
 

PP RR OO JJ EE CC TT  EE  AA  TT            
 

SSTTAARRTTEERRSS 
 

SOUP OF THE DAY               3.50 
homemade daily; sometimes genius, always wet – please ask yr server  

 
WHOLETAIL BREADED SCAMPI    STARTER  4.50  
         MAIN        8.00 
langoustine tails were first served peeled and fried in breadcrumbs in  
London in 1946 as a substitute shellfish for lobster and quickly became  
known as scampi; perfectly breaded, these preposterously plump premium  
tails will rekindle your love affair (with homemade tartare sauce) 

 
FREERANGE CHICKEN LIVER PATE      4.50 
smooth, yet coarse grained – our recipe lends the earthy natural flavour an  
almost floral top note (with crusty bread/beetroot pickle & onion marmalade) 

 

    
  

    
 
DUO OF CHARLEY BARLEY‟S BLACK & WHITE PUDDINGS   4.50 
“…there is none finer than Charles MacLeod's of Stornoway…light and almost  
crumbly…a subtle flavour of mutton and no greasy aftertaste” (Sun Times).   
Direct from Charley Barley‟s (as they‟re known locally on the Isle of Lewis,  
the white has no blood (with coarse grain mustard sauce)       

 
HEBRIDEAN KILN SMOKED SALMON      6.00 
unlike any smoked salmon you‟ve ever eaten – it‟s cooked whilst being  
smoked at Salar‟s Smokehouse on the island of South Uist. The choice of many  
chefs including Rick Stein & served at the Gala Dinner at the opening of  
the Scottish Parliament (wot no Haggis?1?) 

 
TWICE MARINATED PORK SPARE RIBS      5.00 
once in five spice, twice in our bbq glaze, three times a lady  

 
BLOODY MARY PRAWN COCKTAIL      5.00 
vodka, tabasco, ginger, lemon grass join the usual suspects 

 
NICK NOLTE/STEVE MARTIN‟S “THE JERK” MARINATED CHICKEN  5.00 
Nick? „Cos it‟s marinated for 48 hrs before cooking to juiciest perfection.   
With mango & lime salsa  

 

 

 
 TTHHEE  LLIIFFEE  AAQQUUAATTIICC   

SEE SEPARATE FISH MENU 
to ensure seasonal variety and freshness, we 
hold limited stocks of fish – check the 
accompanying menu for today‟s dishes 

KKIITTCCHHEENN  SSPPEECCIIAALLSS 

    
 
CAJUN CHICKEN SUPREME       8.00 
seasoned with our own spice mix and as moist as your wettest dream,  
(with guacamole/garlic mayonnaise, chips plus choice of house salad))  

 
12hr SLOW BRAISED LAMB SHANK & COARSE GRAIN/SPRING ONION MASH  9.50 
cooked in herb flavoured sherry jus, a unique experience (with veg)  

 
CHICKEN BUTRAGUEÑO             7.50 
amazingly succulent Spanish stylee chicken with Chorizio, Olives and all things 
beautiful – started life as an experiment, now a regular crowd pleaser (with rice) 

 
PAN FRIED LAMBS LIVER/ONIONS & MAYNARDS STAFFS BLACK BACON   8.50 
succulently pink liver meets awd winning bacon and...Shiraz! (veg/choice of pots)  
 

LAMB TAGINE & MED STYLEE COUS COUS     7.00  
Moroccan lamb stew, traditionally slow-cooked in a pot of the same name (tagine) 
whereby the aforesaid lamb does meltingly combine with spices, apricots and  
the odd almond (with a sexy Mediterranean cous cous)  

    
STEAK & CASK ALE PIE       7.50 
prime beef, slow-braised in real ales - freshly drawn straight from our cellar  
by eager chefs...uniquely delicious – baked to order (with veg/choice of pots)  

 
THAI GREEN CURRY 
a fusion of ginger, lime, coconut milk and spices with fragrant basmati rice 

         CHICKEN   8.00 
      KING PRAWN     9.50 
 

TRIO OF FLAVOURED SAUSAGES WITH BUBBLE & SQUEAK MASH  9.00 
sourced from Edwards of Conwy, these award winning bangers are as sexy as sausages get 
    1 - Pork & Apple / Welsh Lamb & Leek / Pork & Stilton   
 2 – Counrty Herb / Welsh Lamb & Mint Sauce / Pork & Tropical Fruit (with veg) 
 
 

   
       

SHROPSHIRE FARM CURED GAMMON STEAK & GRILL GARNISH  9.50 
from their own traditionally raised pigs cured using 17thC methods and recipes  
 - stunningly tasty (with fried egg & chips) 
 
MAN ON FIRE SIZED MIXED GRILL     15.00 
our own combo of pork/smkd gammon/lamb/liver/steak/sausage + fried egg – yoo da man?  

