
BRUNCH 



(V) Vegetarian  (GF) Gluten-Free  (VG) Vegan 

All our dishes are freshly prepared and cooked to order, please note that some dishes may have a longer wait time. 
Please inform a member of our team on arrival of any specific dietary requirements, intolerances or allergies. 

Some dishes can be adapted, please ask a member of the team who will be delighted to assist you.  
We regret that we cannot guarantee our dishes are totally nut-free. 

Thank you, we appreciate your support and custom.

THE FARM BREAKFAST 

A ‘Full Derbyshire’ cooked breakfast, with 
many items from Walton Lodge Farm – £16 

Pork Sausages, Dry Cured Back Bacon (GF), Black Pudding,  
Grilled Flat Mushroom (V, GF), Baked Beans (V, GF), Roasted Tomato (V, GF), 

Hash Brown (V), Free Range Eggs (scrambled, fried or poached) (V, GF)  
and Derbyshire Oatcake 

Walton Lodge Steak and Eggs – £20 
Roasted Vine Tomatoes, Watercress 

Oak Smoked Scottish Salmon (GF) – £13 
Smoked Salmon, Scrambled Eggs 

Whole Loch Fyne Kipper (GF) – £15 
 Poached Eggs, Lemon Butter, Toasted Sourdough 

Eggs Benedict – £13 
Toasted English Muffin, Ham, Poached Eggs, Hollandaise 

Eggs Royale – £14 
Toasted English Muffin, Smoked Salmon, Poached Eggs, Hollandaise 

Eggs Florentine (V) – £12 
Toasted English Muffin, Spinach, Poached Eggs, Hollandaise 

Smashed Avocado (V, GF) – £13 
Toasted Sourdough, Lime, Poached Eggs 

Three Egg Omelette (V, GF) – £12 
Choice of: • Tomato • Mushroom • Ham • Cheese 

Scotch Pancake Stack (V) – £11 
With Berry Compote or Maple Syrup

Granola Bowl (V) – £10 
With Natural Yoghurt, Walton Lodge Honey, Seasonal Fruit 

Pastry Selection (V) – £6 
Croissant • Almond Croissant • Raspberry Croissant (VG) 

Pain au Chocolat • Pain aux Raisins 
Blueberry Muffin • Chocolate Muffin 

COCKTAILS 

Bloody Mary – £13 
Vodka, Tomato Juice, Lemon, Henderson’s, Tabasco, Celery, Pepper 

Mimosa – £11 
Prosecco, Orange Juice 

Kir Royale – £14 
Prosecco, Chambord 

Bellini – £13 
Prosecco, Peach Purée 
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