STARTERS

Bread and Olives £6
Ciabatta, Marinated Olives, Whipped Sea Salt Butter (V)

Soup of the day £8.50*
Sourdough, Seasonal Garnish (VGOJ (GFO)

Marmite and Mature Cheddar Straws £8.50*
Rarebit Dip, Ploughman’s Chutney, Pickled Onion (V)

Sticky Cider Pork Belly Bites £9.50*
Burnt Apple, Pickled Mustard Seeds, Crispy Shallot (GFO)

Crown Prince Squash £9.50*
Whipped Goat’s Curd, Pickled Pear, Toasted Hazelnut,
Sage and Brown Butter (V] (GF) (N)

Smoked Mackerel Paté £10*

Pickled Beetroot, Horseradish Créme Fraiche, Apple,
Bakewell Bakery Sourdough Toast (GFO)

MAINS

Scotsman’s Steak and Ale Pie £21*
Mash, Braised Red Cabbage, Seasonal Greens, Beef Gravy

Scotsman’s Burger £19.50*
Potato Bun, Bone Marrow Onion, Bacon Jam, Smoked Cheese,
Iceberg Lettuce, Garlic Aioli, Fries, Ranch Slaw (GFO)

Fish and Chips £19*

Haddock, Triple Cooked Chips, Mushy Peas, Charred Lemon (GFO)
(Add ‘Chip Shop Trimmings’ | Pickled Onion, Tartare Sauce,
Buttered Cob, Curry Sauce or Gravy for £4) (GFO)

Roast Pear and Dovedale Blue Salad £18
Chicory, Bitter Leaves, Candied Walnut, Pickled Celery,
Crispy Potatoes, Cider Dressing (V) (N)

Add Roast Chicken £4 | Add Steak £5

THE SCOTSMAN'S PACK

COUNTRY |NN|HATHERSAGE

*2 COURSES £30 | 3 COURSES £36*

SUNDAY ROASTS

All Roasts served with Beef Dripping Roast Potatoes,
Miso-Glazed Roast Parsnip and Carrot,

Cider Braised Red Cabbage, Herb Buttered Green
Beans, Pressed Cheesy Leek Gratin, Yorkshire Pudding
and Roast Gravy

Trio of Meat £29
Y4 Roast Chicken, Topside of Beef, Roast Pork Loin,
Stuffing

Roast Duo of Beef £23*
Topside of Beef, Braised Beef Shin, Gravy (GFO)

Duo of Chicken £23*
Roast Breast, Confit Leg, Apricot and Brioche Stuffing
(GFO)

Roast Loin of Pork £21*
Apricot and Brioche Stuffing, Crackling (GFO)

Lentil and Root Vegetable Wellington £19
Thyme Roasted Potatoes, Miso-Glazed Roast Parsnip
and Carrot, Braised Red Cabbage, Green Beans,
Vegan Gravy (VG)

SANDWICHES
Hot Roast Pork and Stuffing £15.50

Roast Potatoes and Gravy

Hot Roast Beef £16 (GFO)

Roast Potatoes and Gravy

Cheddar and Chutney £12
Mature Cheddar, Ploughman’s Chutney (GFO) (V)

SUNDAY SIDES

Extra Yorkshire Pudding £2.50

Beef Dripping Roast Potatoes (GF) (VGO) £5

Braised Red Cabbage £5 (GF) (VGO)

Miso-Glazed Roast Parsnip and Carrot £5 (GF) (VGO)
Herb Buttered Green Beans £5 (GF) (VGO)

Pressed Cheesy Leek Gratin £6 (V)

DESSERTS

British Cheese Board

For 1-£12|For2-£15

Selection of British Cheeses, Crackers, Sourdough,
Quince, Ploughman’s Chutney, Apple

Sticky Ginger Pudding £8.50*

Butterscotch Sauce, Poached Pear, Honey and Ginger Ice
Cream, Oat Crumb

Selection of Yorkshire Ice Cream £6

Original Bakewell Pudding £8.75*
Strawberry, Custard, Almonds (N)

Coconut Panna Cotta £8.50*
Roast Apple, Blackberry, Cinnamon Oat Crumble (VG) (GFO)

Dark Chocolate Cremeux £9

Salted Caramel, Caramelised Biscuit Ice Cream,
Hazelnut Praline, Biscuit Crumb (N)

DF - Dairy Free V - Vegetarian VG - Vegan GF - Gluten-free N — Contains Nuts

We take food allergies and intolerances very seriously. While we strive to prepare dishes that are free from specific allergens upon request, please note that our food is prepared in a kitchen where all major allergens are present.

As a result, we cannot guarantee that any dish is completely free from allergens. If you have a food allergy, intolerance or other dietary restriction, please inform a member of our team before placing your order .
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