“[erroirBistro_

SAMPLE MENU

Restaurant of the year 2017 ®erby Food and ®rinks awards
Newcomer of the year 2017 ®erbyshire Life Food and ®rinks Awards

Starters £6.50
Wild mushrooms cooked in garlic butter on toasted bread (V can be Vegan) *

Roasted baby carrots, black olive and sultana tapenade and toasted pumpkin seeds (V)
Tn house smoked duck breast, asparagus and pumpkin seed salad
E.W Coates award winning black pudding and fried egg on toasted bread*
Caramelised cauliflower soup with rustic bread (V)*

“Heritage tomato salad with olive oil (V)

Mains
Whole roasted mackerel with new potatoes, fine beans, pickled beetroot and horseradish £24.50

Roasted smoked butternut squash with green lentils, spicy tomato chutney, braised tomatoes and
whipped goats cheese (V can be Vegan) £18.50

Confit duck leg with polenta, asparagus and a lemon and nettle and vinaigrette* £22.50
Guinea fowl with mashed potato, fine beans and wild mushroom and truffle cream sauce £22.50

Our own Shetland Ribcye steak with roasted garlic and thymc new potatoes, braised tomatoes, fine

beans and a red wine sauce £22.50

Organic ‘Haddon “Hall saddle of lamb with roast radishes, shiitake mushrooms, couscous and a

rosemary sauce* £24.50

Our own Berkshire pork trio; Chop, honcy and mustard glazed belly and sausage with mashed potato,

baby carrots and a cider sauce £24.50

Caramelised fig, walnut and goats cheese salad (V) £16.50
Pudding £6.50
Chocolate pot with topped with cream and chocolate shortbread biscuit*
Blackberry and elderflower posset, blackberry syrup and fresh blackberries with a clotted cream biscuit*
Lemon posset with a clotted cream biscuit*
Chocolate orange bread and butter pudding with ®alton’s vanilla ice cream*
Selection of regional cheeses with biscuits, chutney and walnuts* (£3 supplement)
3 scoops of ®alton’s ice cream, choose from;
Very vanilla, Strawberries and Cream, Cheeky Chocolate, Heavenly “Honeycomb, Pineapple, Apple
sorbet and Coconut sorbet.
Service charge

We don’t add any service Charge to your bill as we have chosen to pay our team a fair living wage. Any tips are at
your discretion for good service and will be shared between all the staff.

Our menu is gluten free except for dishes marked with *. Gluten free bread available on request



