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C H R I S TM A S  PA RT Y
2  C O U R S E S  2 7. 5 0   3  C O U R S E S  3 2 . 5 0

S TA RT E R S
All starters served with freshly baked bread & butter

CREAMY WILD MUSHROOMS  
& TRUFFLE OIL ON BRIOCHE  
vegetarian cheese, tarragon

HOMEMADE DUCK SPRING ROLLS 
plum sauce

RED PEPPER & TOMATO BRUSCHETTA   
basil

CARROT & CORIANDER SOUP   
herb croutons 

ROQUEFORT & PEAR SALAD   
mixed greens, walnuts and cranberry vinaigrette 

PRAWN COCKTAIL 
marie rose sauce, buttered brown bread

SALT & PEPPER CRISPY SQUID 
spring onion, chilli, garlic aioli

ROAST TURKEY 
chestnut stuffing, pigs in blankets and all  
the trimmings 

14 HOURS BRAISED BEEF & ALE PIE 
grass fed beef, tenderstem broccoli, creamed 
potatoes

SLOW COOKED PORK MEDALLIONS 
dauphinoise potatoes, caramelised apples, 
Dijon beurre blanc, French beans, honey & 
mustard glaze, crackling

MOROCCAN SPICED LAMB SHOULDER 
freekeh, pomegranate, toasted almonds,  
tzatziki, apricots

PAN FRIED SALMON 
Dijon beurre blanc, tenderstem broccoli, toasted 
pine nuts, crushed new potatoes, herb oil

PAN FRIED COD LOIN 
nduja risotto, chorizo, passata, peppers,  
grano padano

28 DAY DRY AGED DERBYSHIRE 
SIRLOIN STEAK 
Triple cooked chips, dressed rocket & peppercorn 
sauce (3.95 supplement)

ROMANO PEPPER  
stuffed with chestnuts, hazelnuts, cranberry, courgette 
& creamed tomato sauce, giant couscous

KERALA CURRY   
cauliflower, spinach, peas, coconut, sweet potato, 
spring onion rice

CRISPY FRIED CHICKEN BURGER 
buttermilk marinated chicken, brie, cranberry 
ketchup, burger sauce, iceberg, tomato, pickles, 
sesame brioche bun, fries add smoked streaky 
bacon 2.00

AVOCADO & CRANBERRY SALAD   
spinach, sweet piquant peppers, dried cranberries, 
roasted butternut squash, candied almonds, 
poppy seed dressing

M A I N S

PIGS IN BLANKETS  5.25

ROASTED BRUSSELS SPROUTS 3 .95  
pancetta, maple glaze  

HONEY-GLAZED CARROTS 3 .95  
thyme butter  

TRUFFLE FRIES 4.75 
parmesan, truffle oil  

HALLOUMI FRIES 5.25  
siracha mayo  

SKINNY FRIES  3 .75

SWEET POTATO FRIES  3 .75

TRIPLE COOKED CHIPS  3 .75

ONION RINGS  3 .75

S I D E S

D E S S E RT S
HOMEMADE CHRISTMAS PUDDING 
brandy sauce
STICKY TOFFEE PUDDING 
butterscotch sauce, vanilla ice cream
CRÈME BRULEE

GINGERBREAD CHOCOLATE CHEESECAKE

CARAMELISED LEMON TART 
blackcurrant sorbet
ALMOND & PISTCHIO CHOCOLATE TART   
vegan ice cream
BRITISH CHEESE BOARD 
northern blue, golden cross ash goat’s cheese, cave 
aged wookey cheddar, biscuits, chutney & grapes  
(1.00 supplement)

OR ANY PIZZA FROM OUR MENU



H AV E  YO U  S E E N  O U R
N EW  F U N C T I O N  RO O M?

The White Hart, 36 Town St, Duffield, Belper DE56 4GD

T: 01332 841141

E: manager@whitehartduffield.co.uk

whitehartduffield.co.uk

Introducing the newest addition to the White Hart, 
our exclusive private dining space above the pub. 

This charming venue offers a stylish and intimate setting 
for various types of gatherings. 

Upon entering the private dining space, guests will find 
themselves in a dedicated area with a private bar, 
allowing for personalised beverage service and a 

convenient focal point for socialising.  

The spacious main room can comfortably accommodate 
over 20 guests, providing ample seating for your event. 

Whether you’re planning a big birthday celebration, 
an elegant private dinner, or simply want to gather with 

friends to watch the game on the big screen, 
this versatile space has you covered. 

Ask one of our team members for more details.



B O O K I N G  I N F O R M AT I O N

G I F T  C A R D  VO U C H E R S
Available now

WA N T I N G  TO 
B O O K  W I T H  U S?

The perfect gift this festive season!

Follow us

We would ask that parties of 6 or more pre-order using our order form. Bookings must be secured with 
a £10 per person deposit. This is non-refundable if the table is cancelled 2 weeks or less prior to the 
reservation. Unfortunately, any guest who has pre-ordered but fails to turn up will lose their deposit.

24T H  N OV E M B E R – 3 1 S T  D EC E M B E R 
B O O K  N OW  F O R  C H R I S TM A S

Celebrate Christmas with us and enjoy great value and service in our relaxed and friendly 
atmosphere. Let us do the work for you and your guests. We look forward to seeing you over the 
festive period and if you have any queries then just get in touch.

If you book with us before October 31st you and your party will each receive a complimentary glass 
of fizz.

T: 01332 841141
E: manager@whitehartduffield.co.uk

36 Town St, Duffield,  
Belper DE56 4GD

Food allergies and intolerances – please speak to our staff about the ingredients in your meal when 
making your order.  All menu items are subject to availability. Regrettably we cannot guarantee that 
any of our items are free from nuts. VAT is included in all prices. A discretionary 10% service charge will 
be added to parties of 10 or more. All weights are pre-cooked. Gluten free options available, please 
ask for details.

 vegetarian    vegan 


