
BENT L EY BRO OK  CL ASSI CS

BURGER BAR

Served on a brioche bun* with rocket  and sliced tomato, 
served with chunky chips, onion rings and pot  of slaw

Bent l ey  Br ook  Bur ger  (GF* ) £  1 3 .9 5
Homemade beef burger, bacon, melt ing cheese

Char gr i l l ed  M i n t ed  Lamb Bur ger  £  1 3 .9 5
Red onion chutney, melt ing cheese, tzatsiki dip

H unt er s Ch i cken  Bur ger  (GF* )  £ 1 3 .9 5
Bacon, BBQ sauce and melt ing cheese

H omemade Pi e o f  t he day   £ 1 4 .9 5
our homemade short  crust  pastry pie, 
served with chips or new potatoes, vegetables and gravy

Thai  Gr een  Cur r y  (GF* )     
flavoured with coconut  milk, lemon grass, 
ginger and coriander leaf, served with white rice,
prawn crackers and sweet  chili dip
Chi cken £ 1 4 .9 5
K i ng Pr aw n £ 1 6 .9 5

Fr esh  Tagl i at el l e Car bonar a            £ 1 2 .9 5  
pasta ribbons tossed in a cream, garlic, onion, cheese and 
smoked bacon sauce, parmesan, balsamic glaze and garlic 
bread
A dd  Ch i cken £ 2 .5 0
A dd  Sal mon £ 3 .5 0  

D er by sh i r e Lasagne £ 1 3 .9 5
minced beef bolognaise layered with Derbyshire 
oatcakes, topped with cheese mornay sauce,
served with garlic bread and chunky chips

Si zzl i ng Faj i t as
onion, mixed peppers, tossed in cajun and fajita 
seasoning, soft  flour wraps, cheddar cheese, 
guacamole and sour cream         
Chicken £ 1 3 .9 5
Steak £ 1 5 .9 5
K i ng Pr aw n £ 1 5 .9 5

ALLERGIES OR INTOLERANCE'S
(GF*) Gluten Free Variat ions available (V) Vegetarian (VE) Vegan

Please ensure you tell your server if you have any allergies

SPRING/ SUMMER MENU

ST ART ERS 

M ezze (V )(V E* )(GF* ) £ 1 3 .9 5
hummus, tzatziki, olives, sundried tomatoes, 
feta cubes, pit ta fingers, bread st icks

N achos Gr ande (V )(V E* ) £   9 .9 5
cheesy corn tort illa chips, tomato salsa, jalapenos
grated cheese, sour cream, guacamole

Sp l i sh  and  Sp l ash   £ 1 6 .9 5
greenland prawns, whitebait , scampi bites, 
salt  and pepper squid, rollmop herring, pit ta fingers, 
bloody mary dip, garlic mayonnaise

Soup o f  t he D ay  (GF* )(V )    £ 5 .9 5
Homemade soup of the day, topped with croutons, 
served with art isan bread

Panko  Br eaded  Bu t t on  M ushr ooms(V )   £ 6 .9 5
garlic mayonaise, rocket , balsamic glaze

Beef  Tomat o , M ozzer el l a, Avocado  Sal ad   £ 7 .9 5
(GF)(V )(V E* ) pesto aioli, crushed walnuts

5  M i n i  Cor n f l ake Coat ed  Ch i cken  Tender s     £ 7 .9 5
served with Bourbon BBQ dip and pit ta fingers

Pr aw n M ar gar i t a Cock t ai l  (GF)   £ 7 .9 5
rocket , tequila and lime marie rose, cucumber and lime

SH ARI NG PL AT ERS

SEASONAL  SAL AD S       

Mixed leaves, salad tomato, red onion, 
cucumber, peppers, grapes, slaw, french st ick, 

russet  apple and vinaigrette dressing

Sl i ced  H am (GF* ) £ 1 0 .9 5
Cheddar  Cheese and  Pi ck l e (GF* ) £ 1 0 .9 5
Tuna M ayonai se (GF* ) £ 1 1 .9 5
Pr aw n M ar i e Rose (GF* ) £ 1 2 .9 5
Ch i cken , Caesar  D r essi ng, Cr ou t ons, Par mesan  (GF* )

£ 1 1 .9 5  

VEGET ARI AN &  VEGAN

Soy a Thai  Gr een  Cur r y (GF* )                 £ 1 3 .9 5   
basmati rice, poppadom, pit ta bread, chutney

