
All Day Dining Menu: Served between 11:00am-21:30pm

TAPAS
Walton Lodge Scotch Egg    8 
With chorizo jam & roquette 

Casa Sourdough & Spanish Gordal Olives (V/VG) 7 
Served with sun dried tomatoes

Patatas Bravas (V)  7 
Fried potatoes with a spicy paprika sauce and Casa aioli 

Manchego Cheese & Serrano Ham Croquettes 8 
With roquette leaves and salsa fresca

Gambas Pil Pil  11 
Sauteed in chilli & garlic olive oil 

Honey Glazed Chorizo  8 
Sauteed chorizo glazed with honey & parsley 

Smokey Padron Peppers (V/VG)  7 
Sauteed in olive oil & sea salt 

CLASSIC SANDWICHES 
served 11:30-17:00 
All sandwiches are served on Bakewell bakery white  
or brown bread, with crisps and a dressed salad 

Casa Club  12 
Roast chicken breast, smoked bacon, Walton lodge  
boiled egg & mayonnaise 

Walton Lodge Honey Roast Ham  10 
Tomato, lettuce & wholegrain mustard mayonnaise 

Derbyshire Mature Cheddar & Chutney  9 
Served with seasonal chutney from Walton Lodge farm

Egg & Chive Mayonnaise   9 
Walton Lodge egg mayonnaise 

Vegan Hummus, Basil & Tomato (V/VG)  9 
Chickpea & sesame with sliced tomato & basil

PIZZAS 
All our pizzas are 12” hand stretched artisan breads 
Garlic, Herb & Olive Oil (V/VG) 9

Garlic, Herb & Mozzarella (V)  10

Bocconcini & Basil (V)  14

Mushroom & Serrano Ham   15

Chorizo, Chilli & Sour Cream  15

Feta, Olive & Red Onion (V)  15

CLASSICS
Casa Walton Lodge Burger  18 
Cheddar, chorizo jam, lettuce & fries

Steak Frites  18 
8oz Bavette steak, grill garnish, garlic butter & fries 
Chargrilled Harissa Chicken Frites  16 
Harissa chicken breast, grill garnish, garlic butter & fries

Special Del Dia (V/VG)  16 
Daily fresh Vegatarian or vegan special prepared by our 
kitchen team with produce from our Walton Lodge Garden 

SALADS
Chicken Caesar  14 
Roast chicken breast, pancetta, shaved parmesan,  
anchovies & sourdough croutons 

Roast Salmon Nicoise  12 
Tomatoes, green beans, new potatoes,  
Walton Lodge egg, caper, lemon & shallot dressing 

Goats Cheese, Olive & Heritage Tomato (V)  12 
Grilled goats cheese, heritage tomato, olives,  
basil & pine nut pesto  

Greek Feta Cheese & Olive Salad (V)  12 
Feta, olive, cucumber, red onion, dill,  
lemon & honey dressing

SIDES
Triple Cooked Chips (V)  5

Truffle & Manchego Cheese Fries  6

Onion Rings (V)  5

Mixed Side Salad (V/VG)  5

DESSERTS
Homemade Sticky Toffee Pudding  9 
Toffee sauce & vanilla ice cream 
Dark Chocolate Brownie  9 
Salted caramel ice cream 

(V) Vegetarian   (VG) Vegan
All our dishes are freshly prepared and cooked to order, please note that some dishes may have a longer wait time. Please inform a member of our team 

on arrival of any specific dietary requirements, intolerances or allergies. Some dishes can be adapted, please ask a member of the team who will be 
delighted to assist you. We regret that we cannot guarantee our dishes are totally nut-free.

Thank you, we appreciate your support and custom.


