
SUNDAY LUNCH 
Served 12pm – 4pm

To START

Chatsworth Estate Venison 
Tartare 400kcal

Smoked Oil Emulsion, Pickled Girolles, Crispy Quail Egg
£18

Cured Chalk Stream Trout 350kcal

Beetroot Bavarois, Chicory, Pear
£17

Vol Au Vent 550kcal

Tarragon Emulsion, Chanterelles, leeks, pickled shallots
£16

Mushroom Velouté 500kcal

Thyme Chantilly, Warm Sourdough
£14

To FINISH
Fig Leaf Custard Tart 650kcal

Fig Ice cream
£13

Coffee & Walnut Cake 450kcal

Vanilla Ice Cream
£14

Basque Cheesecake 700kcal

Plum Compote, Plum Ice Cream
£12.50

Selection of Courtyard Dairy Cheeses 
980-1500kcal

Homemade Accompaniments
£17

To FOLLOW

Derbyshire Roast Lamb 1300kcal

Yorkshire Pudding, Seasonal Vegetables, Gravy
£29

Derbyshire Roast Beef Striploin 1300kcal

Yorkshire Pudding, Seasonal Vegetables, Gravy
£29 

Pan Roasted Cod 850kcal

Cauliflower, Aubergine
£30

Superfood Salad 850kcal

Feta, beetroot, Grens, Avocado, Tomato, Seeds
£18

Warm Salad of Winter Roots 600kcal

Hazelnut Vinaigrette
£20

SIDES
Chatsworth Garden Honey Glazed Carrots 280kcal

£7

Creamed Potato 500kcal

£6

Truffle Parmesan Fries 700kcal

£7

Chatsworth Garden Roasted Beets 320kcal

Hazelnut Vinaigrette
£7

We will add a discretionary 10% service charge to your bill. 100% of this payment goes to our team. The charge is optional, s o 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.

SNACKS

Sourdough 450kcal

Whipped Butter
£6

Seasonal Sausage Roll & Pickles 700kcal

£9
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