
Albert’s

The area's only 4 Star, 1 Rosette Hotel

Worksop Road, Clowne, Chesterfield, Derbyshire S43 4TD
Telephone: 01246 810 219

Email: info@hotelvandyk.co.uk

Hotel Van Dyk offers an ideal location for any
special occasion, simply contact our sales team on
01246 810219 or visit www.hotelvandyk.co.uk

We cannot guarantee that our products do not contain nuts and/or seeds. All fish may contain
bones. We accept all major credit cards or debit cards supported by a valid PIN number, personal

cheques up to the value of the guarantee card.

Small Hotel

125ml 250ml Bottle
20 Cabernet Franc, 2010 

- Domaine Mas Barrau 3.75 6.95 19.95

21 Merlot, 2010 - Domaine de Bahourat 3.95 7.50 21.95

22 Domaine de Valmoissine, 
Pinot Noir, 2009 - Louis Latour 27.95

23 Château Giraudels de Milon, 2005 - 
St Emilion Grand Cru 49.95

24 Côtes du Rhône, 2010 - La Chapelle du Marin 21.95

25 Châteauneuf du Pâpe, 2007 - Les Galets Roules 49.95

26 Montepulciano d’Abruzzo, 2010 - 3.75 6.95 19.95

Conviviale 

27 Primitivo del Salento, 2009 - Conviviale 20.95

28 Barbera, Rive, 2008 - Il Cascinone 34.95

29 Borsao Tinto Garnacha, 2010 20.95

30 Rioja, Tempranillo, 2010 - 3.75 6.95 19.95

Bodegas Artesa 

31 Rioja, Puerta Vieja, Crianza, 2008 - Bodegas Riojanas 26.95

32 Rioja Reserva, 2010 - Vega Del Rayo 28.95

33 Malbec Reserva, 2010 - Nieto Senetiner 25.95

34 Black Shiraz, 2010 - Berton Vineyards 27.95

35 Big Top Zinfandel, 2010 23.95

36 Merlot, 2011 - Arena Negra 3.75 6.95 19.95

37 Adobe Carmenère, 2010 25.95

38 Cabernet Sauvignon, 2011 - Arena Negra 20.95

39 Tinta Roriz, 2008 - Vista TR, Beiras 3.75 6.95 19.95

40 Cinsaut Pinotage, 2010 - Niel Joubert 19.95

40 Shiraz, 2010 - False Bay 3.95 7.25 20.95

125ml 250ml Bottle
42 Pinot Grigio Rosé, 2011 - Ancora 3.75 6.95 19.95
43 Big Top Zinfandel Rosé, 2011 21.95
44 Merlot Rosé, 2010 - Aromo 3.95 7.25 20.95

125ml 250ml Bottle

1 Viognier, 2010 - Domaine de Vedilhan 3.60 6.75 19.95

2 Chablis, 2010 - La Colombe 29.95

3 Montagny Premier Cru, 
La Grande Roche, 2009 - Louis Latour 39.95

4 Muscadet Sur Lie, 2010 - Les Grands Presbytères 25.95

5 Sancerre, 2010 - Michel Girard 39.95

6 Piesporter Michelsberg, 2010 - 
Schmitt Söhne 3.25 5.95 17.95

7 Garganega Pinot Grigio, 2010 3.60 6.75 19.95

8 Soave, 2010 - Classico, Giacomo Montresor 24.95

9 Terrazze dello Luna Pinot Grigio, 2010 - Trentino 24.95

10 Gavi, 2010 - La Battistina 25.95

11 Rioja Blanco, 2010 - El Coto 23.95

12 Chardonnay, 2010 - Soldier’s Block 3.95 7.65 22.95 

13 Sauvignon Blanc, 2011 - Arena Negra 3.75 6.95 19.95

14 Isidora Riesling, 2009 - Cousino Macul 24.95

15 Sauvignon Gris, 2010 - Cousino Macul 25.95

16 Chenin Blanc, 2011 - Niel Joubert 3.50 6.50 18.95

17 Sauvignon Blanc, 2010 - False Bay 21.95

18 Sauvignon Blanc, 2010 - Moko Black 25.95

19 Pinot Gris, 2010 - Ant Moore 29.95

All Wines and Vintages are subject to availabilityAll Wines and Vintages are subject to availability

