
The Greendale Oak

For the Table
Roasted & Marinated Olives (V)(VGO)(G) - £5.45
Whipped feta and focaccia croutons.

Pub Baked Focaccia (V)(VG) - £5.45
Aged balsamic and extra virgin oil dip.

Chubby Pigs In Blankets - £5.95
Honey mustard glazed.

Small Plates

Seasonal Soup of the Day (GFO)(VGO) - £8.25
Artisan bread and bu�er.

Goats Cheese Salad (GFO)(V) - £8.85
Variety of cooked and pickled beetroot, dill oil, radish and
croute.

Smoked Salmon Brusche�a (GFO) - £9.95
Heritage tomato, dill cream cheese and pea shoots.

From The Chargrill (gfo)

All our steaks are dry aged for a minimum of 28 days
and supplied from quality, local butchers.

All served with rosemary sea salted Koffman fries, real ale
ba�ered onion rings, blistered vine tomatoes and honey
mustard dressed watercress salad.

8oz Sirloin Steak - £31.95

8oz Rump Steak - £27.50

8oz Fillet Steak - £38.95

Chateaubriand for Two - £79.95
Fillet mignon, truffle mac and cheese, rosemary salted
Koffman fries, real ale ba�ered onion rings blistered vine
cherry tomatoes, honey mustard dressed rocket.

Chicken Wings (G) - £9.85
Choose from buffalo, BBQ or Asian style.

Main Plates

Grill Sauces (G)(V) - £2.95

Peppercorn & brandy (VG)

Stilton cream

Red wine jus (VG)

Classic Diane

Mango salsa, balsamic glaze, sun blushed cherry tomato,
cucumber pearls, mixed micro herbs and crout.

Rosemary and garlic baked Camembert, selection of local

and not so local chesses, charcuterie meats, pub baked

focaccia for dunking, pickles and bu�er.

King Prawns (DF)(GFO) - £10.95

Ham Hock Terrine (GFO)(DF) - £9.95
Caramelised apple puree, Granny Smith apple, cider vinegar
gel, crispy pig, micro herb and cider jus.

Our Infamous Meat & Cheese
Sharing Board (GFO) - £24.95

Our Steak & Ale Pie - £18.95
Herb mash potato or Koffman chips, spring vegetables
and pan roast gravy.

Real Ale Ba�ered Haddock (GFO) - £19.25
Minted pea puree, Koffman’s triple cooked chips, House
tartare, chip shop curry sauce, charred lemon.

Pan Roasted Corn Fed Chicken (G) - £21.95
Herb crushed new potatoes, seasonal spring vegetables,
red wine jus.

Crispy Rolled Pork Porche�a - £22.95

Truffle Mac & Cheese (GFO)(V) - £15.95
Seasonal salad and garlic focaccia.

Beetroot Wellington (V)(VGO) - £16.45
Fondant potato, seasonal spring vegetables, appropriate jus.

Fondant potato, tender stem broccoli, parsnip crisp, apricot
and cranberry stuffing, red wine jus.

Grilled Dry Cured Bacon Chop (G) - £19.95
Fried hens egg, spiced pineapple relish.

A la carte Menu

All dishes may contain traces of nuts. Fish & chicken dishes may contain bones.

Please inform your server of any allergies or dietary

requirements. Full allergy information is available upon request.

(v) vegetarian - (vg) vegan - (vgo) vegan option

(g) non gluten containing dish - (gfo) gluten free option

(df) dairy free



Artisan Stone Baked Pizzas
Gluten Free alternative - add £1.50

Black & Blue - £15.95
Shaved steak, blue cheese, pickled red onion.

Mozzarella Garlic Bread (V)(VGO) - £11.95
Roasted garlic.

Veggie (V)(VGO) - £15.45
Wild Mushroom, white truffle oil, parmesan and wild rocket.

Classic Margherita (V)(VGO) - £12.95
Napoli style sauce with shredded mozzarella and basil.

The Goat (V)(VGO) - £15.45
Goats cheese, black olives, oregano, roasted garlic and
cherry tomatoes.

Carnivore Diavolo - £15.95
Salami, Parma ham, pepperoni, nduja and mozzarella.

The Greendale Oak

Beautiful Burgers
All served on a toasted burger bun with le�uce, tomato, rosemary
salted fries. With real ale ba�ered onion rings and house ranch slaw.

Bu�ermilk Chicken Fillet Burger (GFO) - £17.95
Smoked Applewood cheddar and our burger sauce.

Signature Smash Burger (GFO) - £18.95
Chuck, rump and short rib pa�ies, Applewood smoked
cheddar, house made bacon jam and our burger sauce.

