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23 August 2005

 WALNUT CLUB LAUNCHES NEW MENU
The Michelin star aspiring Walnut Club restaurant and bar in Hathersage has launched a new menu, including some new highlights that should appeal to ‘foodies’ of all persuasions. The vast majority of the menu is now gluten-free as well as 100% organic.
The Breakfast & Lunch menu has some new additions and enhancements, including a traditional three-tiered tea for two, available all day. As usual, all ingredients are locally sourced and all dishes are freshly-prepared to order.    

The success of Nicholas Wilson’s launch menu has meant that many existing favourites like the Celebration of British seafood, Thai fishcakes, and roulade of goats cheese have stayed in.

The level of vegetarian and vegan choice has increased across all menus. A new six-course Taster menu has been introduced at £47.50 for carnivores and £42.50 for vegetarians. 

Sean O’Toole, general manager for the Walnut Club, said: “Whilst retaining the best of our original menu, we have added to it and significantly improved the choice for all diners including extended vegetarian and vegan options. We’re expecting the new Sunday lunches to be particularly popular and would recommend advanced bookings.” 

For further information and bookings, visit www.thewalnutclub.com or telephone 01433 651155.  The Walnut Club, Unit 6, The Square, Main Road, Hathersage S32 1BB is open 7 days a week from 12.00pm-11.00pm with a Breakfast Club, Friday-Sunday from 8.30am.
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Nicholas Wilson and the team at The walnut Club
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