
Treacle bread, cultured butter 

Fermented spent grains,
Chatsworth gold & celeriac porridge, 

chive, crisp celeriac, Nori  

Salted baked turnip, turnip & vanil la puree, 
yuzu gel, pickled turnip, sea herbs 

Brown sugar glazed shallot, 
pomme dauphine, broccoli puree, 

soy glazed onion puree, 
charred Cavlo Nero, roasted miso, 

vegetable jus

Cheese +£8
Cheese scone, Sheffield honey,

baron bigod

Banana parfait, banana crumb, meringue, 
dulce de leche,

roasted banana skin oil,  dark chocolate 

4 Course Vegetarian Menu £55
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Treacle bread, cultured butter 

Fermented spent grains,
Chatsworth gold & celeriac porridge, 

chive, crisp celeriac, nori 

Cured mackerel, turnip & vanil la puree, 
yuzu gel, pickled turnip,

sea herbs

Derbyshire beef sir loin,
 pomme dauphine, broccoli puree,

 soy glazed onion puree, 
charred Cavlo Nero, roasted miso, 

beef jus

Cheese +£8
Cheese scone, Sheffield honey,

baron bigod

Banana parfait, banana crumb, 
meringue, dulce de leche,

roasted banana skin oil,  dark chocolate 

4 Course Menu £55
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Treacle bread, cultured butter 

Fermented spent grains,
Chatsworth gold & celeriac porridge, chive, 

crisp celeriac, nori

Isle of Wight tomato salad,
whipped goats cheese, lovage,

tomato ponzu, fresh herbs,
roasted yeast

Salted baked turnip, turnip & vanil la puree, 
yuzu gel, pickled turnip, sea herbs 

Brown sugar glazed shallot, 
pomme dauphine, broccoli puree, 

soy glazed onion puree, 
charred Cavlo Nero, roasted miso, 

vegetable jus

Cheese scone, Sheffield honey,
baron bigod

Artichoke ice cream, coffee oil, 
dark chocolate 

Banana parfait, banana crumb, meringue, 
dulce de leche,

roasted banana skin oil,  dark chocolate 

7 Course Vegetarian Menu £75
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Treacle bread, cultured butter 

Fermented spent grains,
Chatsworth gold & celeriac porridge, 

chive, crisp celeriac, nori 

Isle of Wight tomato salad,
whipped goats cheese, lovage,

tomato ponzu, fresh herbs,
roasted yeast

Cured mackerel, turnip & vanil la puree, 
yuzu gel, pickled turnip, sea herbs 

Derbyshire beef sir loin,
 pomme dauphine, broccoli puree,

 soy glazed onion puree, 
charred Cavlo Nero, roasted miso, 

beef jus

Cheese scone, Sheffield honey,
baron bigod

Artichoke ice cream, coffee oil,
dark chocolate 

Banana parfait, banana crumb, 
meringue, dulce de leche,

roasted banana skin oil,  dark chocolate 

7 Course Menu £75
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