
 Roasted Tomato & Red Pepper Soup with Cheddar Cheese Scone  £6
Garlic Mushrooms on our Toasted Fresh Bread with Truffle Oil   £6

Prawn Cocktail with Cucumber Salad, Smoked Salmon & Devilled Whitebait   £10
Crispy Belly Pork with Pink Apple Sauce & Black Pudding Fritter   £8

Pan Seared Scallops with Pea Puree & Chorizo   £9.50
Deep Fried Crusted Brie with Cranberry Sauce & Garden Herb Salad   £6

Beer Battered Haddock with Hand Cut Chips, Mushy Peas & Tartare Sauce   £13
Pan Fried Liver & Grilled Bacon with Mash Potato, Roasted Shallots & Thyme Gravy   £10

Pork Sausage & Mash Potato with Roasted Shallots & Ale Gravy   £11
Thick Cut Gammon Steak with Fried Hen’s Egg, Tomato, Field Mushroom & Hand Cut Chips   £13

Steak & Black Sheep Ale Pie made with All Butter Short Crust Pastry with Mushy Peas & Hand Cut Chips   £14
Grilled Bridlington Mackerel with Tomato & Olive Risotto   £15

Pork Chop with Leek & Bacon Potato Croquettes & Buttered Kale   £14
Cajun Chicken Breast with Lime Mayonnaise, Tomato & Red Onion Salad & Sweet Potato Fries   £14

Tomato, Red Pepper & Goat’s Cheese Risotto   £12
Lentil, Spinach & Sweet Potato Curry with Steamed White Rice, & Cauliflower Bhaji   £12

Derbyshire Steak Burger with Baby Gem Lettuce, Beef Tomato, Hand Cut Chips & Coleslaw   £14

Mixed Grill with Sirloin Steak, Liver, Gammon Steak, Sausage, our Black Pudding, Tomato, Mushrooms, Fried Egg, & Hand Cut Chips   £22
Derbyshire Sirloin Steak Aged for 31 Days Served with Tomato, Field Mushroom & Hand Cut Chips   £20

Derbyshire Fillet Steak Aged for 31 Days Served with Tomato, Field Mushroom & Hand Cut Chips   £26

Hand Cut Chips   £3
Side Salad £2.50
Onion Rings £2.50

Roasted Vegetables £3
Peppercorn Sauce or Mushroom Sauce £2

Homemade Bread with Elm Tree Dripping £2
Battered Deep Fried Mushy Peas £3

Our menu has changed but our food
is still cooked with the same love

and affection as it always has been.
Enjoy and thanks for your support!

We are always happy to accommodate
any dietary requirements, just ask
your server for help. Please ask for a
copy of our gluten free menu.

Hand Made Chocolate Cookies & Ice Cream   £6
Chocolate & Orange Bread & Butter Pudding with Chocolate Custard   £6

Sticky Toffee Pudding with Rum & Raisin Ice Cream   £6
Chocolate Everything with Double Chocolate Brownie, Chocolate Tart, Chocolate

Crème Brulee, Chocolate Chip Ice Cream & Toasted Marshmallow   £10
Steamed Jam Sponge with Vanilla Custard   £6
Salted Caramel & Chocolate Profiteroles   £6

Elm Tree Cheese Board with Cheddar, Brie, Blue Stilton, Sage Derby, Red
Leicester, Pear & Wine Chutney & Crackers   £8


