
MAINS
SUNDAY ROAST:
All roasts are served with roast potatoes, a Yorkshire pudding, seasonal vegetables, carrot & swede mash,
creamed cabbage, cheesy leeks, stuffing, and homemade gravy.

LOSE HILL SIRLOIN OF BEEF (GFO)

LOSE HILL LEG OF LAMB (GFO)

ROAST CHICKEN (GFO) 

NUT ROAST (VEO) 

CORN FED CHICKEN SUPREME
Potato noisette, oyster mushrooms, baby corn, sweetcorn, chicken velouté (Gfo)

RUMP 8OZ
28-day aged grass-fed Peak District steaks. Served with skinny-cut fries, watercress, mushrooms, 
and tomato (Gf)

SEABASS
Pan fried sea bass, parmentier potatoes, cream leeks, shallots, pickled baby capers, 
mussel & herb velouté (Gf)

BUTTERNUT GOBI DHANSAK
Vegan curry with cauliflower florets, butternut squash, red onions, red peppers, split peas & lentils,  
served with rice, garlic & coriander chota naan bread (Gfo)(Ve)

MOTHER’S DAY
2  C o u r s e s  -  £ 2 9 . 9 5  |  3  C o u r s e s  -  £ 3 9 . 9 5

(V) = Vegetarian, (Ve) = Vegan, (Vo) = Vegetarian option available, (Veo) = Vegan option available, (Gf) = Gluten free, (Gfo) = Gluten free option available. 
Please inform your server if you have food allergies or intolerances or ask to see our Allergens Guide

S u n d a y  1 5  M a r c h  2 0 2 6t h

STARTERS
AVOCADO & PRAWN COCKTAIL
Gem lettuce, sliced avocado, cucumber, king prawns, crayfish, Marie rose sauce, served with sliced granary
bread and salted butter (Gfo)

LEEK & POTATO SOUP 
Topped with chive oil and croutons, served with granary bread and salted butter (Veo)(Gfo)

SWEET POTATO & HARISSA  TART
Vegan puff pastry layered with charred vegetable sauce and smoky chickpea purée, topped with roasted sweet
potato, toasted sunflower seeds and a quinoa & mint crumb. Served with house salad (Ve)

CREAMY GARLIC & MUSHROOM BAKE
Creamy garlic & gruyere sauce, topped with parmesan, served with toasted granary bread (Gfo)(V)

BANG BANG CHICKEN
Crispy fried chicken, gochujang & pomegranate spiced sauce, sesame, fresh chillies,  and spring onion (Gf)

DESSERTS
APPLE & PEAR CRUMBLE
Served with custard and vanilla ice cream (Gf)(Veo)

STICKY TOFFEE PUDDING
Served with custard, caramel sauce and vanilla ice cream (Gf)(Veo)

CHOCOLATE BROWNIE
Served with caramel, salted caramel ice cream (V)

VEGAN CHERRY & CHOCOLATE DESSERT
Baked cherry, chocolate & coconut filling on a chocolate biscuit base swirled with cherry sauce, served with
vegan chocolate (Ve)

DORE CHEESEBOARD + £5 SUPPLEMENT CHARGE
Selection of 4 cheeses, crackers, onion chutney, fig relish, grapes, celery and salted butter (Gfo)(V)


