Derwent Restaurant Menu

STARTERS

English Cider and Onion Soup, Grilled Cheddar Croutons £5.00
Gin and Tonic Cured Salmon £9.50
Cheese & Spring Onion Soufflé, Crispy Onions, Chives £9.00
Chargrilled Romanesco Salad £6.50
Enoki Mushroom Pancake, Dipping Sauce £6.50
Chicken Liver Parfait and Red Onion Jammy Dodger £7.00
Roasted Baby Beetroots, Hazelnuts, Blue Cheese and Mustard £6.95
Crab Salad, Apple, Cucumber, Lemon, Herb Mayonnaise £10.00

MAIN COURSES

Fillet Steak, Greens, Roasted Carrots, Bordelaise Sauce, Gratin Potato £28.00

Chateaubriand, Béarnaise Sauce, Confit Tomato, Flat Mushrooms, Seasonal Vegetables for two £60.00
For residents on a dinner, bed and breakfast rate there will be a supplement of £5.00 per person

Rump of Lamb, Parmesan Risotto, Roasted Shallots, Pan Juices £19.50
Crispy Belly Pork with Black pudding, Celeriac Remoulade, Apple Puree, Creamed Potatoes £17.00
Chalk Stream Trout, Potatoes, Spinach, Lemon Balm Crab Fish Cream £17.25
Seabass, Broccoli Purée, Confit Potatoes, Brown shrimp and toasted Almonds £16.50
Chicken Breast, Black garlic, Charred Spring Onion Puree, Chicken Jus £17.50
Shallot Tarte Tatin with Goats Cheese, House Salad £16.00

DESSERTS

Dark Chocolate Marquise, Rosemary Ice Cream, Almond Tuille £8.00
Spiced Pineapple Consommé, Coconut, Micro Coriander and Pomegranate £7.00
Rhubarb Bavarois, Crumble Topping, Ginger Sorbet £7.00
Earl Grey Pannacotta, Cardamom Shortbread £7.00
Passion Fruit Soufflé, Passion Fruit Ice Cream, Brandy snap £8.25
Baileys Cheesecake, White Chocolate Macaroon £7.00
Farmhouse Cheeses, served with Water Biscuits, Apple, Grapes, Celery and Chutney £10.00

ALLERGENS: If you have concerns relating to the allergens details, please speak to your restaurant manager prior to ordering. Cereals containing gluten, eggs, fish, peanuts, soya beans,
milk, nuts, celery, sesame, sulphates, lupin, molluscs, crustaceans, and mustard. 100% of the tips you leave are distributed amongst the team according to their wishes.



