THE

DOVECOTE

Starters

Sweet Chilli Chicken Strips
Panko breaded chicken strips drezsled with sweet
chilli sauce and topped with fresh kachumbier
carnish 6.95
Shanghai Black Pepper Pork
Tender slow cooked pork in sticky black pepper &
soy sauce, tossed in sesame seeds and finished
with shredded spring onion 7.50

Stilton & Peppercorn Mushrooms v
Roasted field mushrooms served on garlic ciabatta,
topped with creamy peppercorn sauce and
crumbled Leicestershire Srilron 7.25

Chorizo & Cheddar Arancini
Giolden hreaded rice balls with a smoky chorizo
and mature cheddar centre, served on a rusnc
romato & red pepper sauce 7.50

Melting Middle Fishcake
A lightly dusted smoked haddock & salmon
Fisheake with a mature cheddar cheese centre,
served with Béarnaise savce 8.25

Salt & Pepper Calamari
Finished in a crispy coating and served with gacic
mayonoaise 7,95

Hot Honey Halloumi Bites v
Evervone’ favourite ‘squeaky cheese” tossed in
chilli infused honey and sesame sceds, finished

with fresh kachumber parnish 6,95

Buffalo Cauli Wings v
Crispy battered cauliflower florets in 4 tangy
Buffalo seasoning, served on a rustic lomato &
red pepper sauce 5.95

Chicken Tikka Shashlik
Tikka marinated chicken served with salad ona
rustic Matbread, Anished with mint yoghurt and
kachumber garnish 6.95

Sides

Homemade Onion Rings 4.50
Skinny Fries v 3.50
House Chips v 3.50

Cheesy Chips v 4.50

Hot Honey Halloumi Bites v 6.95
Tossed in chilli infused honey and sesame seeds

Garlic Ciabatta | with cheese v 4.95|5.95
Sweet Chilli Chicken Strips .95
Dressed Garden Salad v 395
Buttered Winter Greens v 3.95
Garlic & Thyme Mushrooms v 3.95

Pub Classics

New York Chicken
Girilled chicken breast ropped with rangy 13130)
sance, smoked bacon and melted cheddar, served
with fries and coleslow 13.95

Inside-out Kiev €}
Panke breaded chicken breast topped with gar
butrer and Chiartrocente shaviags, served with
skinny tres and dressed garden salad 15.95

Fish & Chips
Lreshly battered haddock filler seeved with house
chips, a frickle skewer, mushy peas and chunky
tartare sauce 17.50
Add a Scampi Skewer 1.95

Breaded Scampi
Wholetail scampi served with house chips, garden
peas and tartare sauce 14.95

Halloumi *Fish & Chips’ v
Battered hallourni served with house chips, a
frickle skewer, mushy peas and tartare sauce 14.95

Sweet Chilli Chicken Strips
Homemade crispy chicken strips drezzled with
sweet chilli sauce and fresh kachumber garnish,

served with fries and coleslaw 14.95

Winter

W armers

Posh Pigs
T jumbo butchers sausages wrapped mn streaky
bacon, served on buttery mash with gasden peas
and braised red cabbage, smothered in shicky red
oninn gravy and fnshed with a rio of homemade
omon nngs 14.95

Butchers Faggots
Dherbyshire style pork fayrpots served on buttery
rrrash with seasonal vegetables and sticky red
onion gravy 14,95

Sticky Guinness Beef
Guinness & maple glazed tender beef cheek
fimished wath a cospy omon & chve cramb, served
with a suet dumpling, buttery mash, seasonal
vegetables and a generous jug of zravy 19.95

Melting Middle Fishcakes
Lightly dusted smoked haddock & salmon
fshcakes with 4 mature cheddar cheese centre,
setved with herb buttered new potatoes, seasonal
vegetables and Béarnaise sauce 16.95

