
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.

S TA R T ER S
Roast Butternut & Sweet Potato Soup  

Pepper crème fraîche

Hot Smoked Salmon Tart  
Caviar, chive, lemon and caper dressing

Chicken, Pork & Prosciutto Terrine  
Preserved Walton Lodge orchard fruit chutney, ciabatta croûte

M A I N S
Walton Lodge Sirloin of Beef  

Roast potatoes, braised red cabbage, root vegetable mash, seasonal greens,  
Yorkshire pudding, red wine gravy

Roasted Cod Loin  
Gremolata crumb, creamed leek potatoes, saffron broth, mussels

Roasted Squash, Sage & Pecan Wellington  
Creamed potatoes, butternut purée, sautéed greens, white wine sauce

D E S S ER T S
Lemon Cheesecake  

Raspberry textures, whipped clotted cream, granola crumb

Salted Caramel Panna Cotta  
Pistachio, honeycomb

Opera Cake  
Dark chocolate crumb, espresso mascarpone

Selection of Derbyshire cheeses  
Served with biscuits, grapes, celery, and Walton Lodge chutney 

(Supplement £5 per person) 

Mother’s Day
WA LTO N  S U I T E  A N D  OA K  RO O M  -  £5 0  PP 
Live entertainment from Michael Bublé tribute act


