The Gallery Restaurant
Starters
Lumped white crab and pickled cannelloni of cucumber

foaming crab, ginger and lemon grass bisque
beignet of brown crab meat, coriander and lime, saffron aioli
Slow roasted buttered wood pigeon breast

 toasted spiced brioche, pear puree, foie gras ballotine
 and crushed pistachios
Mosaic of guinea fowl, rabbit, pigeon, pheasant and venison

 Madeira jelly, wrapped in Parma ham, beetroot relish and puree 

Open lasagne of Jerusalem artichoke

 creamed wild mushrooms, truffle and Parmesan cheese
Seafood Tasting
Crab cannelloni and beignet, roasted scallops, wasabi caviar, 

smoked kipper pate, smoked salmon, oriental bisque

*****
Main Courses
Roasted loin of Derbyshire venison

 juniper and port paste, thyme and garlic fondant, mulled wine, poached fig, braised red cabbage and cabbage parsnip crisps
Cornish monkfish fillet wrapped in scallop mousse and Parma ham

 tempura mussels, fennel and vanilla puree, braised kohlrabi
Rump of lamb, braised lentils and fresh mint

 swede, curried parsnips, crisp lamb sweetbreads
Oven baked halibut fillet

 parsley crust, parsley mash, oxtail, leek and barley broth
Beetroot and goats cheese puff pastry tart

 beetroot sorbet and goats cheese ice cream
*****
Desserts

Chocolate
 chocolate fondant, white chocolate mousse, hazelnut powder, 

brioche crisps, tonka bean ice-cream, smoked chocolate
Caramelised Filo pastry
Apple and blackberry textures, ginger and whisky cream, toffee apple

Pineapple parfait
 Carpaccio of pineapple, vanilla and coconut rice pudding, Pina Colada sauce, 

passion fruit sorbet

Rhubarb 3 Ways
 elderflower, vanilla meringue, basil sorbet
Warm Pistachio cake
 candied cherries, apple balsamic, ice cream, tuille 
*****

Cheeses
Please choose up to three from our selection below.

Hawes Wensleydale
A traditional hard cheese, made in the Hawes Dairy in the Yorkshire Dales, with a moist crumbly texture

with suggestions of wild honey balanced with a fresh acidity

Yorkshire Blue
A traditional vegetarian Yorkshire blue cheese made from ewes milk

and matured for 8 to 10 weeks.

Somerset Brie
This is a creamy mild soft cheese in a white rind which matures to a fuller flavour.

Y Fenni
A mature Welsh cheddar made at Y Fenni in Wales, with grain mustard and Welsh ale

which has a moist tangy flavour

Stinking Bishop
A full flavoured cheese which varies from firm to soft and creamy dependent upon the season

*****
In the Kitchen at the Cavendish Hotel we are committed to our local suppliers and we endeavour to use their products wherever possible in the creation of our food

Mike Thompson, Head Chef 

2 courses £35.00   3 courses £45.00   4 courses £50.00   

Prices include 20% V.A.T

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

A 5% service levy is added to all accounts, which is distributed directly to staff. 
