
Starters

Roast topside of beef
served with Yorkshire pudding, roast potatoes, seasonal vegetables and gravy

 
Roast of the day 

Please ask your server for today's roast of the day
 

Wild mushroom and spinach wellington (VG)
served with roast potatoes, seasonal vegetables and plant based gravy

 
Ale battered haddock fillet

triple cooked chips, minted mushy peas, tartare sauce 
 

Cider braised belly pork
black pudding bon bon, apple purée, apple fondant, samphire, sage and cider jus

 
8oz beef burger

oak smoked Cheddleton cheese, maple cured bacon, chilli jam, triple cooked chips 
 

- - - All main courses available in smaller portions for children   £7 - - -
 

Legend: V - vegetarian, VG - vegan, GF - gluten free 
Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item. 

We advise you to speak to a member of staff if you have any food allergies or intolerances. 
Ingredients containing allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not contain allergens. There may be a risk of cross-contamination.

Mains

Prawn cocktail
on a bed of baby gem lettuce & wholemeal bread

 
Soup of the day (V)

served with warm bread and butter 

Tempura vegetables (VG, GF)
sweet chilli sauce, rocket

 
Ham hock terrine 

pickled vegetables, mustard dressing, ciabatta croute

Desserts
Moddershall Oaks Eton mess (V, GF)
meringue, cream, strawberry, mint

 
Sticky toffee pudding (V)

toffee sauce, salted caramel ice cream,  popcorn
 

White chocolate and lemon baked cheesecake (V)
passionfruit curd, ginger caramel ice cream

Dovedale blue cheese rarebit
pear chutney, pickled walnuts, toasted brioche

One course   £14     -     Two courses   £19     -     Three courses   £24

Sunday Menu

Toffee apple crumble (V)
maple oat granola, blueberry compote, 

vanilla ice cream
 

Biscoff banoffee Sundae (VG)
peanut butter ice cream, peanut brittle 

 
Soft chocolate cake (GF)

white chocolate paint, mint chocolate chip ice cream
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