Loaded Mac ‘n’ Cheese T/
Matare cheddar macaron: cheese loaded with
hreaded chicken, bacon lardons and sncky BB
sauce, finished with onton & chive coumb and
served with garlic ciabarta 15.95

Butternut & Cranberry Tagine v
Roasted butrernut squash & red onion wedges ina
sweetly spiced ragine sauce, served with wild rice
and a warm flatbread 14,95

Soy & Black Pepper Pork
Tender show cooked pork steak in sacky soy &
black pepper sance, seeved on seie-fried nee with
Tenderstem and sugrar soap peas, topped with 4
fried e and finished with sesame seeds 18.95

Salmon B2arnaise
Pan-fried skin on salmon fillee seeved with herls
buttered new potatoes, seasonal vegetables and
Béarnaise sauce 17.95

V Yegetarian
Dor a easty meat free alreenative, swap to a breaded Chuorn fillet on any dish marked with a ﬁ

A separate vegan menu is available
IT e hove gy distary requirements, please infarm your server befere erdering, A1 our foed B presared in o kitchen where nuts, dairy, gluten and olber
allergens ore pressnt and therefore it is nol possibile lo guarantes the absence of allergens in our meals and we do nof make o 'free from’ daim.

Our cooking il is peoduced fram genstically modified soya and fried products may be cooked alongsice cther ing

i Menu ipticns do not indude

all ingrediants. Full allergen i

is available on request.

We da not add o service charge. Any grotities paid by card are distibuted between oll feem memSers.
Tha Chease & Bocon Burger Inclucles o £1 charity donction; please nfarm yeur sarver if yau weuld lilke this removed.

TOPPED FLATBREADS

Acwarm somrdough tlarhread with dressed
aves, cucumber, red omon & cherry romatoes,
rved with fries and your choice of topping

Het Honey & Sesame Halloumi Bites V 14.95
Chicken Tikka Shashlik with mint yoghurt 15.95
Shredded Chicken Gyros with mint yoghurt 15.95

Tuxford Chicken
Grlled chicken topped with a roasted field
mushrooim, creamy peppereorn sauce and
crumbled Stilton, with herly buetered new
potatoes and seasomal veperables 16.50

Butternut & Lentil Wellington v
A filo pastey parcel filled with roasted burternue
squash and spiced lentls, served with herb
buttered new potatoes, seasonal vegetables and a
roasted tomato & pepper sauce 14.95

Chicken & Pancetta Caesar €}
Diressed mixed leaves tossed in creamy Caesar
dressing with cucumber, red onion and cherry

tomatoes, topped with grilled chicken & pancetta,
and fnished with Quattrocenro shavings 13.95

PARLOUR

Any combination 16.95

PICK A PIE

Our shortcrust meat pies are handmade
by Owen Tavlor & Sons butchers,
guaranteeing quality, locally sourced
Farm Assured meat in every bite.

Steak & Everards Tiger Ale
British Lamb & Mint
Chicken, Ham & Leek
Mushroom Bourguignon Pie v

CHOOSE A POTATO

Buttery mash Vv
Cheddar & onion mash vV
Wholegrain mustard mash v
Herb buttered new potatoes v
House chips v

ADD A SIDE

Seasonal greens vV
Mushy peas v
Garden peasV
Braised red cabbage v
Baked beans v

FINISH WITH A SAUCE

Signature red wine gravy
Sticky red onion gravy
Veggie gravy ¥
Peppercorn sauce V
Stilton sauce v

A CHEEKY EXTRA..

Atrio of onlon rings ¥ 1.50




Steaks &
Grills

We are proud to serve beefl from corefully
selected British and Irish herds, ensuring
traceability and gquality from farm to fork.
Our steaks are carefully aged for up fo 35 days,
hand cut, then chargrifled to perfection.

