THE

GARDEN ROOM

BIT OF SNAP

Available from 4.00pm to 8.00pm
in the lounge and at the bar

Elote Baby Corn on the Cob
Rum Tortuga hot sauce, parmesan crumb (D SUL G) £8
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Devilled Cornish Sprats
Seaweed tartare sauce (G E F) £9

Derbyshire Lamb &

Dovedale Blue Croquettes
Harrisa mayonnaise (D G E) £10

SOMETHING SWEET

Manton Strawberries
& Cream (@) £5

Cocktail of the Month ~ Pineapple Fizz

A breezy, tropical crowd-pleaser that tastes
like sunshine in a glass. Malibu, pineapple juice,
lime and soda £16 (virgin £12)

Local Beer ~ Bracia
Rich dark ale, with hints of dark chocolate,
liquorice and hazelnuts £7

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 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.
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