
Starters:

Lamb Sweetbreads - £16
Lamb Fat Carrot, Basil Emulsion, Black Garlic

Puree, Za’atar, Carrot Chutney Gel

Creedy Carver Duck Breast - £18
Yellow Beetroot, Shio Koji, English

Cherries, Aromatic Duck Sauce

Loch Duart Salmon - £16
Cured Salmon, Beetroot Veil,

Chewy Beetroots, Buttermilk Granita

Confit Swede - £16
Goats Curd Mousse, Quince Ketchup, Kohlrabi
Sauerkraut, Buckwheat and Fennel Tuile,  Ajo

Blanco

Snacks:
Suitable for 2 guests

Riverside Treacle Bread - £4
Henderson’s Relish Butter

Gordal Olives - £6
Chilli and Rosemary Brine

‘Shepherds Pie’ - £8
Confit Lamb Neck, Minted Peas, 

Potato Espuma

Toasted Almonds - £6
Masala Spice

Mains:
12oz Derbyshire Ribeye Steak - £48
Pomme Frite, Peppercorn Sauce, 

Sunblushed Tomato Chutney
Rocket Salad

Duo of Estate Venison- £40
Venison Loin, Celeriac Fondant, 

Black Pudding Crumble, Venison Faggot, 
Celeriac Puree, Hn of The Woods

Cornish Cod - £38
Brown Butter Pave, Charred Babby Leeks

Freshwater Mussel Sauce, Caper Compote, 
Cornish Surf Clams

Wood Pigeon - £30
White Bean Cassoulet, Confit Pigeon Thigh, 

Parsnip Puree, Sauce Espagnol

Glazed Salt Baked Celeriac - £24
Brown Butter & Miso Sauce, 

Maitake Mushrooms, Caramelised Red Onions

 Ravioli - £24
Tomatoes From our Garden

Nasturtium Pesto,
Home Made Curd, Whey Butter Sauce

PLEASE NOTE A DISCRETIONARY 12.5% SERVICE
CHARGE IS ADDED TO ALL FOOD & DRINK

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES 

Riverside A la Carte 

Sides:
£7 each

Hispi Cabbage
 Miso Glaze, Pickled Shimeji, Bonito,
 Sriracha Butter Sauce, Crispy Shallots

Koffman Fries

Potato Dauphinoise
Sage & Onion, Gruyère 



PLEASE NOTE A DISCRETIONARY 12.5% SERVICE
CHARGE IS ADDED TO ALL FOOD & DRINK

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES 

Desserts

Pavlova - £14
Passion Fruit, White Chocolate

Mango Ice Cream

Panna Cotta- £14
Bramley Apple & Blackberry

Cinnamon, Seed & Maple Granola

Chocolate - £16
Dark Chocolate Delice, 
Malted Milk Ice Cream, 

Peanut Butter Fudge, Caramel

PORT 50ml

LBV, TAYLORS 2019
with flavours of ripe plum, chocolate & aromatics

-£12.00
TAWNY, PORTO POCAS 10 YEAR

with flavours of dried fruits & marzipan
- £9.00

TAWNY, PORTO POCAS 20 YEAR
notes of toffee, caramel & nuts

 - £15.00
COLHEITA TAWNY PORT 2000

an elegant & refined port with complex layers
 - £30.00

RIVERSIDE CHEESE BOARD 
served with crackers, grapes, celery butter & our chutney - £20

BARON BIGOD
Earthy and full-flavoured, with protracted finish. A cheese in the style of 

Brie de Meaux,  made by Jonny Crickmore at Fen Farm. Pasteurised milk of free-ranging Montbéliarde cows 

GODMINSTER VINTAGE ORGANIC CHEDDAR
Godminster cheddar is made to a 90-year-old recipe and 
matured for up to a year. Pasteurised cow’s milk cheese.

HARROGATE BLUE
Harrogate Blue is a soft, luxuriously creamy blue cheese. It delivers a mellow and tangy blue flavour with a

hint of pepper to finish. Gold foiled outside, its rich golden colour is traced with deep blue speckles

WOOKEY HOLE CAVE AGED GOATS CHEESE
 Cave Aged Goat’s Cheese from Ford Farm in Dorset, this young and fresh hard goat’s cheese offers a clean,

delicate flavour that’s both distinctive and refined. 
Bound in muslin and left to mature deep within the caves

Riverside A la Carte 
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