100z Prime Rump 19.95
100z Signature Sirloin 24.95
Cooked to your liking, topped with garlic butter
and served with house chips, homemade omon
rings and dressed garden salad,

100z Gammon
Served with house chips, onion tings and dressed
salad with vour choice of a charred pincapple
wedge or fried egz 14.95
Add an extra fried egg 1.50

TOP YOUR STEAK
Mega Mixed Grill

Ao pammon, grilled chicken, too pork sansages
and a fried egg 5.95
Black & Blue
Roasted mushroom smothered in peppercorn
sauce and crumbled Stitton 3.50

Crispy Calamari Skewer
With garlic mayonnaise 3.50

Homemade Sauce
Leicestershire Stlon or Ceeamny Peppercorn 2.50

Burgers

All gur burgers are served with gem letiuce
and salad tomato with sticky chilli jam in a
brioche bun with lries and homemade slaw.

ADD A FRICKLE SKEWER

Tangy gherking in crispy golden bareer ¥ 2,00

60z Gourmet Beef
Our fresh burgers are made to order by
Owen Taylor & Sons Bulchers using beef
from [ eicestershire & Derbyshire farms
Cheddar & Bacon 14.95

— £1 from every purchase goes to

'
ranbows Hospice for Children & Young People
Regiatarsd chasily eaebar: 1014051

Black & Blue 1650

Roasted mushroom | Stilton | Omon chutney

Sticky Guinness Beef 17.95
Gunness & maple glazed beef | Cheddar | Bacon

Halloumi & Red Pepper v
Golden halloumi in piguant hot honey 8 sesame
speds, served with roasted red peppers 14.95

Harvest Burger v
A pumpkin and spinach rost topped with crispy
Tuffalo canli wings 14.95

BBQ Chicken & Bacon
A crispy buttermilk chicken breast Aller ropped
with bacon, cheddar and sticky BB() sauce 14.95

Sunday Carvery

Served 11:300m - Tpm alongside our main main

Roast Turkey, Honey Glazed Gammon, Roast Pork Shoulder and Peppered Beef Rump
or Butternut & Lentil Wellington v

served from our Carvery, wheve you can belp yourself to all your favourite trimmings

Adule 16.50

\SQGEADE TO OUZE

K
At

—

k Extra meat, )
- double the Yorkshires —
and more space for rimmings! 3.00

Child 8.95

Feeling pigey?

e OI.[Y Ultimate pigs-in-blankets (7pc)
Chatdoor bred British pork sausages

wrapped in double smoked rreacle
cured bacon 3.95

Posh Piglet
A jumbo butchers pork sausage wrapped i streaky
bacon, served on butlery mash with garden peas,
braised red cabbage, sticky red enion gravy and
two homemade onion rings 10.93

Mini Fish & Chips
Freshly battered haddock fillet served with mushy
peas and rartare sance 11.50

Breaded Scampi
Wholetail scampi served with house chips, garden
peas and tartate sauce 10.95

Halloumi ‘Fish & Chips’ v
Battered hallonmi served with house chips, sushy
peas and chunky tartare sauce 10.95

Yorkshire Pudding Feast <
A giant Yorkshire filled with loday’s roast meat,
burrery mash, seasonal vegetables and gravy 10.95

Butchers Faggots
Traditional Derbyshire pork fagpots secved on
buttery mash with seasonal vegerables and sticky
red onion gravy 10.95

Lighter Lunches

Served 12pm - 5pm, Monday to Saturday

exsipding Gank Holidoys

Melting Middle Fishcake
A lightly dusted smoked haddock & salmon
fisheake with a mature cheddar cheese cenlre,
served with herb huttered stiew potatoes, seasonal
vegetables and Béarnaise sauce 11.50

Owen Taylor & Sons Butchers Ham
Served with chips and two fried eggs 10.50

Tuxford Chicken y
Grilled chicken breast topped with a roasted
mushroom, creamy Peppercorn sauce and
crumbled Stiltor, with herb buttered new polatoes
and seasonal vegetables 10.95

Butternut & Lentil Wellington v
A filo pastry parcel Blled with roasred butrernat
squash and spiced lentils, served with herh
butteted new potatoss, seasonal vegetables and a
roasied lomato & pepper sauce 10.95

Hot Honey Halloumi Flathread v
Asmarm sourdough tlatbread wich dressed leaves,
encumber, red omon & cherry romaroes, ropped

with hor honey & sesame hallounu bires and
served with a side of fries 10.95

Desserts

“mt | BOTTOMLESS CUSTARD

bpms# Needatop-up? Just ask your server.

