
(V) Vegetarian. If you have any questions about our ingredients, or have other dietary requirements, please ask any member of staff 
who will be happy to help. Some products in our range contain nuts and other allergens. As a result, traces of these could be found 
in other products served here. Adults need around 2000 kcal a day.

MAINS

The Hide Classic Burger £15
6oz Beef Burger, Smoked Bacon, Mature Cheddar, Lettuce, Tomato

Chatsworth Gold Beer Battered Fish Small £10 / Full Portion £17 
Chips, crushed peas, tartare sauce, lemon 

Buttermilk Fried Chicken Burger £18
Honey & Chilli Sauce, lettuce, tomato Add a Waffle Bun for £2

Super Food Salad (V) £14

Avocado, beetroot, toasted seeds, feta cheese, BBQ broccoli 

Vietnamese Salad (V) £15

Mango, Nuoc Cham dressing, Crispy onions, sunflower seeds 

Chicken Caeser Salad £15

Baby gem, bacon, parmesan, croutons 

STONE BAKED PIZZAS

Classic Margherita (V) £15
Tomato, Buffalo Mozzarella, Basil

Smoked Salmon £16
Garlic Butter

, Crème Fraiche, Crisp Capers

Wild Mushroom & Truffle (V)  £15
Garlic Butter, Goats Cheese, Red Onion

Smoked Meat Feast £17

Chicken, Pork, Brisket, Mozzarella, BBQ Sauce & Jalapeño

Burnt Ends
Blue Cheese, Ranch Dressing £16

STARTERS

Classic Prawn Cocktail (£8

Frickles, Carolina Sauce (V) £6

Seasonal Soup of the Day, Sourdough (V)  £7

Dough Balls, Garlic Butter (V) £6

Smoked Fishcake, Cajun Sauce £7

Dirty Tater Tots (V)

Frickles (V)

Whiskey Gravy (V)

Sweet corn ribs (V)

Skin on Fries (V)

Mixed Salad (V)

Onion Rings (V)

BBQ Pit Beans (V)

House Pickles (V)

Mac & Cheese (V)

SIDES £4.50 Built to bolster your feast



SUNDAY LUNCH
Our roasts are served in the centre of the table for everyone to 
share – just like a proper Sunday should be.

£19.00 per person

CHOOSE FROM:

Chatsworth Farm Beef Rump
Carved thick and served pink

Pork Belly
with stuffing and crackling 

Rotisserie Chicken
Golden and juicy from the spit roast 

Chatsworth Farm Leg of Lamb
Slow-roasted with garlic and rosemary 

Vegetable Wellington of the Day (V)

Wrapped in puff pastry

Each roast comes on a tray with crisp roast potatoes, buttered seasonal vegetables, and 
golden Yorkshire puddings.

On the side we will bring bubbling cauliflower cheese and a jug of rich homemade 
gravy (vegetarian gravy available) to pour as generously as you like.

Everyone gets their own plate, then it’s down to the table to serve, and enjoy together.

DESSERTS
S’mores Sharing Board for Two (V) £10.00

Served with your own s’mores burner, marshmallows, chocolate and caramel sauce, 

Biscoff biscuit (1,200 kCal total – 600 kCal per person)

Jam Jar Cheesecake of the Day (V) £6.50

Eton Mess (V) £6.25 (650 kCal)

Sticky Toffee Pudding (V) £6.99

Vanilla Ice Cream

Seasonal Crumble of the day (V) £6.99

Served with Custard 
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