125ml 250ml Bottle
45 Sauternes, 2007 - Grand Vin de Bordeaux, 

Ginestet - 50cl Bottle 32.95
46 Moscato Passito, 2005 - Araldica - 

Half Bottle 7.50 21.95

Bottle
47 Prosecco, Frizzante - Spago 26.95
48 Pinot Grigo Rosé Sparkling - Mirabello 26.95

330ml 750ml
Sparkling or Still 2.10 4.50

English Tea £2.40
Earl Grey £2.65
Peppermint £2.65
Jasmine Green Tea £2.65
Blackcurrant, Ginseng and Vanilla £2.65
Cafetiere of Continental Coffee per person £2.80
Espresso £2.10
Cappuccino £2.65
Cafe Latte £3.10
Americano £2.40
Luxury Hot Chocolate £3.65
Irish Coffee Jameson’s Irish Whisky £5.65
Calypso Coffee Kahlua £5.65
Jamaican Coffee Captain Morgan Rum £5.65
French Coffee Martell Cognac £5.65

Please ask to see our Cocktail Menu

125ml Bottle
49 Champagne, Brut Selection, NV - Germillet 7.95 40.00
50 Champagne, Prestige Rosé, NV - Moutard 8.50 45.00
51 Veuve Clicquot Ponsardin 8.95 49.50
52 Brut Reserve, NV - Pol Roger 8.50 45.00
53 Champagne, Rich - Pol Roger 49.50
54 Vintage, 2000 - Pol Roger 89.00
55 Sir Winston Churchill, 1999 - Pol Roger 155.00



Classic Vanilla Crème Brulee £5.50
with Butter Shortbreads & Fresh Berries

Bakewell Tart £5.50
with Pistachio Ice Cream, Raspberry Compote

Sticky Toffee Pudding £5.50
with Toffee Sauce & Vanilla Ice Cream

Baileys Cheesecake £5.50
With Chocolate Sauce and Vanilla Ice Cream

Chocolate & Raspberry Brownie £5.50
with Clotted Cream Ice Cream & Crushed Berries

Cheese & Biscuits £5.95

Pear & Blueberry Tarte Tatin £6.95
with Flaming Apple Sorbet & Fresh Mint

Vanilla Panna Cotta £5.50
Poached Rhubarb & Oatmeal Crunch

Engadene Nut Tart £5.50
Vanilla Ice Cream, Coffee Foam & Espresso Syrup

Lemon Meringue Pie £5.50
Eton Mess & Raspberry Sabayon

Ice Cream £3.95

Grilled Goats Cheese & Starter £7.50 

Sweet Potato Salad Main £9.95

with Roasted Baby Vegetables & Tarragon Beurre Blanc

Porcini Mushroom Ravioli Starter £6.95 
with Basil Pesto Cream & Pinenut Salad Main £9.95

Chestnut & Cranberry Stuffed 
Butternut Squash £9.95
with Glazed Goats Cheese & Port Jus

Pan Fried Halloumi Starter £6.95 
Roasted Vegetables, Sun Blushed Tomato and Balsamic Dressing Main £9.95

Spiced Chick Pea, Sweet Potato £10.95
& Spinach Curry
With Homemade Onion Bhaji’s, Baked Basmati Rice & Coriander Yoghurt

Spatzle (German Style Pasta) Main  £9.95
with Sun Blushed Tomato, Goats Cheese Cream and Roasted Chicory

Wild Mushroom Risotto Starter £6.95
with Beetroot Beignets and Shaved Parmesan. Main £9.95

Caramelised Onion & Lentil Stew Main £10.95
with Tarragon Dumplings and Harissa Oil

Leek, Spinach & Garlic Pappardelle Starter £6.95  
with Dolcelatte Main £9.95

Blade of Beef Bourguignon £7.50
with Roasted Vegetables, Creamed Potatoes and Rich Shallot and Pancetta Jus

Escalope of Chicken £5.95
with Creamed Leeks, Crispy Parma Ham & Croquette Potato

Deep Fried Whitby Cod £5.95
with Pea Puree, Chunky Chips and Tartar Dressing

Smoked Chilli Burger £5.25
with Chorizo Sausage, Manchego Cheese, Sweet Potato Wedges & Sour Cream

