
SMALL PLATES & BAR SNACKS

Bloody Mary BLT
Crisp smokey bacon, vine tomato, shredded 
celery, sea salt, black pepper, olives and 
sundried tomato pesto 5.95

The Dev Cat Heathen Sandwich
Chicken thigh and Moss Valley pork belly 
roasted in Heathen pale ale, with lettuce, 
tomato and homemade mayo 7.50 

Sirloin steak, horseradish and watercress 
served with French dip 6.50

Deception battered fish finger sandwich with 
homemade tartar sauce 5.50

Mature Cheddar and pear chutney (V) 4.95

SANDWICHES
Choice of white or granary bread, add chips or salad for £1

Fresh mussels in 
wheat beer broth with 

crispy bacon and 
sourdough bread 6.95

Honey and ginger 
chicken wings with 

homemade ketchup 5.50

Honey glazed 
heritage carrots with 

horseradish creme 
fraiche (V) (GF) 4.75

Roasted cauliflower and 
toasted almonds (VG) 3.50

Soup of the day 
check the specials board
for today’s option 4.25

Yorkshire rarebit
Yorkshire blue cheese 

and Hendo’s on toasted 
sourdough (V) 4.50 

Whitebait with homemade 
lemon mayo 4.95

Scotch duck egg with 
homemade ketchup 5.25

Shredded confit duck 
salad (GF) 5.25

Savoury scone 
with Yorkshire blue 

cheese cream and pear 
chutney (V) 4.50

Chicken liver pâté with 
toasted sourdough 4.75

Warm salad of red cabbage, 
beetroot, apple and goats 

cheese (V) (GF) 4.75
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MAIN DISHES

8oz Derbyshire Sirloin
Aged 21 Days

with seasonal salad and handcut chips 15.95
Yorkshire blue cheese sauce 1.75

SIDE ORDERS
Handcut  chips..............2.50
Creamy   mash................2.50  
Seasonal veg.................2.50 
Onion rings...................2.50

Drunken Sticky Toffee Pudding 
made with Yorkshire Blackout, Bradwells vanilla 
ice cream and espresso infused toffee sauce 4.95

Pumpkin Pie
with pistachio brittle, homemade marshmallows 
and Bradwells vanilla ice cream 4.75

Silky Homemade Rice Pudding 
with homemade plum and honey jam, homemade 
honeycomb and honey courtesy of The Sheffield 
Honey Co 4.50

Dark Chocolate Stout Mousse 
with orange marmalade and salted caramel 
digestives 4.95DESSERTS

Slow roast Moss Valley 
pork belly, creamy mash, 

tender stem broccoli, 
black pudding and 

homemade apple sauce 9.95

Winter vegetable stew 
and dumpling (VG) 8.50  

Roast chestnut and wild      
mushroom cottage pie with 

braised red cabbage and green 
beans (V) 8.95

Salmon fillet, hot smoked over 
hops with sauteed potatoes 

and buttered greens (GF) 11.50

Chicken thighs roasted in   
Heathen pale ale, served 

on a broth of sauteed savoy 
cabbage, baby turnips 

and wild mushrooms 8.95

Lamb chops, baked leek, 
crushed new potatoes, 

roasted vine cherry 
tomatoes and a red wine 

reduction (GF) 12.95

Warm salad of red cabbage, 
beetroot, apple and goats 

cheese (V) (GF) 7.95

Pie of the day with peas, 
gravy and hand cut chips
check the specials board

Absolution battered cod, 
chips, mushy peas and 

homemade tartar sauce 9.95British beef burger
served on toasted bread 

cake with relish and 
hand cut chips 8.95

Carrot, chickpea and 
sesame veg burger 

served on toasted bread 
cake with relish and 

hand cut chips (V) 8.95
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Add toppings 
for only £1 

Mature 
Cheddar

-
Stilton

-
Goats 

Cheese 
-

Smoked 
Bacon


