FESTIVE MENU
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nO nn Served Monday Thl'lrsday 12:00pm-8.00 pm
UB & DINING Friday 12:00pm-8.30pm
Saturday 12:30pm-8:30pm
% PTO
SMALL PLATES
X Select 4 dishes for £20
Spanishtortilla. ... ... ... ... ... ... ... ... 6  Redpepper houmous and flatbreads. . . . . . .. 5.5
caramelised shallotjam | v gf aged olive oil | ve df gfa '
L K
Maple glazed Olde English pigs in blankets. . . . . 7  Crispyfriedsquid. .. ...................... 6 |,k
y , . hot honey glaze, charred lime | gf df 1
Nduja and Manchego croquettes. . . ... ....... 6 . :
chipotle aioli | gf Mixedolives. . .................. ... .. ..., 55 |y
ve gf df
) STARTERS
Creamy blue cheese mushroom gratin. . . . ... .. 8  Whipped chickenliver parfait. .. ...... ... ... 8
garlic toast | vgfa quince jelly, rye crackers | gfa
{ Peaand mintarancini. . . ............ ... .... 8 Crispycalamari. ... .................... .. 7.5
;" sweetcorn salsa | ve gf df 'nduja butter, crispy garlic
, Soupoftheday. ......................... .. 7
E%i crusty bread | vvea gfa
MAINS
Staffordshireroastturkey. ... ... ... .. ... .. 20  Rezala curry (chicken thigh or vegetable). . . . .. 17
) crispy roast potatoes, pig in a blanket, stuffing, lightly spiced fragrant Bengali curry, wild rice pilaf, X ¥
' buttery mash, honey-roasted parsnip & carrot, carrot and fennel bhaji, garlic naan bread, mango chutney *Q -
* seasonal greens, rich turkey gravy | gfa dfa va gfa “contains nuts” 4%
80z rump steak (cooked to your liking). . . . . . .. 26  Fishandchips. ... ... ... . .. small16 | regular 19
roasted tomato, sautéed mushrooms, chunky chips, crispy lemon & dill battered haddock fillet, hand-cut chips, »
dressed watercress | gf df tartare sauce, mushy peas | gf df ~
R Hot honey sriracha chicken skewers. . . ... .. .. 21  Warmgoat'scheesesalad. . ... ............ .. 18 | 3
> kimchi, house salad, salt & pepper fries, warm flatbread ickled walnuts, burnt pear, garlic crofite, J\O):“
ﬂﬂz}ﬁ\ df gfa Eeetroot and balsamic dressing | v vea gfa dfa Yo
= t :. t 5 o ‘o
The Knotburger. . . ....................... 18 con fms s
double smash cheeseburger, streaky bacon, Bhajiburger. . ............ ... .. ... ... ... .. 17
homemade burger sauce, house slaw, seasoned fries | gfa crispy onions, mango chutney, seasoned fries, house slaw
. ve dfygfa
Roasted leek, sage and chestnut gnocchi. . . . . . 17
K crispy kale, crushed hazelnuts | ve gf df “contains nuts* Upgradeyourfries. ... . ............. ..
Olde Eng]ish sausages. . .................... 17 upgrade to Parmesan truffle fries | gf1. 5
horseradish mash, roasted roots, crispy kale, Wincle ale gravyy ~ upgrade to Salt & pepper sweet potato fries | ve gf df1.5 O&
Homemade steak and Wincle ale pie, . . . ... ... 18 Cfg
* hand-cut chips, sautéed seasonal greens, rich gravy
§ SIDES *
s3] Parmesan truffle fries white truffle aioli | gf. . . . . 6 Seasoned fries |vegfdf. .................... 4.5
Salt & pepper sweet potato fries |vegfdf. . . . .. 5.5  Garlicflatbread |ve | withcheese7. ........... &
]@
Hand-cut chips |vegfdf. ................... 4.5  Peppercornsauce |gf...................... 3.5 h
Buttered vegetables |gf. ................... 4.5  Bluecheesesauce |gf ..................... 3.5
* Crispy battered onion petals |vegfdf. ........ 4.5  Housesalad |vegfdf. ...................... 5
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SANDWICHES

Served Monday-Saturday 12:00-5:00pm
All served in a warm ciabatta (unless otherwise stated) with crispy seasoned fries

Turkey, cranberryandstuffing. ... ... ... ... ... .. . . . ... 12
pot of rich gravy

Fishfinger. . . ... . . . 13
gem lettuce, tartare sauce | df gfa

Grilled Olde English sausages. . .. ... ... ... ... .. . ... .. .. ... . ... 12
caramelised onion chutney

Charredrumpsteak. .. ........ ... . . . . ... 13
served pink, creamy peppercorn sauce | gfa dfa

Goat'scheese. . . .. ... . . . ... 12
pickled walnut and beetroot | vvea gfa dfa *contains nuts*

Kimchi and garlicroasted mushroom. . .. ... .. ... ... ... ... . . . ... .. ... ... ... ... ... ... 12
ve df gfa

JOIN US FOR OUR FESTIVE EVENTS

Christmas Light Switch On Charlotte Tilbury Makeup Masterclass
Tuesday 24th November | 6pm Tuesday 1st December | 5.45pm-9.30pm
Join us as we switch on our incredible 18ft Christmas Our Charlotte Tilbury beauty specialists are back for
tree, complete with 2,000 twinkling lights. We'll be another evening of makeup tips, demonstrations
serving FREE festive nibbles, so wrap up warm and and dinner. These evenings always sell quickly, so
come along to start Christmas with us. early booking is recommended.
FREE [ Just turn up £35 inc 2 courses [ Book online

Christmas Quiz @ Christmas Senior Social
Monday 14th December | 8pm Tuesday 15th December | 11.45am-2.45pm
Get your Christmas jumpers out and gather your Our monthly get-together for the over 60s (ish),
team for a fun festive-themed quiz. with food, great company and live entertainment.
In aid of Leek Food Bank. Every third Tuesday of the month.
£2 cash per person + raffle | Book online £19.50 inc 2 courses | Phone to book

LOCAL SUPPLIERS

Dunwood Butchery. . .. ............. 9.3miles  DaltonsDairy. . ................... 15.1miles
This 170-acre family-run farm near the Peak District, A family-run dairy farm in the southern Peak District that
established in 1973, specialises in rare native cattle breeds. produces premium award-winning ice cream from grass-
Using a grass-based system, they produce high-quality fed cows. Focusing on sustainability, they minimise

beef while upholding traditional farming practices, high environmental impact and use recyclable packaging,
animal welfare standards, and complete traceability striving for excellence while respecting nature.

through partnerships with like-minded farmers.

Tripadvisor
Travellers’
Choice Awards
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KEY: V vegetarian, VE vegan, GF gluten-free, DF dairy-free, V vegetarian available VEA vegan available, GFA gluten-free available, DFA dairy-free available
Before ordering drinks or food, please speak with a team member about your individual requirements.

Whilst we take care to preserve the integrity of our V, VE, GF & DF products, we must advise that these products are handled in a multi-ingredient kitchen
environment. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally
come into contact with an undeclared allergen, leading to cross-contamination. Cooking equipment (e.g., fryers, grills etc.) and food preparation areas may be
shared and fried items containing different allergens may be cooked in the same frying oil. Please ask a team member if you would like further information.
Some fish may contain small bones. All weights stated are approximate prior to cooking.
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