
Some of our menu items contain nuts and other allergens, and some may also contain small fruit stones and 
fine bones. There is a small risk that tiny traces of these may be in any other dish or food served here.  

Please ask one of our team members for more information.  
A discretionary 10% service charge will be added to all bills. 

 

 

 

Autumn Menu 2026 

 

To Start 

Chef`s seasonal snack 

Freshly Baked Homemade Bread & Butter of the day (mi, w) 

 

To Follow 

Game Roulade £13 

Chefs’ choice of game, delicately prepared and served with a rich fig & damson compote, accompanied by 

freshly glazed figs and a black pudding crumb. (mu, su, cel) 

 

Roasted Pumpkin & Butternut Squash Velouté £12 

Velvety roasted pumpkin and butternut squash veloute , served with a nutmeg cre me fraiche and finished 

with sea salt toasted pumpkin seeds. (mi) 

 

Hartington Dovedale Blue £13 

Creamed Dovedale blue cheese with a toasted walnut crumb, served with pickled elderberries and a sweet 

apple gel. (mi, n, su) 

 

Devonshire Shellfish Ravioli £13.50 

Fresh Devonshire Mussel & Clam mousse, encased in a homemade pasta ravioli, served with a white wine 

and grapefruit foam. (w, f, e, mi, mo, cr, su) 

 

 

 

 

 

 

 

 

 

 



Some of our menu items contain nuts and other allergens, and some may also contain small fruit stones and 
fine bones. There is a small risk that tiny traces of these may be in any other dish or food served here.  

Please ask one of our team members for more information.  
A discretionary 10% service charge will be added to all bills. 

 

 

 

The Main Event 

Duo of Venison £31.50 

Pan roasted venison loin served with a smooth parsnip pure and a rich blackberry jus, accompanied by a 

rich hearty venison hotpot. (su, mi, cel) 

 

Gressingham Duck Breast £29.50 

Succulent Gressingham duck breast served with a crispy wholegrain mustard potato rosti, smooth black 

garlic puree and charred baby cabbage, finished with a rich sweet damson jus. (mi, w, mu, su) 

 

Crispy Cod Cheeks £30 

Coated in golden panko fried bread crumbs, served with a rich Smokey romesco sauce, chargrilled tender 

stem broccoli, and finished with a vibrant green herb oil. (f, w, n, mi, su) 

Guinea Fowl £28 

Succulent guinea fowl breast filled with a rich stuffing of black pudding & truffle, served with a buttery 

pomme puree finished with an oyster mushroom jus. (mi, w, su,) 

Wild Mushroom & Truffle Polenta Cake £23 

Wild mushroom and aromatic truffle infused polenta cake, served with salted crispy kale and toasted 

almonds, finished with a creamy mushroom sauce. (n, cel) 

 

Recently awarded Champion Butcher for the Midlands. We are proud to be partnering with Paul 

Shum family butchers based on the outskirts of Yoxall. All our steaks are aged for a  

minimum of five weeks and sourced from local farms within a 20 mile radius  

focusing on quality and traceability. 

8oz 21-day aged Sirloin Steak £29.00                  8oz 21-day aged Fillet Steak £39.00 

served with mushroom, grilled tomato, hand cut triple cooked chunky chips and a choice of  

Hartington blue cheese or peppercorn sauce. (mi, su) 

 

Timeless British Classics 

Fish & Chips £21 

Fresh haddock fillet coated in a light crispy (Burton) beer batter, served with hand cut triple cooked chips, 

chunky tartare sauce & a lemon wedge. (f, mi, su,) G.F 

Sausage & Mash £18.50 

Traditional Cumberland sausages, served on a bed of creamy buttery pomme puree, and finished with a 

rich red wine jus. (mi, su, w,) 

Dovecliff Hall Signature Burger £19.50 

Our very own 8oz recipe burger patty, with mature cheddar cheese, maple smoked bacon served in a 

toasted brioche bun, finished with fresh lettuce, tomato, onion and house burger sauce, accompanied with 

seasoned French fries. (w, mi, su, cel) 
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To Finish 

The Charrington Chocolate £13 

A rich dark chocolate & cocoa mousse, hazelnut textures, finished with a blackberry sorbet. (n, e, mi, w.) 

Madagascan Vanilla Bean Panna Cotta £11.50 

A delicate panna cotta infused with Madagascan vanilla & creamy white chocolate, served with a 

raspberry compote and crisp meringue shards.  (mi, e,) 

Pear & Holt Honey Parfait £12 

(Handpicked pears from our very own orchard) 

Infused with the flavours of ripe Pear & Holt Hall Honey, finished with candied flaked almonds and 

drizzled with a marzipan syrup.  (n, mi, e,) 

Sweet Pumpkin Pie Tarte Tatin £13 

A caramelised pumpkin pie-inspired tarte tatin with warm seasonal spices, served with a creamy vanilla 

ice-cream and finished with a ginger biscuit crumb. (mi, e, w,) 

Chef’s Selected Ice Creams (Locally sourced) 

Please ask a member of staff for the selected chefs ice-creams of the day. (mi, e,) 

1 scoop £3.50    2 scoop £5.00   3 scoop £6.00 

 

British Artisan Cheeses Selection 

3 Cheeses £ 13.50 4 Cheeses £17.00 5 Cheeses £19.50 

A curated selection of five exceptional British artisan cheeses,  

showcasing a variety of textures and flavours. Served with the chef’s selection of biscuits, fresh 

grapes and homemade chutney. 

Rosary Ash: A soft and creamy goat’s cheese with a delicate tang and herbal infusion, coated in fragrant 

rosemary and edible ash for a truly unique flavour (m,we,su,cel) 

Cricket St Thomas Brie: Rich, creamy and velvety, this British Brie from Somerset offers a smooth 

texture, subtle earthy notes and a gentle, buttery taste (m,we,su,cel) 

Hartington Blue: A bold British blue cheese with a crumbly texture, balanced with a rich and tangy 

flavour profile. Offers lingering depth, perfect for blue cheese lovers (m,we,su,cel) 

Hartington Squadron: Extra mature cheddar aged for over 18 months, developing umami richness, 

sharp complexity and a distinctive bite and texture for a powerful finish (m,we,su,cel) 

Hartington Dovedale Blue: An artisan soft blue cheese, lusciously creamy with a soft white body and 

delicate blue marbling, it delivers a mellow, gently savoury flavour (m,we,su,cel) 


