SMALL PLATES

LARGE PLATES

Homemade Soup (V)(GFO)

£4.95

Garlic Mushrooms (v)

£5.50

Homemade seasonal soup served with a crusty
baguette.

Creamy garlic mushrooms on toasted ciabatta with
parmesan cheese.

Atlantic Prawn Cocktail (V)(GFO)

£5.95

Atlantic prawns with Marie Rose sauce and mixed leaves,
served with wholemeal bread and butter.

Grilled Halloumi Bruschetta (V)(GFO) £5.95
with fresh tomato salsa.

Sweet Chilli Crispy Chicken Wings
with sweet chilli sauce to dip.

£4.95

Lord Savile’s Kitchen Carvery

Traditional roasts, and vegetarian options
served with all the trimmings, including
fresh seasonal vegetables, roast potatoes
and our homemade Yorkshire puddings.
(Gluten free Yorkshire puddings available please ask your waitress)
£8.95 Wednesday to Saturday
£10.95 Sundays

Fish and Chips

£9.95

Chicken Tikka

£9.95

Cod battered in homemade batter, using Welbeck
Brewery Cavendish Ale. Served with chunky chips,
mushy peas and our traditional homemade tartar sauce.

Tender chicken breast pieces marinated in tikka spice
served with rice, onion bhajis, mini naan breads and
mango chutney.
Or go vegetarian with quorn tikka (V) £9.95
Add a portion of chunky chips for

£1.00

Lord Savile Burger

£10.75

Gourmet Chicken Burger

£10.75

Prime minced beef topped with cheese and served in a
brioche bun with accompaniments and either chunky
chips or sweet potato fries with red cabbage slaw.

Chicken breast marinated in lemon, herbs and olive
oil served in a brioche bun with accompaniments and
either chunky chips or sweet potato fries with red
cabbage slaw.

Beet and Red Pepper Burger (V)(VE) £10.50

A beetroot, red pepper, and quinoa burger,
breadcrumbed and served in a vegan brioche bun with
accompaniments and either chunky chips or sweet
potato fries.

Halloumi Burger Stack (v)

£9.95

Stacked in style, grilled slices of halloumi with harissa,
caramelised onions, mushrooms, and sundried tomato,
served with crisp salad, chunky chips or sweet potato
fries and red cabbage slaw.

SIDES
TWO COURSE CARVERY £12.95

Choose from a Carvery lunch
with either a starter or pudding.
Available Wednesday to Saturday

Side Salad
Chunky Chips
Garlic Bread
Cheesy Garlic Bread
Beer battered Onion Rings
Sweet Potato Fries

£2.50
£2.00
£2.50
£2.95
£1.95
£2.50

CHILDREN’S MENU

Children’s Carvery (GFO)(V)

DESSERTS - £4.95

£5.50

Traditional roast served with all the trimmings, including
fresh seasonal vegetables, roast potatoes and our
homemade Yorkshire Puddings.

Please see the specials board for today’s
Chef special.

Vanilla Crème Brûlée

Served with lemon shortbread.

Cod Fish Finger

£5.25

Large battered cod fish finger served with either fries or
potatoes and vegetables from the carvery.

Prime Mini Cheese Beef Burger

£5.50

Served in a mini bun with cheddar cheese, crisp salad,
cherry tomatoes, fries or sweet potato fries.

Chicken Goujons

Chocolate Orange Torte (GFO) (VE)

Served with ice cream, cream or Jude’s vegan
ice cream.

Deep Filled Apple Tart (VE)

Served with ice cream, cream or Jude’s vegan
ice cream.

£5.25

100% chicken goujons bread crumbed and served with
either fries or potatoes from the carvery, garden peas or
tomato, carrot and cucumber sticks.

Rufford’s Berry
Eton Mess ice Cream Sundae (V)

Crisp meringue, fresh whipped cream, vanilla ice cream
and mixed berries.

CHILDREN’S DESSERTS
CAKES

Children’s ice cream selection

£2.95

Choose 2 scoops from vanilla, strawberry or chocolate
with either mixed berry coulis or chocolate sauce, wafer
and sprinkles.

Warm Chocolate Brownie

£3.95

Served with chocolate sauce, and vanilla ice cream.

Afternoon Coffee & Cake

£3.75

Lord Savile’s Cream Tea

£5.50

Rufford’s Secret Recipe Carrot Cake

£2.95

Homemade Cake to Take

£2.95

Available 2pm - 4pm, Wednesday - Saturday
Choose a slice from today’s handmade cakes, served
with a regular hot drink.

Homemade sultana scone with clotted cream and
strawberry preserve with tea or coffee

Sparkling Afternoon Tea
for Two - £29.95*
Traditional afternoon tea for two with finger
sandwiches, homemade scones with clotted
cream and a selection of cakes, served with
Prosecco and tea or coffee.

Feeling too full for a pudding?
Why not take a piece of delicious handmade cake home
for supper. A member of the team will be more than
happy to box up a slice.

*Pre booking essential - available from 3.00pm
Wednesday to Sunday

(GFO)= Gluten Free Option, V = Vegetarian, VE=Vegan