Moving Mountain Burger (V)(VGO) - £16.95
Smoked Applewood cheddar and chilli jam.

Sides
Real Ale Ba�ered Onion Rings (V)(VG)(GFO) - £4.50

Koffman Triple Cooked Chips (V)(VG)(G) - £4.95

Rosemary Salted Koffman Fries (V)(VG)(G) - £4.95

Parmesan & Truffle Fries (V)(G) - £4.95

Creamy Herb Mashed Potato (V)(G) - £5.25

House Salad Bowl (V)(G) - £4.95

Sauteed Spring Vegetables (V)(G) - £4.95

Desserts - £8.50
Raspberry & White Chocolate Cheesecake (V)
Fresh raspberries, raspberry gel, biscuit crumb, raspberry
sorbet.

Rhubarb & Custard Tart (V)
Stem ginger custard, poached rhubarb, rhubarb jelly.

Our Stunning Sticky Toffee Pudding (V)(G)
Orange marmalade and whiskey caramel sauce and
Madagascan vanilla ice-cream.

Warm Chocolate Brownie (V)
Caramel sauce, fresh strawberries, chocolate paint, pistachio,
chantilly cream.

(Vegan option available upon request.)

A la carte Menu

All dishes may contain traces of nuts. Fish & chicken dishes may contain bones.

Please inform your server of any allergies or dietary

requirements. Full allergy information is available upon request.

(v) vegetarian - (vg) vegan - (vgo) vegan option

(g) non gluten containing dish - (gfo) gluten free option

(df) dairy free



Sandwiches
All served on Barra Gallega style bague�es.

Add a cup of soup or Koffman fries for £1.50

Black & Blue (GFO) - £12.95
shaved steak and crumbled Stilton with pickles.

Old School Fish Finger (GFO) - £12.95
Dill pickles, mushy peas and tartare sauce.

Butchers’ Sausage (GFO) - £10.95
Caramelized onions, cranberry, apricot and port relish.

Prawn Cocktail (GFO) - £12.45
Bloody Mary sauce, le�uce, cucumber and lemon mayo.

Roasted Provençale Vegetable (GFO)(V) - £9.95
With mozzarella and pesto.

Mains

Real Ale Ba�ered Haddock (GFO) - £14.95
Marrowfat mushy peas, triple cooked Koffman’s chips and chippy dip.

Warm Goats Cheese Salad (V)(G) - £12.95
Roasted sweet potato, heritage beetroot, roasted walnuts and figs,

honey mustard dressing.

The ‘Dales Cheeseburger (GFO) - £14.45
Beef pa�y, caramelised onions and smoked Applewood cheese in a toasted 

bun with rosemary salted fries.

Veggie Lasagne (V) - £13.95
layers of green lentil and tomato Ragu, white cheese sauce and pasta

sheets served with house salad and garlic focaccia.

Sausage & Mash (G) - £13.95
Butchers’ sausage, herb mashed potato, French style peas and red onion gravy.

Classic Margherita (V)(VGO)(GFO) - £11.95
Napoli style sauce, shredded mozzarella and basil.

Gluten free base available – add £1.50

Steak Frites (G) - £15.95
Chargrilled rump steak with fried egg, rosemary salt fries,

watercress salad and peppercorn sauce.

(v) vegetarian - (ve) vegan - (g) non gluten containing dish
(GFO) gluten free option - (VGO) vegan option

All dishes may contain traces of nuts. Fish & chicken dishes may contain bones. Please inform your server of any allergies 
or dietary requirements. Full allergy information is available upon request.

The Greendale Oak

THE LOVELY LUNCH MENU
Smaller portions for lighter appetites

Served 12pm until 4.30pm

Monday to Friday



Starters - £5

Mains - £12

Desserts - £5

Children’s Menu

All dishes may contain traces of nuts. Please inform your server of any allergies or dietary

requirements. Full allergy information is available upon request.

(v) vegetarian - (ve) vegan - (vgo) vegan option

(gf) non gluten containing dish - (gfo) gluten free option

Stone Baked Garlic Bread (V)(VGO)
Topped with mozzarella.

Pigs in Blankets (GF)

With ketchup.

Soup of the Day (VGO)(GFO)
With toasted focaccia.

Vegetarian Lasagne (V)

Toasted focaccia

Butcher’s Bangers & Mash (GF)

Garden peas and gravy.

Homemade Chicken Goujons
Seasoned fries and garden peas.

Hand Ba�ered Haddock (GFO)

With chunky chips and mushy peas.

Smashed Cheeseburger (GFO)

On toasted burger bun with salted fries.

