GARDEN ROOM

Chef’s homemade soup of the day £5.95
Pan-fried wild mushrooms on duck fat fried bread, pancetta and watercress £8.95
Mushrooms on toast (V) £7.95
Sun dried tomato, olive and feta cheese tagliatelle (V) (Starter) £6.50

(Main course) £10.50
Pea, mint and ricotta risotto with Parmesan and rocket (V) £10.50
Pan fried Loch Duart salmon with Irish champ, mussels, peas and cider butter £14.95
Braised wild rabbit with mustard cream, mash, green beans and deep fried thyme £13.95
Chicken and leek pie with new potatoes and Savoy cabbage £14.25
Whole grilled Cornish sole with samphire and lemon butter, watercress and new potatoes ~ £14.95
Rib eye of 35 day aged Castlegate beef with hand cut chips, baked field mushrooms,
roast tomato and Bernaise sauce

£20.50
Coley deep fried in Bakewell best bitter with chips, tartare sauce and mushy peas £12.25
Cavendish ploughman’s platter £9.95
Cavendish vegetarian ploughman’s platter (V) £9.95
Hand cut chips with rosemary salt £3.60
Panache of vegetables £3.60
SANDWICHES, PASTRIES AND SALADS
All cold sandwiches are served with hand cut chips and dressed leaves

Home cured ham with piccalilli £6.50
Calow reared duck egg mayonnaise and cress (V) £6.50
Yorkshire Wensleydale cheese and sweet tomato relish (V) £6.95
Lancashire cheese on toast with boiled Castlegate ox tongue and Henderson’s relish £7.95
Salad Nicoise (V) £8.25
Caesar Salad £7.25
Caesar Salad with Bolsover smoked chicken £11.25
Liz Marsh’s homemade fruit cake £2.85
Homemade scones with cream and mixed fruit jam £3.60



DESSERTS
Strawberries and cream

Chocolate and hazelnut brownie with white cookie dough ice cream
and hot chocolate sauce

Summer berry pudding with clotted cream ice cream
Glazed lemon tart with raspberry compote

Selection of homemade ice creams and sorbets

AFTERNOON TEA
The Cavendish’s Full Afternoon Tea (served from 2.30pm to 5.30pm)

£6.50

£6.50

£6.50

£6.50

£6.50

£15.35

Selection of finger sandwiches, assorted cakes and pastries, warm sultana scone with Cavendish fruit jam

and cream, and a choice of pot of tea, cafetiere of coffee or hot chocolate

TEAS & COFFEES
All hot beverages are charged at £2.55 per person

Teas:

The Cavendish Blend — from Deckia Juli Estate in Northern India, a fine Assam

Jasmine — A China tea perfumed with jasmine flowers

Darjeeling — some call it the “champagne of teas” from the foothills of the Himalayas

Earl Grey — ambassador to the Chinese court asked for the secret of the emperor’s own tea
Black Leaf China — scented with Bergamot

Lap Sang Souchong — unique smoky character from the province of Fukien

China Black — A traditional black tea with good colour and a sweetish flavour

Herbal Infusions — camomile, peppermint

Fruit Infusions — strawberry and kiwi, apple and lemonberry fruit cocktail

Coffees:
The Cavendish Blend or decaffeinated

The Kenyan “AA” bean with the Columbian mountain bean “Medallin Excelso” make up our choice coffee

Kenyan — brisk and invigorating
Costa Rica — An American style coffee
We also offer cappuccino, espresso coffee or hot chocolate

All prices include 17.5% VAT

A 5% service levy is added to all hotel accounts for distribution directly to staff

A 15% service charge will be added to any food and drink served in bedrooms



