

	THE GARDEN CAFE LUNCH MENU
	Served 11:30am - 2:30pm
	MAIN COURSE LUNCH SPECIALS
	Served 12:00pm - 1:30pm
	Derbyshire slow-roasted, herb-crusted blade of beef, potato fondant, truffle aioli, carrot puree, roasted king oyster mushroom, red wine sauce £26.95
	Roasted fillet of cod, leek veloute, dressed samphire, roasted fennel, potato rosti £26.95
	Cauliflower arancini, romesco sauce, basil pesto, sour cream, crispy kale, smoked almonds £23.95


	SANDWICHES & WRAPS
	All sandwiches are served with salad garnish, crisps & house slaw
	Add a cup of soup £4
	Crispy cod fish finger wrap, homemade tartare sauce, sliced tomato, baby leaves £14.95
	Roasted mediterranean vegetable wrap, mozzarella, house pesto £14.95
	Crispy southern-fried chicken wrap, sweet chilli mayo, mixed leaves £14.95
	Beef pastrami, emmental cheese, pickled sauerkraut in toasted sourdough £14.95


	SALADS AND SOUP
	Marinated lemon thyme chicken Caesar salad, crispy pancetta, shaved Parmesan £16.95
	Oak-smoked salmon & North Atlantic prawns, soft hen egg, Bloody Mary dressing, mixed leaves,
	radish, focaccia croutons, chive oil £16.95
	Roasted vegetable & beetroot salad, crispy feta, house dressing £15.95
	Chef’s homemade soup of the day, Hambleton sourdough £9.95

	SIDES
	Triple-cooked chips £5.50 - add parmesan, truffle oil, chives £2.50
	French fries £5.50 - add parmesan, truffle oil, chives £2.50
	Minted new potatoes £6
	Black bomber cauliflower cheese, panko crumb £7
	Panaché of seasonal vegetables, garlic & lemon butter £7
	Avocado, sun-blush tomatoes, green salad £7

	DESSERTS
	Sticky toffee pudding, cappuccino ice cream, brown butter caramel sauce £10
	Breedon honey parfait, rosehip, honeycomb granola, blackberries £10
	Caramelised baked egg custard tart, rum and raisin ice cream £10
	Chef's selection of local cheese, quince, sourdough crackers, sweet chilli & tomato jam £11



