
JANUARY MENU 

Rabo De Toro Con Rioja, £8.65
A rich and hearty Spanish dish made with slowly cooked beef brisket, good Spanish 

Rioja, Chorizo and flavoured with cloves, fennel seeds, sweet and hot paprika. Served 

with crusty bread. 

Our Food Philosophy... 

The food we serve is made entirely in-house and fresh, we don't cut corners and 

we take our time. Our primary ingredients are all locally sourced and, whenever we 

can, from Wirksworth suppliers. Our inspiration is the Mediterranean - it's street 

food, bar snacks, tapas, pinchos, Mezze, antipasto (small bowls, big on flavour) - 

but we're not precious about it, you'll often find a bit of Derbyshire added to the 

mix. Our menu is small and select, it changes monthly and reflects the seasons. 

We think what we offer is different and delicious, but that's for you to decide. 

Martin, Head Chef.

Aubergine, Freekah and Cashew Tagine, £8.45
A hearty vegetarian version of a North African staple. Roasted cashews, Freekah 

(toasted wheat grain) and aubergines are flavoured with fennel, cumin, coriander, 

turmeric, smoked paprika and yellow mustard seed. Passata, garlic, fresh ginger, black 

treacle, sherry vinegar and dried currants are added and the whole is cooked slowly in 

an earthen pot. Finished with fresh coriander, roasted cashews and a Tahini dressing. 

Pollo Al Ajillo Con Piñones Y Pasa (Chicken Braised with 

Pine Nuts, Raisins and Saffron), £8.65

Spanish Ajillo dishes have as their base olive oil, garlic and wine. This version takes 

plump chicken thighs and braises them slowly with fat raisins, pine nuts and Spanish 

saffron in a liquor of Jerez Fino sherry and white Rioja. served with Buttery couscous. 



NEW Za'atar Pitta Chips, £1.75 

Fresh pitta bread are sprinkled with 

good olive oil and Za'atar, then baked in 

a hot oven until crisp. Great on their 

own or try with: 

NEW Herbed Feta dip, £2.00 

Greek feta is combined with fresh flat 

leaf parsley, dill, mint and olive oil and 

whizzed until smooth 

NEW Membrillo and Rosemary Aioli, 

£2.00 

Finest Spanish quince paste and fresh 

rosemary are combined in a classic 

garlic mayonnaise 

NEW Black Olive Tapenade , £2.00 

Our in-house black olive Tapenade made 

with black Kalamata olives, garlic, 

capers, anchovies, fresh flat leaf 

parsley and olive oil 

NEW Za'atar, £1.20 

The King of Middle Eastern condiments. 

Served with olive oil, this dry dip is a 

combination of Sumac, thyme, sesame 

seeds, oregano and sea salt. 

Pistachio Dukkah, £1.20 

An Egyptian dry dip of roasted and 

pounded pistachios, cumin seeds, 

coriander seeds, sesame seeds, dried 

chilli flakes, sumac and sea salt.  Served 

with olive oil.  

Fresh Ciabatta, £1.50 

Warm, straight from the oven 

Extra Virgin olive oil and Oak Aged 

Balsamic Vinegar, £1.20 

Extras Sweets & Snacks
Home Made Cake, £2.50 

Every week we have a freshly and 

lovingly baked cake sat in pride of place 

on our bar. There's only one, and when 

it's gone, it's gone... so get ordering 

quick! 

Bluebells Dairy Luxury Artisan Ice 

cream, £2.50 

Choose from a delightful array of 

flavours including; Double Cream 

Vanilla, Devilishly Chocolate, Amaretto 

& Black Cherry, Dark Chocolate Brownie 

or Strawberries & Cream 

Steeple Grange Chocolate, £1.50 

Hand made in Wirksworth by 

chocalatier Lou, there's always a good 

selection of milk and dark chocolate 

with lots of weird and wonderful flavour 

combinations 

- - -  

Mixed Olives, £2.50 

Enough to share 

Tyrell's Poshcorn, £2.50 

Sweet or Salted it's that easy 

(apparently the national average is 

70/30 in favour of sweet...) 

Salty Dog Nuts, £1.25 

Dry Roasted or Salted Peanuts, ask us 

for a bowl to stop the rustling! 

Did you enjoy your meal? 

Let us know what you thought by email 

to: info@thenorthernlightcinema.co.uk 


