Pan fried scallops, crispy pork belly,
golden sultanas - £9
Mussels, tomato and garlic sauce
infused with chilli and lime leaf - £8
Confit duck, spiced noodle soup
laced with lemon grass - £7
Smoked salmon, goat’s cheese mousse,
beetroot, toasted peanuts - £8
Beetroot carpaccio, goat’s cheese mousse,
sweetened chicory and artichokes (V) - £7
Chicken liver,
wholegrain mustard cream sauce, puff pastry - £6

Gammon steak,
caramelised onions, sautéed potato, fried duck egg - £13
Pan fried hake,
crushed celeriac, purple sprouting broccoli, prawn and tomato dressing - £16
Grilled seabass,
crushed new potatoes, green beans, herb cream sauce - £18
Tomato & basil risotto,
blue cheese bon bon, grilled radicchio and fennel (V) - £13
Derbyshire longhorn beef rib eye,
creamed mushrooms, heritage tomatoes, chips - £23
Derbyshire longhorn beef fillet,
creamed mushrooms, heritage tomatoes, chips - £28
Confit belly of pork,
golden syrup, champ mash, buttered kale - £17
Braised blade of beef,
bourguignon garnish, truffle pomme purée, wilted spinach - £18
Gnocchi,
creamed mushrooms, buttered spinach, spring onions and blue cheese (V) - £12
Derbyshire rump of lamb
white beans, courgettes, braised lentils, tomato ragù, chantenay carrots - £18
Buttered New Potatoes - £3.50 Seasonal Vegetables - £3.50 House Fries - £3.00 Mixed Salad - £3.00
Peppercorn, Roquefort, Mushroom Sauce - £2.50

Rose water crème brûlée,
stewed rhubarb, cardamom shortbread - £6
Dark chocolate fondant,
griottine cherries, kirsch ice cream - £6
(10-minutes cooking time)
Lemon curd parfait,
berry sorbet, blackberry jelly - £6
Poached red wine pear,
walnut cake, chocolate ice cream - £6
The famous Horseshoes cheese board
4 Cheeses - £9.50
The famous Horseshoes cheese board
7 Cheeses - £16.50
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and other dishes may contain nuts or nut traces.
If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our dishes. If you are in any
doubt, please select another dish from our menu.

BIN

DESSERT WINES

70ml

37.5cl

602C

Chateau Septy Monbazillac, Bordeaux – 2013

4.50

17.50

605C

Chateau Septy Monbazillac, Bordeaux – 2013

5.90

27.50

608C

Corney & Barrow Sauternes, by Chateau D’Yquem – 2012

7.50

37.50

610C

Sticky Mickey Late Harvest Sauvignon Blanc, Eradus (NZ) – 2014

6.50

32.50

BIN

PORT

70ml

70cl

702C

Corney & Barrow, Finest Reserve Ruby Port		

3.90

29.00

704C

Corney & Barrow, 10 Year Old Tawny Port		

5.90

45.00

706C

Croft, Late Bottled Vintage – 2010

4.90

37.50

710D

Fonseca, Guimaraens – 1998		

65.00

715D

Taylor’s Quinta De Vargellas		

69.00

720D

Taylor’s Vintage – 1997		

165.00

725D

Dow’s Vintage – 1985		

120.00

730D

Croft – 1963		

195.00

735D

Warre’s – 1963		

210.00

BIN

SHERRY

70ml

37.5cl

800E

Bella Luna, Fino

4.50

19.50

805E

Bella Luna, Amontillado

4.50

19.50

810E

Bella Luna, Ximenez

4.50

19.50

A selection of teas, coffees and hot chocolate are available, including: Americano, Cappuccino, Latte, Espresso, Flat White, Macchiato,
De-Caffeinated, Hot Chocolate, English Breakfast, Chamomile Flowers, Earl Grey, Moa Feng Green, Honeybush & Rooibos, Detox,
Lemon & Ginger Peppermint Leaves, Rhubarb & Ginger, Super fruits.

Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and other dishes may contain nuts or nut traces.
If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our dishes. If you are in any
doubt, please select another dish from our menu.

