
9th October

D E R B Y



NIGHT

6 courses £29.95 
Add wine pairing £15 for 3 glasses  |  £18 for 4 glasses

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. GF  Suitable for a gluten-free diet.  
*  Dishes can be made with non-gluten containing ingredients. V  Suitable for vegetarians. VE  Suitable for vegans. N  Dishes contain nuts.   

We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee our dishes are allergen-free.  
There is a 10% discretionary service charge for all tables. All service charges and tips go directly to our team.

Mushroom Arancini V  
With truffle mayonnaise and St Mont cheese 

PA I R E D  W I T H  C U V É E  X X X  G R A N D E  R E S E R V E  P I N O T  N O I R

 •

Spiced Butternut Squash Soup *  V  
 With sliced baguette and St Mont cheese 

PA I R E D  W I T H  C U V É E  X X I I  R E S E R V E  W H I T E

 •

Chicken Chasseur GF  
Crispy potatoes pavé and French beans 

PA I R E D  W I T H  C H A B L I S  D O M A I N  D E  VA U R O U X

O R 

Beef Medallions  
Seasonal greens, potatoes pavé, crispy shallots  

and a wild mushroom sauce 
PA I R E D  W I T H  C Ô T E S  D U  V E N T O U X

O R  

Pumpkin & Sage Tortellini V  
In a light cream sauce topped with crispy sage 
PA I R E D  W I T H  V E R M E N T I N O  I G P  PAY S  D ’ O C

•

Tarte Tatin V   
Warm spiced crumb and vanilla ice cream 

PA I R E D  W I T H  M U S C AT  D E  M I N E R V O I S

• 

Duo du Fromage *  
Saint Mont and Fourme d’Ambert French cheese with  

chutney and artisan crackers 
•

Coffee & Petit Four V  
Freshly brewed coffee and chocolate dipped palmiers


