~ IFISHPOR

fREEHOUS]

ATTHE FISHPOND



. ATTHE FISHPOND

Setin the gateway to the Peak Districtin the popularvictorian Spa
town of Matlock Bath, ever popular for its picturesque location,
attractions and it’s seaside appeal, sits The Fishpond.

With fantastic transport links between Matlock and Derby, and just
ashortdrive from Chesterfield, Bakewell and Alfreton, The
Fishpond makes the ideal party venue, for those seeking something
a little different. With excellent home cooked and wholesome food,
warm snugly fires, a great selection of real ales and a friendly
welcome, theres never been a better time to visit us.

Whether you are organising the office party, planning a little get
together with your friends, celebrating with family or simply
looking for somewhere unique to dine, we have the ideal place to
celebrate the festive season.




Chustinay

FAYRE MENU

slarleny
CREAM OF CAULIFLOWER SOUP (GF/VE/VEOR)
Roasted chestnuts, truffle oil .

DEEP FRIED BRIE (GFOR)
Cranberry and port dressing, watercress .

SMOKED SALMON (GFOR)
Horseradish cream, chopped tartar, lemon, brown bread and butter

- HAM HOCK TERRINE (GFOR)
Raisin puree, apple and frisee salad, toasted sourdough

All served with pigs in blankets, stuffing, brussels, seasonal veg, roasties, braised red cabbage and mash

BRAISED FEATHERBLADE OF BEEF (GF)
Braising juices

PAN FRIED SALMON (GF)
White wine and soft herb veloute

TURKEY PARCEL WRAPPED IN BACON
Apple and chestnut stuffing , gravy

GRILLED PORK TOMAHAWK (GF)
Apple cider and mustard sauce

POTATO GNOCCHI (VEOR/V)
Wild mushroom spinach and gorgonzola cream

desserts

SPICED APPLE CRUMBLE

Custard
STICKY TOFFEE PUDDING -
Toffee sauce ﬂ:

. CHRISTMAS PUDDING ‘ 1..,{“

Brandy sauce - Fu
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SELECTION OF BLUEBELL DAIRY ICE CREAM <, N

CHEESE COURSE L

L
Local cheese selection, with homemade chutney, frozen grapes, celery & cheese biscuits £8.50

MULLED WINE ANDMINCE PIE £4.50
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CARVERY MENU

2 COURSES £22.95 | 3 COURSES £29.95

flarters

CREAM OF CAULIFLOWER SOUP (GF/VE/VEOR)
Roasted chestnuts, truffle oil

DEEP FRIED BRIE (GFOR)
Cranberry and port dressing, watercress

SMOKED SALMON (GFOR)
Horseradish cream, chopped tartar, lemon, brown bread and butter

HAM HOCK TERRINE (GFOR)
Raisin puree, apple and frisee salad, toasted sourdough

TRADITIONAL CHRISTMAS CARVERY
All the trimmings

SPICED APPLE CRUMBLE
Custard

STICKY TOFFEE PUDDING
Toffee sauce

CHRISTMAS PUDDING
Brandy sauce

SELECTION OF BLUEBELL DAIRY ICE CREAM

CHEESE COURSE
Local cheese selection with homemade chutney, frozen grapes,
celery & cheese biscuits £8.50

MULLED WINE AND MINCE PIE £4.50



ceenly:

THROUGHOUTDECEMBER

NICK MCCAN
ACOUSTIC NIGHTS

LITTLEDOG
ROCK & BLUES

THE FOSSILS CLASSICROCK & POP

JERVASE
ACOUSTIC NIGHTS

TIMOTHY HOAD
ACOUSTICSOLO ARTIST

DFACTO
POP/COVERS BAND

BLACKTOP SLIDERS
ROCK COVERS BAND

THE RIVERS BAND
BRITPOP/INDIE COVERS BAND



ceenly

THROUGHOUTDECEMBER

JIGGERY FOLKERY
FOLKAND ROLLCOVERS BAND

LOWERTHE TONE
ROCK/POP/SOUL

JOHN GILL
ACOUSTIC NIGHTS

OCTOFUZzzZY
80S NEW WAVE COVERS

BIG SUR
BLUES COVERS

DANCETHROUGHTHE DECADES



THE FISHPOND

0162955006
events@thefishpondmatlockbath.co.uk
www.thefishpondmatlockbath.co.uk

204 SOUTH PARADE
MATLOCK BATH
DERBYSHIRE
DE4 3NR