Chocolate Orange
Bread & Butter Pudding ==
A spiced orange sponge packed with sultanas and
chocolate chunks, served warm with custard 7,50

Caramel Cookie Pie
Chocolate pastry packed with gooey salted
caramel, toffee mousse and honeycomb picces,
finished with cookie dough dhunks and caramel
sance, served with Cookie Dongh toe-cream 6.95

Salted Caramel & Chocolate Tart
Rich chocolare ganache on a layer of caramel ina
crumbly pasiey case, served with cream 6.95

Sticky Toffee Pudding ==

A hand-cut sponge made to a tradinonal Takeland

recipe with softened dates, dreenched in rich
butterscotch sauce and served with custard 7.95

=

: Cheesecake

Creamy mascarpone and whire chocolare

cheesecake topped with raspberry coulis and

Jammie Dodgers pieces, served with cream 7.50

Kinder Cookie Dough
Warm chocolate chip cookie dough packed with
Kinder chocolate pieces, mpped with vanilla
we-cream and nulk chocolare sauce 7.50

Banana & Peanut Puddle Pudding :=
Sncky banana sponge with pockets of sweer
peanur butter, drizzled with toffee sance and

served warm with custard 6.95

Apple & Blackberry Crumble =2
Sweet Braeburn apples and tact blackberries,
topped with & buttery flapjack crumble, served
with a4 botromless jugr of custard 7.50

Lemon Meringue Roulade
Hand-rolled menngue with cream and Sicilian
lemnon curd, finished with raspberry mibs & tngy
raspherry coulis, served with pouring cream 6.95

Beechdean Ice-Cream Sundae
Three socoops of Yorlshire dairy ice-cream
topped with cream and a Cadbury fake.
Choose from Clotted Cream, Classic
Strawberry, Belgan Chocolate Truffle, or
Tndulgent Cookie Dough 5.95

Chicken Tikka Shashlik
A warmn sourdough flatbread with dressed leaves,
cucumber, red onion & cherry lomaloes, topped
with a tikka marinated chicken skewer and minl
vohurt dressing, served with 4 side of fries 10.95

Rustic Rolls

A handcrafted sourdough roil with gem
lettuce, sliced tomato and your choice of
filling, served with fries

Little Piggy
A jumbo pig-in-blanket with sticky anions
and two homemade onion rings 10.95
Battered Halloumi v
Golden halloum: with sweet chilli sance 10.50

Roast Chicken & Apricot Stuffing
With rangy cranberty sance 10.50

Chunky Fish Fingers

Wirh rartare sauce 11.50




winter menu

made with no gluten-containing ingredients

If you have any dietary requirements, please inform your server before ordering.
All our food is prepared in a kitchen where nuts, dairy, gluten and other allergens are present and therefore it is not possible to guarantee the
absence of allergens in our meals and we do not make a‘free from' claim. Therefore, this menu is not suitable for people with Coeliac disease.

Please note dish specifications on this menu may vary from the main menu and descriptions do not include all ingredients.
The Cheese & Bacon Burger includes a £1 charity donation; please inform your server if you would like this removed.