3 Scoops of Vanilla, Chocolate
or Strawberry Ice-cream (GF)(V)

Warm Chocolate Brownie (V)(GFO)

With vanilla ice-cream.

Steamed Jam Sponge Pudding (V)
With vanilla custard.

Stone Baked Pizza

Pepperoni
Margherita (V)



The Greendale Oak

Meat & Cheese Board (GFO) - £27.95
Rosemary & garlic baked Camembert, charcuterie 
meat selection, pub baked focaccia, pickles & butter.

Chilled Native Oysters (G)
Raspberry Mignone�e, Tabasco, Lemon.

x3 - £13   x6 - £18   x12 - £32

THE SUNDAY SESSIONS MENU

All dishes may contain traces of nuts.
Fish & chicken dishes may contain bones.

Please inform your server of any allergies or dietary requirements. Full 
allergy information is available upon request.

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions.
(v) vegetarian - (vg) vegan - (vgo) vegan option

(g) non gluten containing dish - (gfo) gluten free option

Sunday Sides
Smoked Chubby Pigs in Blankets (G) - £4.95 
Vintage Cheddar Cauliflower Cheese (G)(V) - £4.95 
Puffed Pork Cracking (G) - £3.45

Mustard & Sage Sausage Meat Stuffing (G) - £4.95 
Crispy Roast Potatoes (V)(VG)(G) - £3.95

Sunday Roasts (GFO)

Derbyshire Roast Sirloin of Beef - £21.95
(Beef rib has a higher fat content for a rich full of flavour)

Crispy Rolled Pork Porche�a - £17.95
Stuffed with sage and garlic.

Half Roasted Chicken (G) - £19.45
Honey glazed winter vegetables, rosemary roast potatoes 
and pan roast gravy.

Slow Roasted Local Lamb Shank - £24.45
Roasted new potatoes, honey glazed winter vegetables, minted 
lamb jus.

Trio of Roasts - £23.95
Beef, Pork and chicken, pigs in blankets, stuffing and puffed 
pork crackling.

All roasts are served with honey glazed winter vegetables, 
mashed potatoes, crispy roast potatoes, roast onion puree and 
a giant Yorkshire pudding.

Mains
Our Steak Pie - £17.95
herb mashed potato or Koffman chips, honey glazed winter 
vegetables, pan roast gravy.

Real Ale Ba�ered Haddock Fillet (GFO)  - £18.95
Marrowfat mushy peas, Koffman’s chips, house tartare,
chip shop curry sauce and charred lemon.

Manha�an Style Seafood Chowder - £24.45
East coast seafood and shellfish, sea vegetables, toasted pub focaccia.

Beetroot Wellington (V)(VGO) - £15.95
Honey glazed winter vegetables, sweet potato fondant,
vegetarian gravy.

Signature Steak Burger (GFO) - £17.95
Served on a toasted burger bun, smoked Applewood cheddar, 
bacon jam, our burger sauce, rosemary salted fries, real ale
ba�ered onion rings and house ranch slaw.

Moving Mountain Burger (V)(VGO) - £16.45
Served on a toasted burger bun, smoked Applewood cheddar,
red chilli jam, rosemary salted fries, real ale ba�ered onion rings 
and house ranch slaw.

Artisan Stone Baked Pizzas (GFO)
Gluten free base available - add £1.50

Black & Blue - £15.95
Steak, blue cheese, pickled red onion.

Cheesy Garlic Bread (V)(VGO) - £10.95
Confit garlic and mozzarella.

Veggie (V)(VGO) - £15.45
Wild mushroom, white truffle oil, parmesan, wild rocket.

Classic Margherita (V)(VGO) - £11.95
Napoli style sauce and shredded mozzarella, basil.

The Goat (V) - £15.45
Goats cheese, black olives, oregano, confit garlic, cherry tomatoes.

Carnivore Diavolo - £15.95
Salami, Parma ham, pepperoni, Nduja, mozzarella.

Small Plates
Marinated King Prawns (GFO) - £10.95
Mango salsa, balsamic glaze, cherry tomatoes, cucumber 
pearls and croute.

Seasonal Soup of the Day (GFO)(VGO) - £7.95
Pub bu�er and artisan bread.

Goats Cheese (V)(G) - £8.45
A variety of cooked & pickled beetroot with chive oil 
and croute.

Smoked Salmon Brusche�a (GFO) - £7.95
Heritage tomatoes, dill cream cheese & pea shoots.

Chicken Wings (G) - £9.45
Choose from buffalo, BBQ or Asian style.

Ham Hock Terrine - £9.95
Caramelised onion purre, Granny Smiths apple, cider 
vinegar gel, crispy pig & cider jus.


