Small Plates

Mixed olives and sun-dried tomatoes (GF) (VE)

Pao de queijo — Brazilian cheese bread
with tomato salsa (GF)

Sun-dried tomato & tahini hummus, black
olive tapenade, toasted sourdough olive oil
and balsamic reduction (GFa) (VE)

Halloumi fries served with sweet chilli sauce
and a mixed leaf salad (GF) (V)

Pulled pork & smoked Applewood cheddar

£4.95
£5.45

£5.45

£5.95

£9.95

bruschetta, tomato jam, rocket salad and sweety

Sandwiches
Available Monday to Saturday between 12pm-3pm

All of our sandwiches are served with a mixed leaf
salad and coleslaw

Rump steak and blue cheese sandwich, red  £11.95
onion & blueberry chutney, rocket salad (Gra)

Buttermilk chicken and mozzarella £11.95
sandwich in ciabatta (GFa)

Sun-dried tomato & garlichummus ona £10.95
toasted sourdough open sandwich topped
with sautéed seasonal vegetables (GFa) (VE)

drop peppers (GFa)

Hoisin-glazed pork belly, served with pak £10.50
choi, Asian slaw, soy & sesame sauce (GF)

Seasonal soup of the day, served withwarm ~ £7.95
bread and butter (GFa) (VEa)

Spiced onion bhaji scotch egg, served with ~ £11.50
mango & passionfruit chutney, rocket salad

and crispy onions (GF)

Pistachio chimichurri prawns, grilled £11.50
asparagus, garden peas & spinach velouté (GF)

Spiced cauliflower pakoras, kiwi & maple £9.95
whipped tofu, grilled spring onions and

pickled vegetables (GF) (VE)

Beer-battered haddock, triple-cooked chips, £12.95
minted mushy peas, roasted lemon and

homemade tartare sauce (GF)

Honey-glazed spiced gammon and chips £11.50
with a fried egg (GF)

Fish tacos with guacamole and a mixed leaf  £11.50
salad (GF)

Sides

Triple-cooked chips (GF) (VE) £4.55
Parmesan truffle fries (GF) £6.55
Mixed salad (GF) (VE) £4.95
Sweet potato fries (GF) (VE) £4.95
Mashed potato (GF) (V) £4.95
Sautéed greens (GF) (VEa) £4.95
Beer-battered onion rings (GE) (VE) £4.95

Sharing Plates and Salads

Sharing Plates

Meat sharer (GFa) £24.95
Honey & chilli-glazed sausages, pulled pork &

smoked Applewood bruschetta, hoisin pork belly,
buttermilk Cajun-spiced chicken, halloumi fries,
seasonal salad, garlic mayonnaise, toasted sourdough

Plant-based sharer (GFa) (VE) £19.95
Cauliflower pakoras, olive tapenade, guacamole,
sun-dried tomato & tahini hummus, chickpea &

soy falafel, seasonal salad, toasted sourdough

Salads

The Longbow superfood salad with grilled £13.95
tenderstem broccoli, baked sweet potatoes,

quinoa, mixed seeds, toasted cashews,

mixed leaves, rainbow peppers, guacamole

and roasted chickpeas (GF) (VE)

Feta courgette asparagus & French bean £13.50
salad, pistachio & mint dressing, pickled
strawberries (GF) (VEa)

Add one of the following to your chosen salad:

Grilled rump steak (GF) £5.95
Buttermilk chicken (GF) £4.95
Pistachio & chimichurri prawns (GF) £4.50
Chickpea & soy falafel (GF) (VE) £3.95

If you have an allergy or intolerance, please speak to a team member before
you order food or drink.
(V) dishes are suitable for a vegetarian diet.
VE) dishes are suitable for a plant-based diet.
B
(VEa) dishes that can be adapted to suit a plant-based diet.
(GF) dishes that have no gluten-containing ingredients.
(GFa) dishes that can be adapted to suit a gluten-free diet.

Large Plates

Stir-fried noodles with Thai-style vegetables in a roasted
peanut hoisin sauce

Served with a choice of:

Marinated sirloin steak £21.95
Sweet & sour-glazed battered king prawns £21.95
Maple & soy-glazed tofu and grilled £18.95
tenderstem broccoli (V)

Derbyshire homemade pie of the week, £21.95

served with mashed potato or triple-cooked
chips, crushed minty peas, sautéed kale and

proper gravy
Pan-fried cod, new potato parsley & spring £24.50

onion ballotine, leek & tarragon cream sauce,
crispy leeks (GF)

Spiced mixed bean cassolette with chickpea £17.95
& soy falafels, grilled tenderstem broccoli and
rocket salad (GF) (VE)

Indian-spiced curry served with steamed jasmine rice,
fresh coriander and pickled vegetables (GF) (VE)

Served with a choice of:

Slow-cooked lamb shank (GF) £23.95
Spiced onion bhaji (GF) (VE) £17.95
Buttermilk chicken and halloumi (GF) £19.95

Beer-battered haddock, triple-cooked chips, £19.95
minted mushy peas, roasted lemon and
homemade tartare sauce (GF)

Chicken Milanese, mozzarella, roasted tomato ~ £19.95
sauce, Parmentier potatoes (GF)

Hot smoked salmon & saffron risotto, poached  £24.95
egg and grilled prawns, crispy kale (GF)

Desserts

Cheese board with artisan biscuits, honeyed-walnuts,
grapes, celery and quince chutney (GFa) (V)

4 cheeses £11.95
6 cheeses £16.50

Sticky toffee pudding served with butterscotch £9.50

sauce and vanilla ice cream (V)

Strawberry & white chocolate Eton mess, £9.50
vanilla Chantilly cream, lemon drizzle
ice cream (GF) (V)

Chocolate brownie, raspberry & lime mousse, £9.50
white chocolate & raspberry ice cream (GF) (V)

Apple pineapple & almond crumble, served  £9.50
with vegan vanilla ice cream (GF) (VE)

Mango & coconut tiramisu (V) £9.50
(£1 from each sale will go to Me & Dee Charity)

Affogato (GF) (V) £9.95
with Baileys, Frangelico or Amaretto

Choose from three scoops of local £695
Bluebell Dairy ice cream or sorbet:

Ice creams (GF) (V) Chocolate, vanilla, lemon drizzle,
white chocolate & raspberry and vegan vanilla ice
cream

Sorbets (GF) (VE) Cherry or mango

The Peacock Gourmand
A selection of miniature desserts with a choice of:

Caté - a cup of espresso (GFa) (V) £11.95
Coupe - a glass of fizz (GFa) (V) £1595
Verre - a glass of dessert wine (GFa) (V) £15.95