V Vegetarian Vg Vegan

Starters
& Sides

Chicken Tikka Shashlik
Tikka maninated chicken drizzled with mint
yoghurt, served on dressed salad with
kachumber parnish 6.95

Stilton & Peppercorn Mushrooms v
Roasted field mushraoms topped with
creamy peppercorn sauce and Leicestershire
Stilton, served on garlic bread 7.25

Skinny Fries vy 2.50
House Chips vg 3.50
Cheesy Chips v 4.50
Garlic Bread v 4.95
Cheesy Garlic Bread v 5.95
Dressed Garden Salad vy 2.95
Buttered Winter Greens v 3.95
Garlic & Thyme Mushrooms vg 3.95

Desserts

Lemon Meringue Roulade
Hand-rolled meringue with cream and
Sicilian lemon curd, fnished with
raspherry nibs & ranpy raspherry coulis,
served with pouting cream 4.95

Beechdean Ice-Cream Sundae
Three sconps of Yorkshire dairy
sce-cream ropped with cream and 4
Cadbury flake. Choose from Clotred
Cream, Classic Steawberry or Belgian
Chocolate Truftle 5.95

Rasphberry Frangipane Tart vg

A crisp pastry base and soft almond

frangpane studded with ey whole

raspherries, served warm with vanilla
ice-cream 6.95

N\ 2\

dishes made with
vegan ingredients
If you have any distary
requirements please refer to our
ollergen matrix. Assumptions about
ing redi and cooking
should not be made from menu
deseriptions,

Skinny Fries @ vg 2.50

hod Dressed Salad @ vg 295
Garlic & Thyme

Main Meals

New York Chicken
Grilled chicken breast topped with tangy
BBQ) sauce, smoked bacon and melted
cheddar, served with fres and coleslaw 13.95

Tuxford Chicken
Grilled chicken topped with a roasted field
mushroom, creamy peppercorn sauce and
crumbled Stilton, with herby buttered new
potatoes and seasonal vegerables 16,50

Chicken & Pancetta Caesar
Diressed mixed leaves tossed in creamy Caesar
dressing with cucumber, red onion and cherry

tomatoes, topped with grilled chicken &
pancetta, and finished with Quattrocento
shavings 13.95

Mushroom Bourguignon Pie vy
Sautéed mushrooms, silver skin onions and
catrors in a smolky red wine sauce encased in
shorrcrust pastey, served with house chips,
garden peas and 4 jug of gravy 16.95

Posh Pigs
T jumbo butchers sausages weapped in
sereaky bacon, served on burtery mash with
garden peas and hraised red cabbage,
smothered in sticky red onion pravy 14.95

Chicken Tikka Shashlik
Dressed mixed leaves, cherry tomatoes,
cucumber and red onion, topped with two
homemade dkka marinated skewers deizzled
with mint yophurt dressing, served with a side
of fries 15.95

Butternut & Cranberry Tagine vg
Rousted butternut squash & red onion
wedges in o sweetly spiced tagine sauce,
served with wild rice 14.95

Salmon Béarnaise
Pan-fried skin on salmon fillet served with
herb buttered new potatoes, seasonal
vegetables and Béarnaise sauce 17.95

Hot Honey Halloumi v
Diressed mixed leaves, cherry tomatoes,
cucumber and red onion, topped with hot
honey & sesame halloumi and served with a
side of fiies 15.95

Buffalo Cauli Wings vy
Crispy battered canlitlower
florets in a tangy Buffalo
seasoning, served on tomaro &
red pepper sauce 5,95

House Chips @ vg 3.50

Mushrooms @ vg 3.95

Vg Vegan

Burgers

Alf our burgers are served with gem
lettuce and salad tomato with sticky chilli
Jjam in a brioche bun with fries
and homemade slaw.

60z Gourmet Beef

Cheddar & Bacon 14.95
~ 41 from every purchase goes to
rainbows Hospice for Children & Young Paople
Begisterod chasit sumber 1014051
Black & Blue 16.50
Mushroom | Stilton | Coion chutney

Halloumi & Red Pepper v
Golden halloumi tossed in piguant hot honey
& sesame seeds, served with roasted red
peppers 14.95
BBQ Chicken & Bacon

Guilled chicken topped with bacon, melted
cheddar and sticky BB} sauce 14.95

Steaks

We are proud to serve beef from carefully
selected British and Irish herds, ensuring
traceability and quality from farm to fork.

