
WILDHIVE FOOD PHILOSOPHY

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

We hope you enjoyed our food and service. 
We add a discretionary 10% service charge to your bill 

which goes directly to the team, if you’re not happy 
please don’t pay it, but do let us know if there is 

anything we can do better.

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  

Available from 12.00pm to 5.00pm

Upcycled Celeriac Chips 
‘Our Soul Fire’ hot sauce (G) £8   

Doreen’s black pudding hash browns
Greengage chutney (D  SOY  G  SUL)  £12

 
Farts of Portingale

Sourdough toast, sloe gin jus (C  G  SUL)  £14  

Kung Pao Cauliflower
Scallion @ walnut Bing (G  TN  SS  SOY  SUL)  £13 

Smith Hall Farm Pork Pie 
Dovedale Blue, homemade piccalilli  

(G  E  D  C  M  SUL) £12  

British Charcuterie and Cheese
Owen Taylor’s pastrami, Cobble Lane chorizo and coppa,  

Macneil’s smoked ham, Dovedale Blue, Baron Bigod,  
St Helena cheese. Served with Loaf Bakery sourdough  

(G  E  D  C  M  SUL)   For 2 £30
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SOMETHING SWEET 

Rocky Road (E  D  TN)  £5  

Vegan Cherry Bakewell (TN  G)  £7  

Caramel Shortbread Slice (G  D)  £5  


