


Welcome to Nourish at No44 
Set in the historic market town of Belper. Once an old pub, which 
dates back to the 16th century. Now converted into a candle lit licensed 
restaurant by night, and busy café bistro by day with garden terrace area  
to enjoy on those rare sunny days. 
	
We hope that you will join us over the festive season and enjoy some 
amazing live entertainment, together with some delicious, imaginative 
dishes. Created by our chef  owner and his experienced kitchen team. 

Relax in our new snug area before or after your meal, and enjoy one of   
our signature cocktails or large selection of  Gin at our new upstairs bar. 

At Nourish we love attention to detail and go out of  our way to ensure  
we make your visit special. Our friendly, fun, and welcoming team will 
take care of  you and your guests. 

We have a passion for producing honest classic, French and British 
dishes, from ingredients locally sourced, wherever possible. All our local 
suppliers are listed on our bar board, so you know where our ingredients 
are from. 

The whole team look forward to welcoming you to  
Nourish this festive season!

For more information, please feel free to contact us 

info@nourishatno44.co.uk 



Christmas Fayre & Party nights
Available Tuesday to Thursday 6pm - late £26.00
Friday and Saturday £30.00 with live music
Booking, pre-order and deposit required
Please see terms & conditions on the last page

To Start   (**individual price £7.00)

Roasted parsnip & winter squash soup served with paprika parsnip crisps, 
sourdough & french butter (V/GFO)

Smoked mackeral pate en croute served with horseradish salad (GFO)

Chicken liver parfait served with red wine cranberry jelly  
& toasted sourdough (GFO)

Ploughman’s pork pie served with Christmas chutney, celeriac & fennel salad

Deep fried french brie served with spiced jam & pomegranate molasses (V)

Haloumi stuffed portobello mushroom served with hazelnut dressing (V/GFO)

Blackberry house cured salmon served with pickled cucumber & apple (GFO)

For the Main   (**individual price £19.00)

Derbyshire Turkey breast stuffed with pork & sage wrapped in pancetta (GFO)

Beetroot wellington served with marmite gravy (V)

Pan seared cod served with artichoke puree, winter ratatouille  
& dill caper butter sauce (GFO)

Roasted chicken breast served with morel mushrooms & brandy sauce (GFO)

Pan fried fillet of salmon served with with sorrel vermouth, mushroom  
& cream sauce (GFO)

Potato Gnocchi served with baby onion & tarragon broth, charred leeks (V)

Lobster & crab risotto (GFO)

To f inish  (**individual £7.00)

Cheese taster board served with fruit cake, artisan biscuits, chutneys (GFO)

Chef’s Christmas plum pudding served with brandy custard

Sticky toffee parkin served with toffee sauce & honeycomb ice cream

Baileys filled Profiteroles smothered in chocolate sauce

Chocolate cherry meringue roulade (GFO)

Clementine posset & thyme shortbread (GFO)

** Individual price if  not ordering the 3 course offer  
*   V - Vegetarian   •   GFO - Gluten free option please state when pre-ordering 

Christmas Day
Join us to celebrate the big day £60.00 per head, £30.00 Children under 12
£20.00 deposit required to secure your place | Full payment & pre order 
required by 1st December. Please see terms & conditions on the last page

Canapes and Prosecco on arrival
To Start
Roasted parsnip and winter squash soup served with paprika parsnip 
crisps, sourdough & french butter (V/GFO)

Blackberry house cured salmon served with pickled cucumber & apple  
(GFO) 
Ploughman’s pork pie served with Christmas chutney, celeriac & fennel salad

Smoked mackeral pate en croute served with horseradish salad (GFO)

Deep fried french brie served with spiced jam & pomegranate molasses (V)

Campari & orange sorbet shot (V/GF)

For the Main
Traditional roast breast of Derbyshire Turkey served with No44  
stuffing, pigs in blankets, Yorkshire pudding, and stock gravy.