Baked Scottish Salmon £7.95
with Asparagus, Braised Celery, Spinach & Parsley Broth

Childrens Ice Cream £3.95

Garlic Mushrooms £6.95
On Toasted Brioche with Herb Salad

Oriental Crispy Duck Salad £6.95
with Deep Fried Crispy Rice Noodles

Breaded Goats Cheese £6.95
with Tomato and Balsamic Chutney & Dressed Roquette

Soup of the Day £4.95

Roasted Tomato & Basil Soup £4.95
with Basil Cream & Mozzarella Crostini

Garlic Bread with Cheese £2.95

Bradon Rost Salmon Pate £7.45
Traditional Smoked Salmon, Lemon Horseradish & Toasted Walnut Bread

Thai Chilli & Coriander Fishcakes £6.95
with Soy & Ginger Dipping Sauce & Sesame Salad

Scotch Egg £6.45
with Homemade Tomato Ketchup, Spiced Pickled Onions & Watercress Salad

Moules Provencal £7.45
with Baby Basil & Crispy Onion

Tomato, Mozzarella and Basil Terrine £6.95
with 18 Month Matured Parma Ham, Black Olives & Crostinis

Sweet Potato Wedges £3.45

Selection of Homemade Breads £3.50
with Butter and Oils

Homemade Fat Cut Chips £2.95

Onion Rings £2.95

Garlic Bread with Cheese £2.95

Seasonal Vegetables £2.95

New Potatoes £2.95

Mixed Leaf Salad £2.95

Mixed Olives £2.95

Peppercorn Sauce £1.95

Greek Salad £7.95
with Olives, Feta and Tomatoes in an Olive Oil and Lemon Dressing

Classic Caesar £7.50
with Smoked Chicken and Soft Poached Egg

Smoked Chicken and Bacon Salad £7.50
with Honey Mustard Dressing

Cheddar Rarebit on Toasted Brioche £4.95
Mature Cheddar with Sundried Tomato and Roquette Salad

Traditional Club Sandwich £6.50
with Home Smoked Chicken, Roasted Vine Tomato

Honey Roasted Ham & Vine Tomato £5.75
With Leaf Salad

Rare Roast Beef Sandwich £5.95
with Horseradish, Watercress and Leaf Salad

Cheese & Homemade Chutney Sandwich £5.75

Steak Sandwich £7.95
Caramelised Red Onion on Ciabatta 

We cannot guarantee that our products do not contain nuts and/or seeds. All fish may contain bones.We cannot guarantee that our products do not contain nuts and/or seeds. All fish may contain bones.We cannot guarantee that our products do not contain nuts and/or seeds. All fish may contain bones.We cannot guarantee that our products do not contain nuts and/or seeds. All fish may contain bones.

We always aim to source and supply the best,
local and fresh ingredients wherever possible.
Our fish is fresh everyday from the East Coast
and our meats from the finest regional suppliers.

Deep Fried Whitby Cod £9.95
with Pea Puree, Chunky Chips & Tartar Dressing

Blade of Beef Bourguignon £11.95
with Roasted Vegetables, Creamed Potatoes and Rich Shallot and Pancetta Jus

Escalope of Chicken £9.95
with Creamed Leeks, Crispy Parma Ham and Croquette Potato

Steak and Potato Pie £8.95
with Creamed Potatoes & French Style Peas

44 Day aged Rib Eye Steak £19.95
with Fat Chips, Flat Mushrooms & Confit Tomato

Oven Baked Chicken Breast £9.95
with Bubble and Squeak Potatoes, Puy Lentils and Smoked Bacon Jus

Seared Welsh Seabass £18.95
with a Pea, Clam & Smoked Bacon Linguine & Herb Oil

Smoked Chilli Burger £8.95
with Chorizo Sausage, Manchego Cheese, Sweet Potato Wedges & Sour Cream

Roast Rack of Derbyshire Lamb £19.95
with Dauphinoise Potatoes, Purple Sprouting Broccoli, 
Carrot Puree & Redcurrant Jus

Baked Scottish Salmon £12.95
with Asparagus, Braised Celery, Spinach & Parsley Broth


