THE

CAVENDISH

HOTEL

A Regency Dinner

First Course

White Soup of Chicken & Almond

Toasted almonds and warm bread

Potted Native Shrimps with Lemon & Mace
Hot buttered toast

Ragout of Asparagus & Garden Peas

Fine herbs, toasted brioche

Second Course

Roast Saddle of Chatsworth Lamb

Minted peas, asparagus, lamb gravy

Roast Turbot with Lobster Sauce
Brown butter, coastal herbs, young vegetables

Fricassée of Chicken with Morels
Spring vegetables and white wine cream

Third Course

Gooseberry Fool
Sweet cream and shortbread

Strawberries & Cream
Elderflower syrup, meringue

Lemon Syllabub
Candied peel ratafia biscuits

We will add a discretionary 5% service charge to your bill. 100% of this payment goes to our team. The charge is optional, so if you would like
us to remove it, please ask. An allergen menu is available for your information. Please ask any member of staff for advice.




THE

CAVENDISH

CHATSWORTH

SHEFFIELD HOTEL
HONEY COMPANY BEEFAMS LAMB
The honey in our recipes is supplied All of the beef and lamb that features on our
by Sheffield Honey Company — an _J l_ menus is sourced from Chatsworth Farm
award-winning artisan producer of c"‘TswonT“ GAME Manager, David Howlett. David rears a
the finest raw and unprocessed honey. native breed of cattle that have free run of
Their bees are kept in secluded hives The venison featured on our menus is the fields and are able to forage on berries,
Giithe Chatavorth Bstate whare nisctas sourced from the Chatsworth Estate. A crops and grass. We use as much of the cow
and pollen are in abundance during close knit team of three ensure the deer as possible, even down to re-distributing
the summer months. This provides the and pheasants on the estate are healthy small bits of cut to a local pie company.
perfect environment for bees to thrive and well-managed, in cooperation with the
in and produces delicious tasting honey British Game Alliance. Sustainable wildlife
for our restaurant. management is an integral part of the team’s
day-to-day activities, ensuring both the
habitat and animals are well looked after.
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BROCK & MORTON

Brock and Morten pride themselves

on producing the finest cold pressed
rapeseed oil. Since starting in 2013,
they have created several fabulous

BAKEHOUSE

Based in Bakewell, Wye Bakehouse
supply our restaurants with fresh bread
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

»arly hours of the day and are left to
ferment for up to 12 hours before
being baked.

flavours which have been added to their
oil range. Their oils offer big flavours
that are versatile in the kitchen and
don’t compromise on nutrition. Only
the best quality home grown seeds are
selected for pressing, the oil is then
made using traditional methods that
don’t use additives but do use a great
amount of passion and care.
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CHATSWORTH
KITCHEN GARDEN

Home-grown fruit and vegetables are supplied to us
by our very own Chatsworth Kitchen Garden. All
manner of fruit, salad, cut flowers and vegetables
are grown here. Our chefs collaborate closely 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

Ladybower 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 fish is caught using
sustainable methods to ensure the fish of Ladybower
can be enjoyed for generations.

back to the gardens each week to help the fruit and
vegetables to grow.

THE MUSHROOM EMPORIUM

Robyn Schultz is 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 (‘l'lj('b)' lh(‘l'l'l ill our restaurant.
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We will add a discretionary 5% service charge to your bill. 100% of this payment goes to our team. The charge is optional, so if you would like us to
remove it, please ask. An allergen menu is available for your information. Please ask any member of staff for advice.

-




	Slide 1
	Slide 2

