
Sunday Lunch 
with the Butcher 

 
SMALL PLATES 
 
Proper Pork Scratching’s // 2.50 
Sourced from locally reared pigs; cut, seasoned and roasted right here 
 
Veg Stall Crisps (V) // 2.00 
Root vegetable crisps including beetroot, sweet potato and parsnips 
 
Hot Chop Nuts (V) // 2.50 
House roasted and spiced peanuts, almonds, hazelnuts and cashew nuts 
 
House Olives (V) // 2.50 
Pitted Mistolova and Kalamata olives marinated in parsley, garlic, chilli and rapeseed 
oil 
 
 
 
STARTERS 
 
Soup of The Day (V) // 5.00 
Homemade seasonal soup with Josper charred breads. See your server for today’s offering 
 
Buffalo Smoke (V) 5.50 
Home smoked & panko breaded mozzarella, charred aubergine, olive & basil tapenade 
served with a sweet chilli sauce 
 
Spiced Up Wings // Single Grazer £5.80 / Herd £11.50 
Our jerk seasoned free range chicken wings with roast garlic mayonnaise and cropwell 
bishop stilton & thyme sauce 
 
Beet & Beer Nut Salad (V) 5.80 
Locally grown beetroot, goats cheese & rocket salad with beer braised nuts, pickled 
onions, aged balsamic & pink lady apple 
 
Smokehouse Salmon // 6.50 
Lightly house peppered smoked salmon with a wasabi new potato and spring onion salad, 
pink grapefruit, baby capers & ciabatta croutons 
 
 
Butchers Block // Single Grazer 7.00 // Herd Sharer 13.80  
A selection of cured meats, house smoked buffalo mozzarella, olives, pickled gherkins 
and onions. Served with warm breads, aged balsamic vinegar and rapeseed oil 
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MAINS 
 
Unless stated all dishes are served with rapeseed & dripping roasted potatoes, wok 
charred seasonal greens, roasted local carrots, savoury topped cauliflower cheese, 
yorkshire puddings and a jug of red wine gravy 
 
--------------------------------------------------------------------------------------- 
 
Josper Roasted Sirloin // 14.50 // Childs portion 7.00 
28 day aged sirloin of beef - cooked pink, medium or even well done 
 
Slow Roasted Pork Belly // 13.50 // Childs portion 6.50 
Cooked low and slow for 12 hours. Served with homemade bramley apple sauce on the side 
 
Coal Roasted Free-range Chicken // 13.50 // Childs portion 6.50 
Breast, leg & thigh marinated in a light harissa spice and then roasted over charcoal 
in our Josper oven 
 
Woodland Mac ‘n’ Cheese (V) // £12.50 // Childs portion £6.00 
Macaroni pasta folded through a wild mushroom and truffle cheese sauce. Topped with 
toasted pine nuts, sunflower seeds and crispy onions. Served with cheesy ciabatta and 
dressed leaf salad  
  
The Butcher’s Tempura Fish & Chips // 11.00 
Served with homemade tartare sauce, Josper charred lemon, garlic creamed garden peas 
and shredded little gem  
 
SIDES/ EXTRAS 
  
Local roasted carrots          // 2.00 
  
Dressed mixed leaf salad         // 2.00 
  
Buttered new potatoes          // 2.00  
 
Wok Charred seasonal greens              // 2.00 
 
The Butchers’ seasoned chips         // 2.00  
 
Savoury topped cauliflower cheese       // 2.00  
 
Savoury topped wild mushroom Mac ‘n’ Cheese   // 2.00 
 
Jug of red wine gravy          // 1.00 
 
--------------------------------------------------------------------------------------- 
A little butcher’s menu featuring a number of child friendly favorites is also 
available for you upon request 
------------------------------------------------------------------------ 
Fancy something even beefier next time you visit... 
The BIG Roast // 19.50 per person // Childs portion 8.00 
(Please book with at least 48 hours’ notice and a £5.00 deposit per person is required) 
 
One for the whole table to dig in to. Tell us how many are coming and we will serve up 
a proper Derbyshire rib of beef on the bone. We roast this over charcoal and carve it 
by your tableside. Served with piles of rapeseed & dripping roasted potatoes, Wok 
charred seasonal greens, roasted local carrots, savoury topped cauliflower cheese, 
yorkshire puddings and jugs of red wine gravy 
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DESSERTS 
 
Butchers Bread//£6.00 
Warm banana and pecan bread with vanilla clotted cream ice cream, caramelised banana 
and The Butchers’ butterscotch sauce  
 
Fire & Lime Posset // £5.50 
Josper charred lime posset served with a mango compote and homemade shortbread 

 
English Berry Brownie // £6.50 
Dark chocolate & raspberry brownie, chocolate shards & salted caramel ice cream 

 
Bourbon Nut Cheesecake // £6.00 
Peanut butter cheese cake with a bourbon drizzle & toasted peanuts  

 
Selection of Ice Creams // 1 scoop £4.00 // 2 scoops £5.00 
Choose from our extensive ice cream range, served with rustic shortbread.  
Ask your server for today’s flavours 
 
Cheese Plate // £8.00 
Traditional plate of grapes, apple, celery, caramelised red onion Chutney, water 
biscuits and of course some of the best local cheeses we could find 
 
 
 
--------------------------------------------------------------------------------------- 
 
 
 
COFFEES 
 
Double espresso    // 2.50 
Americano     // 2.50 
Latte     // 2.50 
Flat white     // 2.50 
Cappuccino     // 2.50 
Double macchiato    // 2.50 
Café mocha     // 2.50 
Hot chocolate    // 2.50 
Breakfast tea     // 2.20 
Fresh peppermint tea   // 2.20 
Your choice of liquor coffee  // 5.00 
 