100z Prime Rump 19.95
100z Signature Sirloin 24.95
Cooked to your liking, topped with garlic
butter and served with house chips and
dressed garden salad.
100z Gammon
Served with house clups and dressed salad
with your choice of & charred pineapple
wedge or fried egg 14.95
Add an extra fried egg 1.50

TOP YOUR STEAK
Mega Mixed Grill

Soz gammeon, grilled chicken, two pork
sausages and a foed eppr 5.95
Black & Blue
Roasted mushroom smothered in peppercorn
sauce and crombled Stilton 3.50
Homemade Sauce
Lewcestershire Stiltbon or Peppercorn 2.50

Harvest Burger vg
A pumpkin and spinach rost topped with crspy Buffalo cauli wings,
served in a sourdough roll with fries and slaw 14.95

Butternut & Lentil Wellington v
A filo pastry parcel filled with roasted butternut squash and spiced
lentils, served with new potatoes, seasonal vegetables and a roasted
tomato & pepper sauce 14.25

Mushroom Bourguignon Pie @ vg
Sautéed mushrooms, silver skin omons and cartors in a smoky red wine
sauce encased in shortcrost pasiry, served with house chips, garden peas

and gravy 16.95

Butternut & Cranberry Tagine vy
Boasted burternut squash & red onion wedges in a sweetly spreed tagne
sance, served with wild rice and a warm Hatbread 14.95

& Mo gluten-containing ingredients

Available without a flatbread @

Lighter
Lunches

SEE MAIN MENU FOR SERVICE TIMES

Posh Piglet
A jumbo burchers pork sausage wrapped
in streaky bacon, served on buttery mash
with garden peas, braised red cabbage
and sticky red onion gravy 10.95

Roast of the Day
Served with buttery mash, a Yorkshire
pudding, seasonal veperables and rich
aravy 10.95

Tuxford Chicken
Glled chicken hreast topped with a
roasted mushroom, creamy peppercorn
sance and crumbled Stilton, wirh herb
burtered new potaroes and seasonal
vegerables 1 0.95

Owen Taylor & Sons
Butchers Ham
Served with chips and two Fried eges 10.50

Chicken Tikka Shashlik
Diressed leaves, cucumber, red onion &
cherry tomatoes, topped with a tikka
marinated chicken skewer and mine
yoghurt dressing, served with fries 10.95

Hot Honey Halloumi v
Diressed leaves, cacumber, red onion &
cherry tomatoes, topped with hot honey

& sesame halloumi and served with a
side of fries 10,95

Two brioche rolls with gem lettuce,
sliced tomato and your choice of
filling, served with fries

Little Piggy

Jumbo pig-in-hlanker topped with sticky
onions 10.95

Roast Chicken
Wirh tangy cranberry sauce 10.50

Sunday
Carvery

Choose any meats from our carvery

Please speak with a member of staff
about today’s carvery accompaniments
and we will serve these directly from the
kitchen to prevent cross-contamination at
the self-serve arca.

Ultimate pigs-in-blankets (7pc)
Churdoor bred British pork sausapes
wrapped in double smoked treadle
cured bacon 3.95

Vanilla Ice-cream & vg
With raspberry coulis 5.95

Sticky Toffee vg
Rich offee sponge wath dates, topped with
caramel & maple syrup floour sauce, served with
vanills ice-cream 5.95

Raspberry Frangipane Tart & vy
A crisp pastey base and soft almond frangipane
studded with ey whole raspbernes, served
warmn with vanilla ice-cream 6,95

Banana & Peanut Puddle Pudding vg
Sticky banana sponge with pockets of sweet
peanut butter, drizeled with toffee sauce and

served warm with vanilla ice-cream &.95



