake (V) (GF) £8

Savoury local goat's cheese cheesecake on a
pine nut base, topped with beetroot jelly.
Served with heritage beetroot, candied
walnuts and green grape sorbet.
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Beef Cheek

Ashover beef served two ways: 12-hour
braised cheek accompanied by thyme mash,
red cabbage and red wine sauce.

Stone Bass (GF) £24

Atlantic stone bass, sea to plate within two
days. Pan-fried with butter-poached salsify,
samphire and locally grown baby hasselback
potatoes, finished with warm tartare sauce.

Gnocchi (VG) £18

Our playful take on ratatouille: gnocchi
flavoured with carrot, red pepper and
courgette, served in a rich tomato sauce with
garlic and rosemaruy.
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Pavlova (GF) £10

Meringue paired with stewed local plums and
dark chocolate, finished with Merlot sorbet. A
balance of sweet fruit, rich chocolate and
refreshing red wine notes.

French Toast £9

House-baked brioche, fried in creme en glace
and topped with mascarpone cream. Finished
with a rich chocolate and Forge coffee syrup
for an indulgent dessert.

Hazelnut & Fig (GF) £10

Chocolate sponge topped with blackberry and
fig jam, finished with Chantilly cream. Rich
chocolate, sweet figs and sharp berries come
together in a simple, indulgent dessert.
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Lunch Menu
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All served on warm ciabatta with
mixed leaf salad & vegetable crisps

Beef Rib £9
Black garlic mayonnaise & pickled
shallots

Chicken & Chorizo £9
Hot honey & smoked cheddar

Fish Finger Sandwich £8
Tartare sauce & crushed peas

Fried Halloumi £7 (V)
Sun dried tomato & basil pesto

Selection of homemade baked goods available.
All sandwiches and baked goods are available to take away.
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Eggs Royale £14 (GFO)
Toasted muffin, smoked salmon,
poached eggs & hollandaise sauce

Maple Glazed Ham Benedict £16 (GFO)
Glazed ham, toasted muffin,
poached eggs & hollandaise sauce

Eggs Florentine £12 (GFO) (V)
Spinach, toasted muffin, poached
eggs & hollandaise sauce

Baked Eggs £14 (GFO) (VO)
Tomato ragu, chorizo, feta & toasted
sourdough

Superfood Salad £10 (GFO) (VE)
Broccoli, courgette, kale, quinoa &
pomegranate seeds
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