Pan fried fillet of salmon served with sorrel vermouth, mushroom  
& cream sauce (GFO)

Beetroot wellington served with marmite gravy (V)

Roasted chicken breast served with morel mushrooms & brandy  
sauce (GFO)

Lobster & crab risotto (GFO)

Potato Gnocchi served with baby onion & tarragon broth, charred leeks (V)

To Finish
Cheese taster board served with fruit cake, artisan biscuits, chutneys (GFO)

Chef’s Christmas plum pudding served with brandy custard

Sticky toffee parkin served with toffee sauce, honeycomb ice cream

Baileys filled Profiteroles smothered in chocolate sauce 

Chocolate cherry meringue roulade (GFO)

Clementine posset & thyme shortbread  (GFO)

Amaretto fudge served with mint tea

Mini mince pies



Please ensure you contact a member of staff for 
availability before you return this form
Name of group

Organiser

Number of guests 

Date of party

Address

Telephone

Email

Signature

Deposit amount enclosed at 
£10.00 per person for party nights = £

Deposit amount enclosed at 
£20.00 per person for Christmas day & New years eve = £

Please note full payment and pre order required by 1st December for these dates

The smal l print and booking form
BOOKING TERMS AND CONDITIONS

Seating arrangements are at the discretion of the restaurant and allocated on the evening. 
Please note provisional bookings will only be held for one week after this time a deposit will be required to con-

firm the booking, otherwise the booking will be automatically released.
Deposits are non-transferable and non-refundable. In the event of a cancellation within 14 days of the date booked 

100% cancellation fee will be charged. 
Final guest numbers, pre order by 1st December. Bookings within the first week of  

December require all of the above by the 17th November 
Party nights and New year’s eve over 18s only

For large numbers a table plan will be required.
Please inform us of any special dietary requirements at the time of booking. 

We reserves the right to change any of the entertainment listed due to situations beyond our control

(V)  = Vegetarian (GFO) = Can be adapted, this must be pre ordered. 
Any allergies or dietary requirements not stated will incur additional costs if any dishes are replaced.

No amendments to the menu on the day. 

PLEASE RETAIN THIS SECTION ALONG WITH YOUR BOOKING RECEIPT

✃

New Year’s Eve celebrations
Celebrate in style and toast in the New Year with our DJ and delicious menu
Doors open at 7.30pm - Food served at 8pm | Dancing until 12.30pm - carriages at 1.00am  
Over 18’s only - £50.00 per head 
£20.00 deposit required to secure your place | Full payment & pre order required  
by 1st December . Please see terms & conditions on the last page

Canapes on arrival 
To Start
Blackberry house cured salmon served with pickled cucumber & apple (GFO)

Roasted parsnip and winter squash soup served with paprika parsnip crisps,  
sourdough & french butter (V/GFO)

Smoked Mackerel pate en croute served with horseradish salad (GFO)

Campari & orange sorbet shot (V/GF)

For the Main 
Pan fried fillet of salmon served with sorrel vermouth, mushroom & cream sauce (GFO)

Beetroot wellington served with marmite gravy (V)

Roasted chicken breast served with morel mushrooms  & brandy sauce (GFO)

Lobster & crab risotto  (GFO)

To f inish 
Sticky toffee parkin served with toffee sauce, honeycomb ice cream 

Baileys filled Profiteroles smothered in chocolate sauce 
Chocolate cherry meringue roulade (GFO)

Clementine posset & thyme shortbread  (GFO) 

Glass of bubbly at midnight
Please note that seating upstairs is not guaranteed. The DJ and disco area is located upstairs.  
After dining the upstairs area will be re arranged for everyone to enjoy the dance floor.   

V - vegetarian   •   GFO - Gluten free option
Please specified when booking, sorry no amendments can be made on the day. 



Nourish at No44, 44 King Street, Belper, Derbyshire, DE56 1PL

www.nourishatno44.co.uk

01773 824480 


