SUNDAY MENU

03/18

2 Courses - 19.95 • 3 Courses - 24.95
STARTERS
soup of the day

herb butter, house bread (v)(gfo)

lamb fritter

garden vegetable salad, pickled carrot purée (gf)

goats cheese mousse

almond, cucumber, rye bread croutons, basil (v)(gfo)

ham hock terrine

charred leek, cauliflower, mustard emulsion, croutes (gfo)

kiln smoked salmon

orange, radish, capers, baby gem, brown butter croutons (gfo)

pomegranate, ricotta and maple
red chicory, radicchio, pine nut, maple dressing (v)(gfo)

MAINS
the platter

beef, chicken and belly pork, served with all the trimming (gfo)(£3.00 supp)

roast derbyshire sirloin of beef

spiced red cabbage, roasted potatoes, yorkshire pudding, gravy (gfo)(£1.00 supp)

cornfed breast of chicken

apple and thyme stuffing, roasted potatoes, yorkshire pudding, grain mustard sauce (gfo)

glazed derbyshire belly pork

apple compote, apple and thyme stuffing, roasted potatoes, yorkshire pudding, gravy (gfo)

pie of the day

spiced red cabbage, mashed potatoes & gravy

pan roasted hake supreme

artichoke purée, crushed potatoes, asparagus, white wine sauce (gf)

pea and wild garlic risotto
fennel, rocket, parmesan (gf)

DESSERTS
stem ginger sponge
vanilla crème anglais

dark chocolate mousse
salted caramel, crushed peanut (gf)

vanilla bean iced parfait
compressed apple, elderflower cream (gfo)

cheese plate

chutney, grapes, brack bread, oat biscuit (gfo)

selection of ice cream

berry compote, homemade shortbread (gfo)

SIDES & SAUCES
halloumi fries

garlic & parsley dip (V)(GF) £4.95

hand cut chips (V)(GF) £3.25
skinny fries (V)(GF) £3.25

SANDWICHES

All 7.25

treacle cured beef (GFO)

roast potatoes, yorkshire pudding, gravy, horseradish

roast chicken & stuffing (GFO)
roast potatoes, yorkshire pudding, gravy

roasted root vegetables (V)(GF) £3.50 derbyshire ham & mustard mayo (GFO)
roast potatoes, yorkshire pudding, gravy
house salad(V)(GFO) £3.50
garlic greens (V)(GF) £3.50
garlic bread

(V)(GFO)

£3.25

roast potatoes & gravy (GF) £3.25

mature cheddar & spiced apple
chutney (GFO)(v)
skinny fries, salad

egg mayonnaise & cress (GFO)(v)
skinny fries, salad

(ve) vegan (v) suitable for vegetarians (gf) gluten free (gfo) please note: most dishes can be adapted to offer a gluten free option, please ask staff
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and
other dishes may contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see
our recipe book detailing all the ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu.

Total Covers:

Special
Instructions:

Time:
Date:

Party Name:

selection of ice cream

cheese plate

vanilla bean iced parfait

dark chocolate mousse

stem ginger sponge

pea and garlic risotto

pan roasted hake supreme

pie of the day

derbyshire belly pork

cornfed chicken

sirloin of beef

the platter

pomegranate, ricotta

kiln smoked salmon

ham hock terrine

goats cheese mousse

lamb fritter

soup of the day

Sunday Menu Booking Form
12 or more

50% non refundable is required to secure your booking.
Final payment, pre-order & final numbers are requested 14 days prior to you event.

11 The Green, Willington, Derbyshire DE65 6BP Tel: 01283 704795 www.thedragonatwillington.co.uk