Vegan  Bur ger                  £ 1 3 .9 5
vegan brioche bun, salsa vegan cheese, chunky chips,         
slaw & onion rings

Tagl i at el l e El  Pest o  £ 1 3 .9 5
tossed in olive oil, sundried tomato, pesto, garlic

H al l oumi  Bur ger  (GF* )              £ 1 3 .9 5
halloumi cheese and caramelised red onion chutney

Si zzl i ng M ushr oom and  Veget ab l e Faj i t a £ 1 3 .9 5
served with soft  flour wraps, vegan cheese, guacamole 
and tangy tomato salsa 

CH ARGRI L L

served with chunky chips, garden peas, grilled tomato,                
mushroom and onion rings

1 0 oz Si r l o i n  St eak  (GF* ) £ 2 1 .9 5    
A dd : Si x  K i ng Pr aw ns (GF)                  £  4 .0 0
A dd : Pepper  Sauce £  2 .0 0
A dd : M el t i ng St i l t on  (GF) £  3 .0 0

Pi ggy  p l at t er £ 1 8 .9 5
lemon,black pepper pork loin steak, pork and 
caramelised onion sausage,baby back BBQ ribs, slaw

M i n t ed  Lamb Shou l der  St eak £ 1 9 .9 5  
two 4 oz minted lamb shoulder steaks

FI SH ERM ANS CAT CH

Beer  Bat t er ed  H addock £ 1 4 .9 5
chunky chips, garden peas, tartare sauce, lemon   

Basket  o f  Br eaded  Scampi                   £ 1 3 .9 5
chunky chips, garden peas, tartare sauce, lemon

Sal mon  Fi l l et (GF) £ 1 5 .9 5
crushed new potatoes, leek, white wine cream sauce, 
seasonal vegetables



JACK ET  PO T AT OES

SAND W I CH ES &  W RAPS 

D AI LY SPECI AL S AND  
D ESSERT  BOARD S     

AVAI L ABL E                        
PL EASE ASK  YOUR SERVER

Served with dressed leaves, butter & slaw (GF)

Baked Beans and Cheese £7.95

Cheddar Cheese £7.95

Tuna Mayonnaise £7.95

add cheese £1.50

Prawn Marie Rose £8.95

 

 All served on toasted ciabatta or soft  flour wrap
with skinny fries, slaw & pickled gherkin

Ph i l l y  St eak £ 1 0 .9 5
onions, mushrooms and cheese

' Tar t ar e For  N ow ' £ 1 0 .9 5
5  fish fingers and tartare sauce

' But t er  M e Up' £ 1 0 .9 5
5  buttermilk chicken nuggets, BBQ sauce, cheese

Sl i ced  H am and  Cheese £ 1 0 .9 5

Tuna M ayonnai se, Red  On i on , Cheese £ 1 0 .9 5

CH I L D REN' S M ENU 

All our children's meals are served with skinny fries, 
peas, beans or salad

But t er mi l k  Bat t er ed  Ch i cken  N ugget s          £ 7 .9 5        

Sou t her n  Fr i ed  Ch i cken  Bur ger          £ 7 .9 5

Sausage &  M ash , peas &  gr av y         £ 7 .9 5

Cheese Bur ger          £ 7 .9 5

Vegan  Soy a N ugget s £ 7 .9 5

Tagl i at el e w i t h  t omat o  sauce,                              

cheddar  cheese &  gar l i c b r ead £ 7 .9 5

SI D ES

Chunky Chips                £3.50           Cheesy Chips                  £4.00

Onion Rings(9)                £3.50           Side Salad      £4.00

Garlic Ciabat ta                £4.00           Mozzarella St icks (6) £4.50 

Cheesy Garlic Ciabat ta    £4.50           Port ion of Veg      £4.00

SUND AY ROAST        

 Served 12pm - 3pm from carvery
 after 3pm sunday roasts are served from the kitchen

 (subject to availability)(Sunday ONLY)

A choice of three locally sourced succulent joints, or todays 
vegetarian/ vegan option, served with potatoes, fresh vegetables 
and joint  gravy  (or vegetarian gravy)

Adult  Sunday Roast  (GF)                                                         £14 .9 5                                           
Children's Sunday Roast  (GF)                                                     £ 8 .9 5

L I GH T  B I T ES SERVED  
M OND AY -  SAT URD AY 

12- 5PM

ALLERGIES OR INTOLERANCE'S
(GF*) Gluten Free Variat ions available (V) Vegetarian (VE) Vegan

Please ensure you tell your server if you have any allergies
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