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WILDHIVE SUMMER PARTY MENU

to start

ROASTED ENGLISH PEACHES

Burrata mozzarella, pine nut and basil crumb (b ¢ TN PN suL)

CORNISH CRAB TWICE BAKED SOUFFLE
Marsh samphire, Baron Bigod (b G E M ¢ SH-CR)

SUMMER GARDEN VEGETABLES FRITTO MISTO
Chilled Salmorejo soup (G suL)

SWORDFISH TARTARE
Isle of Wight tomato Pico de Gallo, Loaf sourdough crisp,
smoked Baba Ganoush (b F ss)

x

to follow

TURMERIC & LIME LEAF MONKFISH SKEWERS
Chilli peanut brittle, curry leaf aioli (PN F E)

LOCAL DERBYSHIRE 100z SIRLOIN STEAK
Served with vine tomatoes, king oyster mushroom, garden rocket
triple cooked chips and peppercorn sauce Served medium rare (D SULG E)

BRAISED DERBYSHIRE LAMB SHANK
Orzo, confit tomatoes, courgette ribbons, saffron and ouzo cream (b G E SuL)

GARDEN PEA, BROAD BEAN AND MINT RISOTTO
Ricotta stuffed courgette flowers, crispy Baron Bigod (o ¢ E suL ¢)

x

sweets

GARDEN CHERRY POLVITO
Meringue, biscotti, dulce de leche, Chantilly cream (b G TN E)

VEGAN LEMON DRIZZLE CAKE
Manton raspberries, Limoncello glaze (suL G TN)

ENGLISH STRAWBERRY ARCTIC ROLL
Basil, Pimm’s, almonds (G TN D E SUL)

MEDIEVAL SAMBOCADE
Roasted English apricots, lime curd (E D G)

2 courses £60 / £3 courses £70

WILDHIVE FOOD PHILOSOPHY ALLERGENS

We grow in our kitchen garden, buy from local producers Some dishes can be adapted, please ask

and source the best of British. . )
G gluten E eggs F fish PN peanuts SH shellfish MOL mollusc
Your wellbeing is important to us, please speak with CR crustacean SOY soya D cows milk/lactose TN tree nuts
our team about allergens / dietary requirements. 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 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.
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