
MENU
AT THE OLD CHAPEL

THE OLD CHAPEL, BROOK STREET, DERBY, DE1 3PF  MASARESTAURANTWINEBAR.COM 
T: 01332 203345  •  ENQUIRIES@MASARESTAURANTWINEBAR.COM

MAINS

SIDE DISHES – £4.25

STARTERS

BEST END OF MR BOOTH’S LAMB (GF) £19
BRAISED SHOULDER, PEA, GIROLLES, WILD GARLIC 

CONFIT BELLY OF MR CAFFERTY’S PORK £22
SCALLOPS, GRANNY SMITH, BLACK PUDDING

SKREI COD £19
CRAYFISH TAILS, OYSTER MUSHROOMS, GNOCCHI, LEEKS

FILLET OF MR PRIMES’ BEEF (GF) £25
DAUPHINOISE POTATO, SHIMEJI, 
ASPARAGUS, ONION, PARMESAN

TWICE-COOKED COLSTON 
BASSETT SOUFFLÉ (V) £14

PEAR, BUTTERNUT SQUASH, CHICORY, PINE NUTS

DAUPHINOISE POTATOES (V, GF) •  TRIPLE-COOKED CHIPS (V, GF)
CREAMED PEAS & SMOKED BACON (GF) •  CAULIFLOWER CHEESE (V) •  CHANTERNAY CARROTS (V)

A SEPARATE VEGETARIAN MENU IS ALSO AVAILABLE IF REQUIRED – PLEASE ASK YOUR WAITER. AS ALL OUR FOOD IS MADE FROM RAW INGREDIENTS IN-HOUSE, 
WE ARE ABLE TO ACCOMMODATE ALL DIETARY NEEDS – PLEASE INFORM YOUR WAITER. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE BILLS OF PARTIES OF 8 AND OVER.

HEAD CHEF MATTHEW GABBITAS, GENERAL MANAGER VICTORIA DAVIS  

MASA IS A PROUD HOLDER OF TWO AA ROSETTES FOR CULINARY EXCELLENCE FOR THE EIGHTH CONSECUTIVE YEAR.

ALL ALLERGEN INFORMATION IS AVAILABLE ON REQUEST.

SERVED BETWEEN MONDAY LUNCHTIME AND SATURDAY EVENING

ARTICHOKE VELOUTÉ (V) £6
WILD MUSHROOM RAVIOLI, PESTO

HILLCREST FARM DUCK EGG (V) £7
WYE VALLEY ASPARAGUS, POLENTA, MOREL MUSHROOM

BREAST OF YORKSHIRE PIGEON £10
DUCK LIVER, CHERRY, HAZELNUT, DARK CHOCOLATE

PRESSED THREE PIGS TERRINE £8
PICCALILLI, QUAIL EGG

HAND-PICKED CORNISH CRAB MAYONNAISE (GF) £11
CAJUN SPICE, AVOCADO, PINK GRAPEFRUIT
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DESSERTS

ESPRESSO                                                     £3.00 

DOUBLE ESPRESSO                                    £3.50

CAPPUCCINO                                               £3.50

MACCHIATO                                                    £3.00 

AMERICANO                                                   £3.50 

LATTE                                                               £3.50

CAFÉ AU LAIT                                                £3.50

HOT CHOCOLATE                                          £4.00

HOT BEVERAGES
ALL COFFEES AND TEAS, WHERE POSSIBLE, ARE MADE USING PRODUCTS FROM FAIRTRADE COUNTRIES

ALL ALLERGEN INFORMATION IS AVAILABLE ON REQUEST.

STEAMED WYE VALLEY 
RHUBARB SPONGE (V) £7

STEM GINGER, COINTREAU, ALMOND

GAURIGUETTE STRAWBERRIES £6
VANILLA CREAM CHEESE, PAIN D'ÉPICE

BLACK FOREST BAKED ALASKA (V, GF) £6
MORELLO CHERRY, AMARETTO

DARK CHOCOLATE FONDANT (V) £8
(PLEASE ALLOW 25 MINUTES)
TERRY’S CHOCOLATE ORANGE

SELECTION OF BRITISH & FRENCH CHEESE 
RED GRAPE GRANITA, CHUTNEY, WALNUT BREAD

THREE CHEESE £8
FIVE CHEESE £11

DESSERT WINES (125ML)

FLORALIS MOSCATEL ORO
CHÂTEAU DE MYRAT SAUTERNES
MARCONI VINO E VISCIOLA (RED) 

SPAIN
FRANCE
ITALY

PORTS (75ML)

NIEPOORT RUBY DUM                               £5.00

NIEPOORT TAWNY DEE                              £5.75

GRAHAM’S LBV                                            £6.50

NIEPOORT SENIOR TAWNY                          £6.00

TAYLOR’S CHIP DRY WHITE PORT              £4.95

CHURCHILL’S CRUSTED PORT                    £7.50

£6.50

£7.50

£6.50

TEAS £3
ENGLISH BREAKFAST, GREEN TEA, PEPPERMINT, LEMON, DARJEELING, 
CRANBERRY, ORGANIC WHITE, ORGANIC NETTLE, BLUEBERRY & APPLE, 

EARL GREY, CHAMOMILE, CHERRY & CINNAMON, CHAMOMILE & HONEY, ASSAM


