
 

small plates

ERNIE DUROSE GURNSLEIGH SMOKED BRIE
Garden Victoria plum chutney  £10   

CALKE ABBEY VENISON CARPACCIO
Celeriac, English black truffles, baby beetroot  £13   

SMOKED EEL PATÉ  
Horseradish, Rubens apple, ciabatta toast  £14

DEVILLED BUTERNUT SQUASH SOUP
Coconut cream, sticky pumpkin seeds,  
homemade focaccia  £10

BLUE MUSSELS
Bakewell bitter, black truffle pomme frites, Guinness 
and cheddar sourdough  £12

from the grill

LOCAL DERBYSHIRE STEAKS                                                                                                                                           
Served with vine tomatoes, portobello mushroom,  
rocket. Choice of sauce: béarnaise, Dovedale blue 
cheese, peppercorn  16oz t-bone  £38  /  10oz sirloin  £32

PAVÉ OF VENISON      
Game sausages, caramelised onions, sloe gin sauce  £26                                  

ATLANTIC COD STEAK                          
Tandoori oil, cauliflower rice, curly kale  £28 

BELTED GALLOWAY STEAK BURGER                          
Brioche bun, Dovedale cheese, smoked bacon,  
garlic mayo  £22 
                                                                         
FIELD MUSHROOM BURGER
Vegan brioche bun, Ernie Durose halernie,  
homemade chutneys  £22
 

sharing

DERBYSHIRE SHARING PLATE
Owen Taylor’s pastrami, Pig Paddock chorizo and 
coppa, MacNeil’s smoked ham, Dovedale Blue, Sage 
Derby, Loaf bakery sourdough   For 2  £30

CÔTE DE BOEUF
Triple cooked chips, roasted vine tomatoes, field 
mushrooms, rocket salad, béarnaise and peppercorn 
sauce  For 2  £80

farm & wild, sea & coast

ROASTED GUINEA FOWL
Penny bun, game chips, salsify, Madeira cream,  
baby carrots & onions  £28   

MONKFISH WELLINGTON
Spinach, Pig Paddock coppa, smoked mackerel paté, 
carrot purée  £30

HARISSA, SWEET POTATO, CHICKPEA TAGINE
Almonds, cous cous, homemade pitta bread  £24

WILD HALIBUT
King scallops, walnut crust, heritage potatoes,  
romanesco  £32

DERBYSHIRE FILLET OF BEEF
Pumpkin, shin of beef, bone marrow crust,  
chanterelles  £32

sides

TRIPLE COOKED CHIPS

ROSEMARY FRIES

JUNIPER MASH

ROASTED ROOT VEGETABLES

HERITAGE POTATOES, LEMON & HERB BUTTER

SPICED RED CABBAGE

CALLOW ROCKET with shavings of Twineham 
Grange hard cheese, Brock & Morten balsamic     

LEMON & CORIANDER COUS COUS                                                                                           

£6 EACH 

LOAF BAKERY BREAD  £3                                                                                           

      

Wildhive Autumn Dinner Menu

WILDHIVE FOOD PHILOSOPHY

We grow in our kitchen garden, buy from local producers and source the best of British.

Your wellbeing is important to us, so please speak with a member of 
our team about allergens / dietary requirements.

We hope you enjoyed our food and service. We add a discretionary 12.5% service charge to your bill but 
if you are not happy please don’t pay it but do let us know if there is anything we can do better.