 
RUMP STEAK         11.00 
SIRLOIN STEAK        13.00 
FILLET STEAK        18.00 
     

  SAUCE OPTIONS (add £1.50) Fresh Tarragon Bernaise/Green Pepper/Diane -(227g before cooking) 
  

 VEGAN/VEGAN OPTION    VEGETARIAN 

PPAASSTTAA  &&  NNOOOODDLLEESS  
 

AIR DRIED CHORIZIO & GORGONZOLA     9.00 
Gorgonzola tainted pasta tubes with Wenlock Edge Farm‟s own amazing Swiss  
recipe Chorizo, mushrooms, leeks, rocket, parmesan and cream sauce 
 

CHILLI PENNE CON BUFALA        8.50  
penne with oven roasted peppers, chilli flakes, black olives, red onion,  
sun dried tomato and buffalo mozzarella (optional) 
 

STIR FRIED VEGETABLES WITH CHINESE NOODLES     7.95  
selected vegetables glazed with black bean, oyster and sweet chilli sauce 

 

HHJJTTBBss  ((HHOONNEESSTT  JJOOHHNN’’SS  TTRRUUSSTTEEDD  BBAARRGGAAIINNSS)) 
MIXED BEAN CHILLI FRIED RICE   a five-six-sometimes seven beanfest 5.50  
ROAST OF THE DAY   meat & 3 veg     7.00 
CHILLI CON CARNE          5.50 
a retro classic, just say if you‟d like it reeaaal fiery (with rice or chips) 

LASAGNE   yesteryear success on a plate – Findus stylee   5.50 
DHAL & RICE WITH SAAG PANEER      6.00  
our selection of curried lentils served with spiced chopped spinach and  

paneer (cubes of fried cheese)    
HAM, EGG & CHIPS   long before Wimpy came...     5.00    
BRAISED STEAK  does exactly what it says on the tin   (veg/pots option) 6.00 
MEDITERRANEAN VEG LASAGNE VERDI   what Findus would be selling today 6.00  
CHICKEN CURRY MADRAS   long before Vesta (with rice or chips)  6.00      
GOULASH  velvety, combo of beef, paprika, toms and spices (rice or chips) 6.00 
  

  
 

EEXXTTRRAASS  
CHIPS           1.75 
GARLIC BREAD          2.00 
HOUSE SALADS:  CAESAR / WALDORF / GREEN     3.00  
 

CAESAR  Romaine lettuce, Parmesan cheese and croutons lemon juice, olive oil,   
          Worcestershire sauce and freshly grated black pepper  
 

WALDORF apples, walnuts, celery, grapes, lettuce, mayonnaisse    
  

GREEN   green leaves, dressed appropriately...LBD of course!    
  

BBRREEAADD  OOFF  HHEEAAVVEENN 
 

CAJUN CHICKEN & CAESAR SALAD WRAP     6.00 
 

8oz HOMEMADEGOURMET BURGER (add cheese/tomato/onions - with chips) 6.50 
 

TOASTED CHEESE – CHEESE & TOMATO or CHEESE/HAM (with chips)  5.00  
 

TUNA CHEESE MELT & PESTO PANNINI (with chips)     7.00 
 

SSWWEEEETTSS  (all items subject to availability)   

EILEEN‟S CARROT CAKE  a sexy vegan recipe that‟s the best we‟ve tasted 3.50  
 

CHEESECAKE pls ask for the variety     3.50 
 

BAKEWELL TART  chefs‟ pride n joy, exceedingly good cake!   3.50 
 

CRÈME CARAMEL creamier than Saturday Cat believed possible ,HJ demanded  3.50 
 inlusion after creating this nu versn – full refund if you‟re not blown away  
  

REBECCA‟S CHOC CAKE dark, dairy-free, (and handsome), for grown ups 4.00  
 

RICE PUDDING with whatever you fancy...within reason   3.00 
 

STICKY TOFFEE  pud...chefs‟, um...pride n joy...again?    3.50 
 

CHOC FUDGE CAKE (bought in product)       3.50 
 

APPLE FLAN    (bought in product)       3.50 
 

PEAK DAIRIES ICE CREAM        3.50 
farm-made in Dovedale with dbl cream from their own herd – 3 scoops, mixed if reqd   
 

CHEESE & BICCIES        4.00 
 

 A Bwoyo-Offless Food Factory production in asscn with J Travers Cornwell Management and M&J Peroni Associates   

     BUCKINGHAM HTL ~ 1-2 burlington rd, buxton SK17 9AS  (opp The Pavilion Gdns Car Pk)  01298 70481 ® 7 nts pw (eat in the rest or our CAMRA listed bar) 
 

http://startcooking.com/blog/70/How-to-Juice-a-Lemon
http://startcooking.com/blog/197/Choosing-Oils
http://en.wikipedia.org/wiki/Worcestershire_sauce
http://uktv.co.uk/food/recipe/aid/514101

