
SUNDAY LUNCH 
Served 12pm – 4pm

To START

Cured Chalk Stream Trout 350kcal

Pickled Cucumber, Garden Radish, Horseradish Crème 
Fraiche

£17

Chatsworth Kitchen Garden Soup 350-500kcal

Bread & Butter
£9

Confit Chicken and Leek Terrine 380kcal

Apricot Chutney, Toasted Sourdough
£16

Dressed Burrata 600kcal

Chatsworth Garden Tomatoes, Olive Tapenade

£15

To FINISH

English Strawberry Panna Cotta 420kcal

Basil Ice Cream, English Sparkling
£14

Chocolate Espresso Fondant 650kcal

Vanilla Ice Cream
£ 15

Basque Cheesecake 400kcal

Apricot Compote, Apricot Sorbet
£ 14

Selection of Courtyard Dairy Cheeses 980-1500kcal

Homemade Accompaniments
£17

To FOLLOW

Derbyshire Roast Lamb
Yorkshire Pudding, Seasonal Vegetables, Gravy

£29

Derbyshire Roast Beef Striploin
Yorkshire Pudding, Seasonal Vegetables, Gravy

£29 

Fish of the Day 700-850kcal

Smoked Romesco, Chard
£POA

Wild Mushroom Risotto 650kcal
£24

Beer Battered Haddock 1300kcal

Triple Cooked Chips, Mushy Peas, Tartare Sauce, Curry 
Sauce

£22

Free Range Chicken Caesar Salad 985kcal

Parmesan, Croutons, Bacon
£24

White Bean Hummus 800kcal

Tenderstem Broccoli, Fennel, Spring Onion
£24

SIDES
Charred Hispi Cabbage 140kcal

Ajo Blanco, Crispy Shallots
£6.50

Jersey Royals 260kcal

Lemon Butter
£7.50

Triple Cooked Chips 840kcal

Smoked Mayonnaise
£6.50

Seasonal Greens 190kcal

£6

We will add a discretionary 10% service charge to your bill. 100% of this payment goes to our team. The charge is optional, so if you would like us to remove it, 
please ask. An allergen menu is available for your information. Please ask any member of staff for advice.
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