
 

TTHHEE  LLIIFFEE  AAQQUUAATTIICC 
 

 
BLACKENED SALMON MUNTARI & CHEDDAR MASH   9.00 
blackening food hails from Louisiana whereby a herb and spice 
coating blackens over a hot cast-iron skillet - smoking!!!   
(with veg)    

 
 
CHARGRILLED SMOKED LEMON & SWEET CHILLI RED SNAPPER 9.50 
(moist, firm, white flesh- mild) better than Capt Birdseye ever 
dreamed possible, served with mango & red pepper salsa   
(pots plus veg or salad – Caesar or Traditional) 
 
 

   

 
 
COMBO-COOKED WHOLE SEA BASS          13.00 
500v stun gun, then pan fried and finally grilled - set on  
stir fried vegetables with lemon butter sauce – cod like,  
but scarily sexier! (pots+veg or salad – Caesar or Traditional) 

 
 
ALDER & CHERRY HOT SMOKED SALMON & GREEN SALAD  9.00 
unlike regulation cold smoked salmon, we hot smoke whole  
sides which simultaneously cook.  We used t’buy in an  
award winning Hebridean versn, but this proved sooo  
moorish we went diy (served cold with new pots and green salad)  

 
 

    
 
 
WHOLETAIL BREADED SCAMPI     8.50  
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; these plump  
premium tails will rekindle yr love affair with scampi fries! 

  
 

BEER BATTERED COD FILLET     8.50 
the freshest, flakiest fish & crisp-beer batter hand drawn  
personally by our chefs, every day! (peas or mushy p’s & chips) 
 
 
SPICED SALMON FISH CAKES     8.00 
velvety decadence suitably spiked raises the comfort food  
bar to serious adult pleasure.  No Big Heat but plenty to  
excite n awaken the palate - the accompanying pan Asian  
salad is equally dressed to thrill  (served with salad) 

 

   
 
POACHED BARRAMUNDI & COARSE GRAIN SPRING ONION MASH 9.50 
Aboriginal word meaning 'large-scaled river fish'. Firm, 
flaky white sweet, buttery flavour   
sealed n slo sous vide cooked to retain succulence with nil  
flavour loss – will redefine your view of fish (with veg) 

 
 
CHARGRILLED MARLIN STEAK          12.00 
(not as oily as Swordfish and minus the attitude, firm n meaty)  
with sautéed King Prawns (pots+veg or salad – Caesar or Tradtnl) 

 
 
MUSSELS  mollusc meets wine and the usual suspects STARTER 4.75  
          minus Keyser Söze        MAIN    10.50  
 

 

            

PPTTOO  FFOORR  SSTTAARRTTEERRSS  &&  MMAAIINN  MMEENNUU  --  PPLLSS  AASSKK  FFOORR  BBUURRGGEERR  MMEENNUU  &&  DDAAIILLYY  

SSPPEECCIIAALLSS  

  

LLIITTTTLLEE  PPEEOOPPLLEE      (diddy men, dwarfs & U16’s)     4.50  

Battered Cod 
Sausages 
Chicken Breast Nuggets 
Scampi 
Jnr Roast Dinner 

  

  

HHOOTT  SSTTUUFFFF  
 

CAFÉ MOCHA   latte flvd with Philibert Routin 1833 syrups 3.00 
 

Amaretto - Butterscotch – Chocolate - Gingerbread- Irish Cream  
- Macadamia Nut - Tiramisu - Vanila   (non alcoholic) 

 
 
ALCOHOLIC COFFEE  coffee of yr choice with added spirit 4.00 
Amaretto – Baileys – Cognac - Jameson’s – Rum - Tia M - Johnnie Walker  

  

  

SSWWEEEETTSS  (all items subject to availability)   

 
BAKEWELL TART   chefs’ pride n joy, exceedingly good cake! 3.75 

 
CRÈME CARAMEL  creamier than Saturday Cat believed possible 3.50 
  
  

REBECCA’S CHOC CAKE   dark, dairy-free, (and handsome) 4.00  

 
RICE PUDDING   with whatever you fancy...within reason 3.00 
 
CHOC FUDGE CAKE (bought in product)       3.50 
 
STICKY TOFFEE PUD...chefs’, um...pride n joy...again?  3.75 
 
 

  

 
 
CHEESE & BICCIES or BAGUETTE     6.00 
The Old Cheese Shop in Hartington carries an extensive range of 
80+ cheeses, continually changing to reflect availability and  
quality – try our current 5 favourite British chesses we tasted  
 
PEAK DAIRIES ICE CREAM       3.75 
farm-made in Dovedale with dbl cream from their own herd,  
3 lge  mixed scoops, flavours subj to stocks include   
   
Banoffee – Brown Bread - Choc Orange – Coconut - Kirsch Cherry - Mint Choc Chip 
Mocha Coffee – Passion Fruit - Pistachio - Rum n Raisin – Strawberry - Tiramisu 
Vanilla - White Choc  choose a few extra in case were out of stock or just ask for 
Pot Luck 

 
 
 
 VEGAN OPTION 

 

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

~ 1-2 burlington road, buxton SK17 9AS  (opp The Pavilion Gdns Car Pk)  01298 70481–7 nts pw (eat in the rest or  CAMRA listed bar)      www.BUCKINGHAM HOTEL.co.uk 

 

  

PP RR OO JJ EE CC TT  EE  AA  TT            
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http://www.creamsupplies.co.uk/routin-1883-syrups/routin-1883-syrup-1l-amaretto/prod_430.html
http://www.creamsupplies.co.uk/routin-1883-syrups/routin-1883-syrup-1l-butterscotch/prod_441.html
http://www.creamsupplies.co.uk/routin-1883-syrups/routin-1883-syrup-1l-tiramisu/prod_444.html
http://uktv.co.uk/food/recipe/aid/514101

