
  

 

 
Garden Room Menu 

 

Starters 
 
 

Crispy Pork Belly  
Satay sauce, coconut, peppered mango salsa £14 
 

Roast Pumpkin Panna Cotta 
Blue cheese, balsamic, pickles £9 
 

Lady Bower Trout Escabeche 
Carrot, saffron, fennel £10 
 

Smoked Roscoff Onion 
Braised feather blade, smoked red wine sauce £11 
 

Chatsworth Kitchen Garden Soup 
Homemade bread £7 

 
 

From the Farm 
 

Black Treacle & Stout Braised Ox Cheek 
Local mushrooms, mash & seasonal root vegetables £28 

 

Roast Turkey Roulade, Chestnut & Cranberry Stuffing  
Potato fondant, roast root vegetables, sprouts, bread sauce, pigs in blankets £20 

 

Derbyshire Farm 8oz Beef Sirloin  
 Diane sauce, chunky chips, house dressed salad £34 

 

From the Garden 
 

Wild Mushroom & Spinach Tagliatelle 
 Goats cheese, truffle £21 

 

Kitchen Garden Carrots 
 Hazelnut satay, chicory, puffed wild rice £18 

 

Super Food Salad 
Beetroot, feta, toasted nuts & seeds, butternut squash, kale, romanesco £17 

 

From the Water 
 

Market Fish of the Day 
 Crushed new season potatoes, samphire, chard, mussels £26 

 
 

Beer Battered Haddock 
Hand cut chips, pea puree, tartare sauce, lemon £19 

 

Salmon en Croute 
Green beans, roast fish hollandaise £32 

 

 
 

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

 
Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other 

allergens. As a result traces of these could be found in other products served here. An allergen menu is available for your 
information. Please ask any member of staff for advice. 

 
 



 

 
 
 
 

Side Dishes 
 

Garden Rosemary Fries & Garlic Mayonnaise £6 
 

Black Truffle & Parmesan Fries £7 
 

Hand Cut Chunky Chips £5 
 

Chatsworth Gardens Seasonal Vegetables £7 
 
 

Sandwiches 
 

Smoked Salmon, Dill Crème Fraiche, Cucumber, Whole Grain Bread £13 
 

Roast Turkey & Cranberry Sauce, Whole Grain Bread £14 
 

Free Range Egg Mayonnaise, White Bloomer £11 
 

Fish Finger, Tartare Sauce, Crushed Peas, Brioche Bread £15 
 

*All Sandwiches are Served with house dressed salad & chunky chips 
*All sandwiches are served up until 5pm 

 
 
Desserts 
 
Christmas Pudding 
Spiced vanilla ice cream, brandy custard £9 
 

Crème Brulee 
Mango, passionfruit, coconut £9 
 

Chatsworth Kitchen Garden Crumble 
Vanilla ice cream, custard £8 
 

Chocolate & Blackcurrant Tart 
Cassis sorbet, white chocolate £12 
 

Selection of Cheese 
Celery butter, crackers, grapes, quince jelly £13  
 

 

 

 

 
 

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

Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other 
allergens. As a result traces of these could be found in other products served here. An allergen menu is available for your 

information. Please ask any member of staff for advice. 


