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losy surroundings: Jenni and lan MacKenzie at the Peacock Hotel, Rowsley

B Bakewell Road, Rowsley.
Tel: 01629 733 518.

B Open for lunch (Sunday 12-
2pm), dinner and bar meals.
Housa wine £13.95. Credit

cards. Car park. Booking
strongly advised.
Private dining room
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B My star ratings (out of five):
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B \Visit the website: www.thepeacockatrowsley.com
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weir wild cousins on a plate, as
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ith nuts (pistachio and hazel)
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Luneh is traditional. As well
as rib of beef there is pork loin,
halibut or lemon sole, breast of

chicken and gnocchi for
vegetarians.
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