
Friday 1st  
November

6.30pm

tour’met menu
Starters 

at the boot,  repton

French onion soup 
gruyere,  thyme,  croute

Boot fried chicken 
gochujang glaze,  kimchi,  sesame

Ogleshield Cheese Croquettes (v) 
Harissa Ketchup

Mains 
at the dragon, willington

Malaysian fried chicken curry 
Smashed cucumber,  toasted sesame,  herb rice,  spring onion

Katsu cauliflower (ve) 
Coconut curry sauce,  herb rice,  pickled carrot salad

Pan-fried sea trout (gf) 
Tomato & chorizo ragu, pesto dressing, watercress

Slow braised beef & ale pie 
Braised red cabbage,  mash potato, gravy

Desserts 
at binary,  mickleover

Dark chocolate churros 
Dark chocolate sauce,  cinnamon sugar

Mango & passion fruit cheesecake 
Coconut ice cream

Sticky toffee pudding (v) 
Salted caramel sauce,  vanilla ice cream

Our staff work really hard to give you the best experience possible, for this reason we add a discretionary service charge of 10% to your bill. 
If you would prefer not to pay this, we are more than happy to remove this for you, please just let a member of our staff know.

Please note: some of our dishes can be adapted to be gluten free, please ask staff. in our kitchen we use all of the 14 allergens. Some of our dishes contain these 
allergens & other dishes may contain traces. For allergen information please see our website or ask your server. This menu is subject to change at any time. 

3 courses 
across 

3 venues

49.99 
inc. travel


