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Press Release


 THE WALNUT CLUB LAUNCHES SUMPTIOUS NEW MENU

Hathersages much praised organic restaurant, The Walnut Club is cooking up yet another success with its exciting new menu. Available from ???? The Walnut Club has catered for all tastes and will certainly leave diners spoilt for choice. 

The Walnut Club is well renowned for its sumptuous organic menus – and regular visitors need not fear, the revamped evening, set and dessert menus are still as tantalising as ever. The new dessert menu now includes the addition of both a dessert wine list as well as a digestifs and liqueurs list completing the fine choices available right through a Walnut Club dining experience. 

Created by Nicholas Wilson who spent several years as head chef for Jean Christophe Novelli in various Michelin-star Novelli establishments new mouth watering choices include Pepper crusted fillet of beef, Roast fillet of turbot and Provencal vegetable galette to name but a few and as always at the Walnut Club, vegetarians and vegans are well catered for. Nick has put in much thought and used his vast experience to ensure The Walnut Club’s new repertoire is just as exciting and tempting as the restaurants past successful menus. From the exciting results Nick has produced the new menus can only add to the venues fast growing reputation. 

Sean O'Toole, general manager and director at The Walnut Club said: “The new menus are certainly causing a real buzz. As always everything on our menus are produced using the finest locally-sourced fresh organic ingredients, so the quality of our food will remain as excellent as ever. Nick has gained lots of experience in some very high-class restaurants which he has brought to the new menus. He has been able to combine some of his old favourite recipes with some new and innovative additions. I’m sure that when people see the new exciting dishes we have available they will be spoilt for choice and be left wanting to return and try more.”

…/cont
Notes to Editors

The Michelin star-aspiring Walnut Club is one of the UK’s first strictly Organic Restaurants, based in Hathersage in the Peak National Park. The head chef, Nick Wilson worked for seven years alongside Jean Christophe Novelli, and as head chef in several Michelin Star establishments during that time. Open daily from 12noon until 11pm, the Walnut Club serves a lunch and evening menu and has recently launched a Children’s Menu (available all week and until 6pm Fri and Sat Evenings). News about the Walnut Cub is spreading fast – not only regionally, but nationally too, with excellent reviews recently in The Independent Magazine and Virgin Trains’ Hotline Magazine. The stylish interior and mouth-watering food are truly starting to put Hathersage on the culinary map, and there are plans to expand the restaurant brand to other areas of the country in 
the future. The Walnut Club is becoming the place to be seen; celebrity visitors to the Walnut Club have already included Paul Newman, Michael Vaughan, Lynn Faulds-Wood and Clarissa Dickson Wright of Two Fat Ladies fame. Traditional Organic Sunday Lunch is available all day on Sunday. The venue hosts live Jazz / Crooner style music on a Tuesday, Friday and Saturday evening.

For further information or bookings contact The Walnut Club on 01433 651155, or visit the website at www.thewalnutclub.com


The Walnut Club, The Square, Main Road, Hathersage, S32 1BB
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Nick Wilson at work
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