GARDEN ROOM MENU
Starters
Seasonal soup of the day and a warm crusty roll (V)
£5.00

Slow cooked potted ham knuckle with homemade picalilli

£6.00

Black peppered pastrami, beetroot and celeriac coleslaw
£7.00
Redwood smoked salmon, chive and crème fraiche scrambled egg, toasted brioche
£7.00

Golden Cross goat’s cheese terrine, pinenut and honey, pickled baby pears (V & N)
£7.00

Salt cod fishcakes, grain mustard creamed leeks, shaved fennel salad
£14.00
Grilled Hancock’s black pudding, brown sauce onions, poached free range egg, English mustard Hollandaise

£6.00
Main Courses
Mediterranean fish stew Rouille, gruyere cheese and croutons
£15.00

Game sausage casserole
£15.00

Pork, black pudding and sage burger, Sage Derby cheese, stuffing, apple sauce, crackling and hand cut chips
 £10.00
Forest mushroom risotto, white truffle oil, Cep powder, poached free range egg (V)
£14.00

Smoked haddock and tiger prawn fish pie, Mornay sauce, chive mash and crushed garden peas
£15.00

Classic cassoulet, duck leg, Toulouse sausage and belly pork
£15.00

Seared Scottish salmon fillet, prawn, chilli and coriander gnocchi
£16.00
Castlegate 8oz Ribeye steak, Welsh rarebit, field mushroom, grilled tomato, beer battered onion rings and hand cut chips 

£22.00
        Side Orders

Hand cut chips, mixed salad, beer battered onion rings, steamed seasonal vegetables, creamed garlic mash, 

braised red cabbage or sautéed new potatoes
£4.00 each

Desserts

Chef’s selection of sorbets and biscuit

£6.00
Sticky toffee and stem ginger pudding, sticky toffee ice cream and pecans
£7.00

Baked egg custard tart, nutmeg ice cream, cinnamon oil, cranberry and orange
£7.50

Dark chocolate tart, Black Forest flavours

£7.00

‘Banana Split’ caramelised filo pasty, candied cherries, praline crisp, 

banana sorbet and caramel.
£7.00

Black treacle and spice cake, chocolate cinder toffee, spiced Anglaise
£7.00

Cheese board

£8.00

LIGHT BITES
Served 10am – 10pm
All light bite sandwiches are served on either a white rustic roll or wholemeal seeded bread cake
with salad and hand cut chips
Salt cod fishcake with pea puree and tartare sauce
£8.00

Peppered pastrami, capers, gherkins and beetroot hummus
£8.00
Redwood smoked salmon, cucumber and caviar crème fraiche
 £8.00
Corn fed chicken and streaky bacon club sandwich
£8.00
Castlegate sirloin steak, button mushrooms, caramelised onions and Mrs Bell’s Yorkshire Blue

£10.00

Field mushroom, rocket pesto and goats cheese (V,N)

£7.00

Liz Marsh's homemade fruit cake                                                                                                                                           £2.90
Homemade scones with cream and mixed fruit jam               

 £3.70
The Cavendish’s Full Afternoon Tea

Served 3.00pm – 6.00pm
A selection of sandwiches, assorted cakes and pastries, warm sultana scone with Cavendish fruit jam and cream and served with a choice of a pot of tea, cafetiere of coffee or hot chocolate

£15.75
Teas and Coffees

All hot beverages are charged at £2.62 per person
Tea

The Cavendish blend – from Deckia Juli Estate in Northern India, a fine Assam

Darjeeling – A china tea perfumed with Jasmine flowers

Earl Grey – Ambassador to the Chinese court asked for the secret of the Emperor’s own tea

Herbal Infusions – Camomile, peppermint

Fruit Infusions – strawberry and kiwi, apple and lemon berry fruit cocktail
Coffee

The Cavendish blend or decaffeinated

The Kenyan “AA” bean with the Colombian mountain bean “Medellin Excelso” make up our choice coffee

Costa Rica – An American style coffee
All prices include VAT @ 20%
A 5% service levy is added to all accounts and distributed directly to staff

A 15 % service charge will be added to any food and drink served in bedrooms
Vegetarian Menu
Seasonal soup of the Day (V & Vegan)

£6.00

Forest mushroom and blue cheese taglietelle

£7.00/£13.00

Tomato and parmesan cheese puff pastry tart

£6.00/£12.00

Seasonal vegetable salad, poached free range egg, truffle dressing (V & Vegan without egg)

£6.00/£12.00

Beetroot, tomato and goat’s cheese gnocchi

£6.00/£12.00

Garlic shitake mushrooms, toasted brioche, chive and truffle scrambled eggs and micro salad (Vegan)

£7.00/£13.00

Forest mushroom risotto, Cep powder and truffle oil

£7.00/£13.00

Melon fruit salad and sorbets
££6.00/£12.00

All prices include VAT @ 20%

A 5% service levy is added to all accounts and distributed directly to staff

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