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Signature Menu

SNACKS

Chive & Shallot Brioche

Homemade Butters

Cauliflower Velouté
Brown Butter & Roasted Yeast

Lobster Crumpet

Poached Skrei1 Cod Chatsworth
Crispy Potato, Oyster OR Venison Tartare
Leaf, Blue Meat Radish Crispy Nib Tuile, Pickled

Mushrooms
Moss Valley Pork Belly

Celery Chutney, Pork Broth

Chalk Stream Trout

Nori Tempura, Smoked Eel, Créme Fraiche, Pickled Cucumber

Chatsworth Beef Creedy Carver
Fillet Duck
Vanilla & Peppercorn OR Kohlrabi, Szechuan
Sauce, RoscofT, Spiced Sauce,
Spring Onion Chatsworth Honey

Grapefruit, Thai Basil, Lychee

Chocolate Forced Yorkshire
Marquise Rhubarb
Blood Orange, Guinness OR Rhubarb and Ginger
and Ale Cake, Miso Compote, Cardamom
Caramel, Coffee Ice Mousseline, Ginger Cake
Cream

£79 per person




THE

CAVENDISH

HOTEL

SHEFFIELD
HONEY COMPANY

The honey in our recipes is supplied
by Sheflield Honey Company — an
a\.\'ar(l-\.\'ilmilm artisan lll'rb(lu('L‘l' af

the finest raw and unprocessed honey.
Their bees are kept in secluded hives
on the Chatsworth Estate where nectar
and pollen are in abundance during
I'his pn)uidg's the
perfect environment for bees to thrive

GHATSWORTH GAME

The venison featured on our menus is
sourced froin the Chatsworth Estate. A
close knit teamn of three ensure the deer
and pheasants on the estate are healthy
and well-managed, in cooperation with the
British Game Alliance, Sustainable wildlife
management is an integral part of the team’s
day-to-day activities, ensuring hoth the
habitat and animals are well looked after.

the summer montl

in and produces delicious tasting honey
for our restaurant.

BROCK & MORTON

Brock and Morten pride themselves

on producing the finest cold pressed
I"d]_'lL':‘i(_‘('d [}il. Si'lll'(_‘. star IIlg il'l 20' .5.,
they have created several fabulous

Havours which have been added to their
a1l range. Their oils offer big avours
that are versatile in the kitchen and
don’t compromise on nutrition, Only
the best quality home grown seeds ar
selected for pre
made using traditional methods that
don't use additives but do use a greal
amount of passion and care.

ng, the oil is then

RG MORRIS

Ladvbower Reservoir is the largest of three
reservoirs in the Upper Derwent Valley, famous

for their connection to the legendary Dambusters.
Located nearby in the village of Buxton is RG
Morris — a family-run supplier of the finest
quality Ladybower Trout. All ish is caught using
sustainable methods o ensure the fish of I.'rld_\'l'l[ WEeT

can be enjoved for generations,

THE MUSHROOM EMPORIUM

Robyn Schultz s the owner of The Mushroom Emporium,
who grow a range of mushrooms in a controlled
environment on the Chatsworth Estate, Every care is taken
by the team to ensure a healthy harvest of mushrooms so

you can enjoy them in our restaurant,

CHATSWORTH
BEEF AND LAMB

All of the beef and lamb that features on our
mens is sonrced from Charsworth Farm
Manager, David Howlett, David rears a

native breed of cattle that have free run of

the fields and are ahle to foragze on berries,

crops and grass. We use as much of the cow
as possible, even down to re-distributing
small bits of cut to a local pie company.

BAKEHOUSE

Based in Bakewell, Wye Bakehouse
supply our restanrants with fresh hread
and sourdough daily. Wye Bakehouse
has two different sourdough cultures,
one made with rye flour and another
made with white, and they refresh them,
with equal parts of water and flour every
day. Their sourdoughs are mixed in the
early hours of the day and are left 1o
ferment for up to 12 hours before
being baked.

BEELEY HILLTOP FARM

‘\'[,‘ SOUTCEe OuUr t'.ll_'.ll I[Il..lk f:lv'lll lIICJL'l'?i'.'I\'
cows at our neighbours Chris and

J;mn;'s farm, which is then paste ] al

Matlock Meadows, who also use their
milk to make award-winning lce cream.

% GHATSWORTH
KITCHEN GARDEN

Home-grown fruit and vegetables are supplied to us
]I}' OUN VEry own Chatsworth Kitchen Garden, All
manner of fruit, salad, cut flowers and vegetables
are grown here. Our che llabovate elosely with

the garden team and we plan our menus around the

planting so it's extremely seasonal and fresh. We're

proud to say that the Kitchen Garden has zero waste,
with all harvested produce being used in the house,
our restaurant, The Stable Yard and Chatsworth Farm
Shop. All food waste is made into compost and sent
hack to the gardens each week to help the froit and
vegetables to grow.




