Sharer Sunday Lunch
To start
Seasonal Soup of the Day £5.25
Prawn and Crayfish Classic Cocktail, Avocado, Caviar and Marie Rose Smoked Sauce £7.00
Chicken Liver Parfait, Red Onion Marmalade, Toasted Brioche £6.50
Caprese Salad En Croute, Heritage Tomato, Mozzarella, Basil (v) £5.75
Camembert To Share, Croutons, Onion Jam, Pickle (v) £9.95

To Follow
Carving Platters, A Real Meat Lover’s Dream
Choose from our delicious selection of carving meats from our local butchers Price & Fretwell.
A sumptuous joint of roast sirloin beef cooked to your preference, locally sourced loin of pork, whole
roasted chicken or a fabulous guest roast from The Kedleston Estate – ask the team for more details.
For the experienced carver we’ll hand you the tools and let you get to work. Not to fear – for the novices
out there one of our talented chefs will pop out and show you how it’s done.
Why not choose a family classic to share?
Fish Pie
Vegetarian Shepherd’s Pie (v)
Sharing Mains - For 2 people £30, for 4 people £60, for 6 people £90
All mains served with glazed carrots, roast parsnips, cauliflower cheese, roast potatoes, Yorkshire
pudding, warm broccoli and kale salad and homemade gravy

To Finish
Sticky Toffee Pudding, Walnuts, Salt Caramel, Clotted Cream Ice Cream £6.50
Chocolate Brownie, Amaretto and Cherry Ice Cream, Glazed Cherries £5.95
Tart Au Citron, Clotted Cream, Raspberries £5.95
Seasonal Fruit Crumble, Proper Custard £5.95
Kedleston Cheese Board £9.50

Please be assured that all tips you kindly leave are passed directly on to our staff. For tables of 12 people
or more, a 10% service charge is automatically added to your bill. Thank you.
Please ask one of our team members if you are concerned about food allergies when selecting menu items.
Please note all of our bread can be gluten free on request, (v) vegetarian

