MENU
SNACKS

Foot long pork and herb sausage roll. £5.95

Scotch ‘n’ Roll

House Scotch egg and pork and herb sausage
rolls, brown sauce. £7.95

Swiss Raclette Rarebit
Chip butty topped with Raclette rarebit and
pink pickled shallots £5.95V

V Rosemary and confit garlic focaccia,
Netherend Farm butter.. £5.95V

Our focaccia is baked on site.

STARTERS

Soup of the day.£7.95

Lamb Doner ‘Masala’ Kebab

Lamb doner kebab with a wild garlic butter
naan, mango chutney, Kerala-style spiced
yoghurt, red onion and coriander salad. £10.50

Pig Hash
A hash of pulled pork, bacon pieces and Taylor’s
best sausage. Topped with soft fried
free-range egg. £9.95

Forest Floor Arancini vegan
Chestnut mushroom and sage deep fried rice
balls with warm tomato marinara sauce. £9.50

King Prawn Focaccia
King prawns sautéed in butter, with fresh red
chilli, garlic and chopped parsley on toasted
focaccia. Charred lemon. £10.95

MAINS

Lamb Scouse
Lamb slow cooked in rich beef stock and dark
ale, with potato, carrots and turnip. Thyme herb
dumplings and pickled red cabbage. £19.50

Salmon Panzanella
Pan fried salmon topped with garlic pesto
butter, with a salad of crispy gem, heritage
tomatoes, olive sourdough croutes, shaved
Parmesan and French dressing. £18.95

Mushroom Shawarma vegan
Fully loaded portobello mushroom shawarma
flatbread topped with red pepper hummus,
Koffman fries, pink pickled shallots, tahini sauce
and kiwi and ginger aleppo chilli jam. £16.95

Homity Pie V
Deep filled potato, garlic, mature cheddar and
baby spinach pie, with hand cut chips and a Silk
Mill salad. Honey mustard dressing. £16.95

British Tapas Board
House Scotch egg with pork and herb sausage
rolls, wedge of Red Leicester cheddar, roast beef
and cornichon rillettes, apple and beer chutney,
crusty baguette and hand cut chips. £17.50

Back Gammon GF
Pan fried bacon chop, with double fried free
range eggs, hand cut chips. Spicy apple cider
and mustard glaze. £16.50

The Greedy Greek
Lamb and harissa kofte kebab with feta, olive
and tomato Greek salad, griddled pitta, lemon

zest and oregano mayonnaise, Za’atar and fries.
£18.95

Yorkshire Bangers and Mash
A trio of Taylor’s best pork sausages with
creamed mash, beef fat onion gravy and
Yorkshire pudding. £16.50

s

Fish Supper

Battered fillet of haddock, mini fishcake, mushy
chip shop peas, hand cut chips and chunky

tartare sauce. £18.50

Mini Fish Supper
As above, only a smaller fish and without the
fishcake. £15.50
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Pie?

Chicken, Tewkesbury mustard and tarragon
filo pastry pie, a slow braised beef shin
shortcrust pie and a lamb and ale puff pastry
pie with mint gravy and hand cut chips. £19.50

This dish consists of three small traditional British pies.
Please note this item can take up to 30 minutes.

Steak Frites GF
80z Sirloin steak, rosemary salted fries, confit
tomato, mushroom, crushed black and pink
peppercorn sauce. £27.50

The Hanging Kebab
Turkish style chicken hanging kebab with
pistachio flatbread, fries and kebab shop style
garlic and yoghurt sauce. £18.95



BURGERS

Darwin
60z burger, Red Leicester cheese, beef fat onions,
gem lettuce, tomato, seeded brioche and hand
cut chips. £16.95

Spencer
60z burger, Hartington Stilton, smoky bacon,
Henderson’s relish ketchup, gem lettuce, tomato,
seeded brioche and hand cut chips. £17.50

Orpington
Buttermilk fried chicken, Red Leicester cheese,
Henderson’s relish ketchup, crunchy house slaw,
gem lettuce, tomato, seeded brioche and hand
cut chips £17.50

Attenborough vegan
Plant based burger with vegan cheese, Russian
sauce and gherkin, baby gem, tomato. Vegan

bun and hand cut chips. £16.95
?J The Derby Rib “q
Double prime beef burger, slow roast
shin of beef, crispy onions, gravy, Red
Leicester cheese, tomato and baby gem.
Served with hand cut chips. £19.50
The Derby Rib was a machine patented
in 1759 by Jedediah Strutt of Belper, to
knit ribbed stockings.

CHIP WRECKED

[ Hand cut chips with Maldon Sea salt.
Chip Bucket £4.25V GF

Cheesy Bucket £4.50 V GF
With grated mature cheddar.

Hunter’s Bucket £5 GF
With cheddar, bacon, shredded chicken and smoky BBQ sauce.

Porky Bucket £5

With sausage, bacon and glazed ham bits.

BITS ON THE SIDE V

Silk Mill salad with honey mustard dressing.
£5GF

Season vegetables, garlic butter. £5 GF

-

Crispy onion rings. £5
Confit garlic and parsley toast. £5
Creamed mash. £5 GF

WRADPS £10.95

All served with Silk Mill salad and slaw.
Add fries or mini soup + £3.50
Smoky mushroom and roasted red pepper fajita,
guacamole and chilli jam. V

Buttermilk fried chicken, house slaw and
Henderson’s relish.

Big Mac wrap. Burger mince, melted Red Leicester,
gherkins, shredded crispy gem and Big Mac sauce.

Slow cooked pulled pork with house coleslaw, Red
Leicester cheese, crispy gem and smoky BBQ
sauce.

FILLED ROLLS

All served with Silk Mill salad and slaw.
Add fries or mini soup + £3.50

The Derbyshire Dip £10.50
Mustard glazed topside of beef, with horseradish
and proper gravy.

Hot honey halloumi with wilted spinach, sliced
olives, kiwi and ginger aleppo chilli jam and garlic
yoghurt sauce. £10.50 V

Sirloin steak, Hartington Stilton and beef fat onions.
£11.50

Fish finger, tartare sauce and mushy chip shop
peas. £10.95

Lamb and harissa meatball marinara topped with
shaved Parmesan. £10.95

THE SILK MILL CHEESEBOARD V

Red Leicester (Leicester), Hartington Stilton
(Derbyshire), Brie (France) or Black Bomber
mature cheddar (north Wales).
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With apple and ale chutney, biscuits & grapes.
2 cheeses £8.50 - 3 cheeses £11.50 - 4 cheeses £13.50

PLEASE ASK ABOUT ANY ALLERGENS

All our food is prepared in a kitchen where nuts, gluten and other allergens
are present. Menu descriptions do not include all ingredients, please speak

to a member of staff before you order if you have any allergies or
intolerances or require any further information about the ingredients.
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