
18 April 2023 

 

On Arrival 

 a glass of chilled champagne and a glass of freshly squeezed orange juice 

  To begin 

toasted white and granary breads | croissant | jams and marmalade 

To follow 

Vanilla greek yoghurt v 
passionfruit and mango | coconut and hazelnut granola 

 

Smoked salmon 
crushed avocado | scrambled egg | rye toast 

 

Porridge v 
local rhubarb | Derbyshire honey | ginger 

 

English asparagus 
poached egg and smoked bacon salad 

Breakfast choice 

Full English breakfast 
Derbyshire pork and apple sausage | Derbyshire dry cured bacon | fried egg | slow roasted vine tomato | 

black pudding | field mushroom | baked beans | sautéed potatoes | fried bread 
 

Crispy Thai prawn omelette 
Nam pla prik sauce 

 

Mackerel fishcake 

slow roasted tomato | butter sauce | soft herbs 

 

Buttermilk waffles 
blueberries | ricotta | smoked pancetta | maple syrup 

 

Arabic buttered poached eggs on toasted sour dough v 
pickled onions | Turkish chilli flakes  

 

To finish 

Freshly brewed cafetierre of coffee or loose leaf Derbyshire tea 

 

33.00 per person 

 

 

 



18 April 2023 

Additions 

Chaudron, NV, brut champagne         Glass     10.70                 Full bottle     51.60 
 

Colli Asolani Bedin, prosecco, DOV Treviso Glass 7.40  Full bottle     32.00 
 

Freshly squeezed orange juice   Glass 1.75  Litre Jug        6.50 

 

 

Speciality coffee and loose leaf teas 

 

Lavazza coffee 

Americano 3.00 

 

 

Cappuccino 3.25 

 

 

Espresso 2.85 

Floater coffee 3.50 Café latte 3.25 Double espresso 3.35 

Hot chocolate 3.25   

 

Loose leaf tea from Lulin Tea 

 

3.00 

 

Posh Earl Grey First flush Darjeeling Assam TGFOP 

French vanilla Pure green tea Fruit ‘n berry 

Citrus Ginger Three mint  

 

 

Cocktails 
 

Aperol Spritz                                         8.00 
Light and refreshing mix of Aperol and soda finished with prosecco. 

 
Grand Cosmolitan                                               9.00 
A twist on the classic cosmo of Vodka, cranberry juice and fresh lime juice with the addition of Grand Marnier 
and orange bitters. 

 
Sun kissed virgin (alcohol free)                                 4.50 
A golden slightly sweet and very fruity cocktail. Freshly squeezed orange and lime juice, pineapple juice and 
Orgeat. 

 
Orange and Cranberry spritz (alcohol free)                                                            4.50 
A refreshing blend of fresh orange and cranberry juice finished with Belvoir Elderflower presse. 

 

Breakfast Martini                                                                                                                               8.50 
‘The marmalade cocktail’ Gordons gin, Grand Marnier, dry vermouth, freshly squeezed lemon juice and 
marmalade. 

 
Espresso Martini                9.00 
A strong coffee flavoured martini made with Smirnoff vodka, Kahlua and chilled espresso 

 

If you have any allergies or dietary requirements please inform a member of staff. Detailed information on 
the fourteen legal allergens is available on request. We are unable to guarantee that dishes will be 
completely allergen free. 

 


