To START

English Broccoli
Black Garlic, Aged Parmesan
£12

Aged Beef Tartare
Shallots, Gherkins, Chives, Croutons
£14

Prawn Cocktail
Marie Rose, Gem Lettuce
£14

Salt Baked Chatsworth Beetroot
Apple & Chicory
£12

Chatsworth Venison Terrine
Celeriac Remoulade
£12

Hot Smoked Eel
Lecks, Confit Yolk, Cox Apple
£12

SANDWICHES

Served on white or granary with chunky chips
and a rocket and parmesan salad
Available 12pm-6pm

Smoked Salmon
Dill Créme Fraiche
£14

Chatsworth Beef Sandwich
Horseradish
£14

Ham & Mustard

Mustard Mayonnaise
£12

Cavendish Cheese Savoury
Red Onion & Peppers
£12

Free Range Egg Mayonnaise
Watercress
£12

Fish Fingers on Brioche
Tartare Sauce
£15

THE

CAVENDISH

HOTEL

GARDEN ROOM

MAINS
From the FARM

Chatsworth 8oz Sirloin
Peppercorn Sauce, Chips & Salad
£32

Braised Chatsworth Beef
BBQd Beef, Alliums, Mash
£30

Chatsworth Beef Shin Ravioli
Estate Mushrooms, Cavolo Nero
£28

Moss Valley Pork Schnitzel

Roasted Cauliflower, Garlic Butter
£30

From the SEA

Pan Fried Gurnard

Squash Velouté, Braised Fennel, Sea Vegetables
£28

Fish of the Day
Market Price

Chatsworth Gold Beer Battered

Haddock

Chips, Lemon, Tartare Sauce, Mushy Peas
£21

DESSERTS

Tart of the Day
£12

Seasonal Crumble
£10

Milk Chocolate Bralée

Caramel Ice Cream
f14

Sticky Toffee Pudding

Clotted Cream Ice Cream
£10

Selection of Courtyard Dairy Cheeses

Celery Butter, House Chutney
£17

SIDES

Confit Garlic Mash
£6

Roasted Cauliflower, Hazelnuts
f6

Chunky Chips
£6

Black Truffle Parmesan Fries
£7.50

Smoked Cheesy Leeks
£7

SNACKS

Oysters
Shallot Vinaigrette, Tabasco & Lemon
£3.50 Each

Sourdough Bread
Butter, Local Rapeseed Oil, Balsamic & Olives
£6

Cured & Aged Meats
Croutons & Pickled Vegetables
£8

SOUPS & SALADS

Garden Soup
Bread & Butter
£8

Superfood Salad
Feta, Beetroot, Seeds, Nuts, Greens, Avocado & Tomaloes
£12

Hot Smoked Salmon Salad

Marie Rose, Lemon, Baby Gem
£16

Chicken Caesar

Parmesan, Croutons, Caesar Dressing & Baby Gem
£18

From the GARDEN

Hand Rolled Linguine
Cacio ¢ Pepe
£24

Pumpkin Gnocchi
Brown Butter, Sage
£22

Roasted Celeriac
Hollandaise, Hazelnuts, Brassicas
£18

A 5% service levy is added to all accounts & distributed directly to staff. Wherever possible we will do our utmost to meet dietary requirements. Some products

in our range contain nuts and other

allergens. As a result traces of these could be found in other products served here. An allergen menu is available for your information.

Please ask any member of staff for advice.




THE

HONEY COMPANY CAVENDISH

The Tomey in our recipes is supplicd by H DT E L
Shetheld Honey Company — an award
winning artisan prodwcer of the finest raw
and unprocessed honey, " Their bees ane kept in
secluded hives on the Chatsworth Estare where

nectar and pollen are m abundance during

the summer months, This provides the perfect

emarnnment for hees to thrve moand Fam-e]ll-:'lls E“nrswnnr“ El“E
@

1 delicious tsting honey for our restaoarant.

GHATSWORTH
BEEF AND LAMB

All ol the Baeef and Lumlby thit features on our menns

The venison lamred om eur mens is i souroed from Chatsworth Facom Manager, Divid

sourced from the Chatsworth Estate, A
close kot team of three ensure the decr

Honwlerr, Diavicl rears a parive breed of cartle thar
have free run of the fields and are able 1o forage on
Feervies, crops and grass. YWe use as much of the cow as

and pheasants on the estate are healthy ; S ! ;
posabde, even down to re-distriburing small Bdes ol o

and well-manaped, in 4'||r|i:-|'rinlinr| with the
Birttish Crarme Allsance. Sustainalilbe wilcllif: to a local pic cornpany.
managermnent 15 an integral pact of the
team's dav-to-ay activities, emsuring both
the halvar and animals are
wiell lowked afier

BROCK & MORTON

Brock and Morten pride themselves
an producing the bnest cold pressed
rapesecd oil. Since starting in 2015, they
have created several fabulous flavours
which have been added to their qil
range, Their oils offer |;|i!:; Havonrs thar
are versatile in the kitchen and don't
compromise on nutrition. Onky the best
quality home grown seeds are selecued
for pressing, the oil i then made sing
rraditional methods that don't use
additives but do use a great amount of

BAKEHOUSE

Based in Bakewell,
"l'l.':w' Bakehouse sl,l]_'.rll:.-' T rEstaurants
with fresh bread and soardough E’IiLiI:-'

[JLL‘ﬁicln and care. '||".1..r|'- Bakehouse has twn 1,||I:I|._'r.|,'l:|l
sourdough cultures, one madke with v
femar e aother mide with white,

and they vefresh them, with coual prares

of witer aned Aowr cvery day. Their
sonrdoughs are mixed mthe carly lowrs of
the day and arc lefi to ferment
for wp to 12 hours bedore
eing baked.

| L

Ladyhower Rescrvoir is the Largest of three rescrvoirs

BEELEY HILLTOP FARM

We souwrce our rich milk from the Jersey
cows at our neighbours Chris and Jane's
larm, which is then pastenrised at Marlock
Meadows, who also use their milk o make

~| award-wWinmng ioe Cream. r

aimons for their connecien

o the legendary Dambusters. Located nearby in the village

of Buxton is RG hMorris — a family-run supplier of the finest
quality Ladybower Trout. All lish is caught using

in the Upper Derwent Valley

sustainable methods o enanre the fish of Ladyhbower
can be emoyved for generanions.

THE MUSHROOM EMPORIUM

Fobyn Schuliz is the owner of The Mushroom Emporium,
who grow a range of mushrooms ina controlled environment
on the Chatsworth Estate, Every care is taken by the team

CHATSWORTH
KITCHEN GARDEN

Homue-grown it and vegelables are suppslied wous by

cnsure a healthy harvest of mushrooms so you can enmjov them

in our restaorant. ) ) 3
our very own Chatsworth Kirchen Garden. All manner

of froir, salael, cur Bowers and vegerables ave grown
herve. Onr chels collaborate elosely with the garden
tearm and we plan our menus around the planong se it's
exircmely scasonal and fresh, We're proad to say that
the Ritchen Garden has sero waste, with all harvesied
produce being used i the house, our restavrant, The
Stable Yard and Chatsworih Farm Shog, All food waste

15 made inte compost and sent back to the gardens each

week o help the frust and vegetaldes to grow,




