THE

GARDEN ROOM

AUTUMN SNAP MENU

Available from 12.00pm to 5.00pm

Local Pheasant Epigrams
Smoked chilli and sloe gin jam (SuL G E) £14

Oat crusted Venison Sausage Roll
Cumberland sauce (G SUL D E) £14

Plaice Fillet
Peaks Ale batter, celeriac crisps,
‘chip shop’ curry sauce (F G SUL D) £14

Szechuan Pepper Pumpkin Wontons
Nam Jim dressing (G F SH-MoOL) £14

Smith Hall Farm Pork Pie
Dovedale Blue, homemade piccalilli
(GEDCMSUL) £12

Derbyshire Sharing Plate

Owen Taylor’s pastrami, Pig Paddock chorizo and coppa,

Macneil’s smoked ham, Dovedale Blue, Sage Derby,
Loaf Bakery sourdough (G ED C M suL) For 2 £30

AFTERNOON TREAT

Damson Flummery
Poached blackberries, shortbread,
5 spiced chantilly (G D E) £12

WILDHIVE FOOD PHILOSOPHY

We grow in our kitchen garden, buy from local
producers and source the best of British.

ALLERGENS
Some dishes can be adapted, please ask
G gluten SH shellfish MOL mollusc
CR crustacean E eggs F fish PN peanuts
SOY soya D cows milk/lactose
TN tree nuts C celery M mustard
SS sesame seeds SUL sulphites L lupin

We hope you enjoyed our food and service. We add
a discretionary 12.5% service charge to your bill but
if you are not happy please don’t pay it but do let us

know if there is anything we can do better.
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