
to start

PINT OF PRAWNS 
Lobster Marie Rose, guacamole, sweet chilli focaccia, tempura king prawns  (SH-CR  G  E  F)  

CRASTER NATURAL SMOKED HADDOCK PASTIES
3 corned leeks, sea buckthorn, caper dressing  (F  SUL E  G  D)   

MELTED DRIFTWOOD GOATS CHEESE 
Whiskey soda bread, haggis koftas  (D  G  SUL  E)   

CREEDY CARVER DUCK BON BONS   
Celeriac purée spiced plum compote  (D  E  G) 

 

to follow

SLOW COOKED NORFOLK TURKEY
Pigs in blankets, pheasant, pancetta and cranberry stuffing,  

Callow honey parsnips, brussel sprouts and chestnuts  (D G  C) 

PAN FRIED CORNISH HAKE
Isle of Wight black garlic polenta, crispy sprats, chickweed, oxtail jus  (F  G  C) 

LOCAL DERBYSHIRE 10oz RIBEYE STEAK                                                                                                                                          
Served with vine tomatoes, king oyster mushroom, garden rocket 

triple cooked chips and peppercorn sauce  Served medium rare  (D  F  M  SUL)  
DERBYSHIRE FILLET OF BEEF WELLINGTON  (£10 supplement)                                                                                                                                

Lion’s Mane mushroom, truffle turnip mash, bone marrow red wine jus  (D G  C) 

CHAR-GRILLED JERUSALEM ARTICHOKE ‘IN THE HOLE’
Plant based Yorkshire pudding, wild sorrel gravy, red kale  (C  G  SOY  SUL)  

 

sweets
CLASSIC CHRISTMAS PUDDING

Eggnog ice cream, brandy butter  (G  D  E  SUL  PN T N)  

GASCON MESS
Agen prunes, The Norfolk PX cream, mixed spice, meringue  (SUL  E  D)  

BULLION DARK CHOCOLATE SAMBUSA 
Blood orange, cinnamon sugar  (D  E  G)   

                                                                         
DARK CHOCOLATE YULE LOG

Grand Marnier ice cream, pistachio mousse  (SUL  G  D  TN  E)  

2 courses £60  /  £3 courses £70

WINTER party menu

WILDHIVE FOOD PHILOSOPHY

We grow in our kitchen garden, buy from local producers
and source the best of British. Your wellbeing is important to us,  

please speak with our team about allergens / dietary requirements.

We hope you enjoyed our food and service. We add a discretionary 10% 
service charge that goes directly to the team, if you are 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  E eggs  F fish  PN peanuts  SH shellfish   

MOL mollusc  CR crustacean  D cows milk/lactose  
TN tree nuts C celery  M mustard  SOY soya  

SS sesame seeds  SUL sulphites  L lupin  
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(Dec 1st ~ 23rd 2025)


