
 

 

Peter, Pauline & Staff  

Welcome you to  

                      

The Hardwick Inn  
 

Bar Fayre  

(No Bookings Taken) 

Monday- Saturday 11.30am-9.00pm 

Sunday 12 Noon- 9.00pm 
 

Please find a vacant table then order and pay for your food and drinks at the bar  

(Quoting your table number) 

 

The Garden View Restaurant  

(Bookings Taken) 

Monday-Sunday 12 Noon-8.30pm 
 

Carvery Served 

Monday - Saturday Lunchtime 12.00-2.00pm 

    Tuesday-Thursday Evening 6.00pm-8.30pm  

(Midweek Carvery is Subject To Demand)  

Friday -Saturday Evening 6.00pm-8.30pm 

Sunday 12.00-6.00pm       
 

Our meals are very popular, So please accept our appologies if we have sold out of something.  

GF = Gluten Free V = Vegeterian 

All prices are subject to change without notice 

All prices include V.A.T. All items subject to availability 



 

 

Carvery Menu  
 

Starter 
                              

Chef’s Homemade Soup of the Day 
GF Crackers Available  

 

Sautéed Mushrooms in a creamy stilton mushroom sauce served on toasted French bread 
GF Crackers Available 

Chicken Liver & Whisky Pate (chef’s own recipe) served with Cumberland sauce, hot toast & salad garnish      
GF Crackers Available 

Hardwick Inn Honey Roast Smoked Salmon with herbs and cracked black pepper served with 

 salad garnish and rustic bread  
   GF Crackers Available 

  Prawn, & Crayfish Platter; North Atlantic prawns, & crayfish tails served on a bed of iceberg lettuce dressed 

with marie rose sauce with brown bread and butter  
   GF Crackers Available 

Deep Fried Battered Brie Wedges served with cranberry sauce and rustic bread  
 

Deep Fried Blanchbait (Whitebait) served with brown bread & butter and tartare sauce 
 

Beer Battered Black Pudding smothered with a stilton mushroom sauce & rustic bread 
 

 

Main 

At the Carvery you may choose from a daily selection of locally sourced meats  

Then help yourself to a variety of fresh vegetables, seasonal selection of potatoes, stuffing, Yorkshire 

puddings & homemade gravy. Gluten free gravy & Yorkshire puddings available on request. 
 

 

All of our traditional home-cooked meats are sourced locally  
 

‘For today’s selection of meats please see at the bar or ask your waitress’ 
 

If you prefer, a Daily Vegetarian option of the Carvery is available upon request 

 
 

  
 

Dessert 
(Please See Dessert Menu) 

 

Choose from a Selection of our Homemade Desserts 

Including: 

Homemade Hot Puddings, Homemade Cold Sweets, 

 Luxury Ice Creams,  

or 

Cheese & Biscuits  
(£1.50 Additional)  

 

  1 Course £10.75                 

  2 Course £16.00              

  3 Course £21.25 

Lite Bite 1 Course only £7.75 

 
All of our products may contain allergens or derivatives. 

If you have a serious food allergy or require any advice please speak with a member of our staff before you order.  

 
 

 



 

 

Something To Share While Browsing The Menu 
 

Basket of Bread £1.95 

Breads & Olives £4.50 

Selection of Continental Cheeses, Breads & Olives £6.95 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

 Hot & Cold Appetisers  
 

Chef’s Homemade Soup of the Day  

£4.95 GF Crackers Available  

Sautéed Mushrooms in a creamy Stilton Mushroom sauce served on toasted French bread 

   £5.85 GF Crackers Available 

Chicken Liver & Whisky Pate (chef’s own recipe) served with Cumberland sauce, hot toast & salad garnish      

£5.85 GF Crackers Available 

Hardwick Inn Honey Roast Smoked Salmon with herbs and cracked black pepper served with 

 salad garnish and rustic bread  

   £6.00 GF Crackers Available 

  Seafood Cocktail; North Atlantic Prawns & Crayfish Tails served on a bed of iceberg lettuce 

dressed with marie rose sauce & served with brown bread and butter 

   £6.40 GF Crackers Available 

Deep Fried Battered Brie Wedges served with cranberry sauce and rustic bread 

£5.85  

Deep Fried Blanchbait (Whitebait) served with brown bread & butter and tartare sauce 

£6.00  

Beer Battered Black Pudding smothered in a stilton mushroom sauce & rustic bread 

   £5.65  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

Hot & Cold Winter Salads  

Freshly Prepared by our Team of Chefs, Served to the Table from the Kitchen 
(For the lovers of our salad bar, do not worry it will be re-opening mid- March) 

                                                                                      Main     Lite Bite 

Hardwick Inn Honey Roast Smoked Salmon with Herb & Cracked Black pepper GF  £12.75      £7.95                                    

Deep Fried Scampi Salad                                                  £11.50   

North Atlantic Prawn GF                                                           £11.95    £7.95 

Seafood Special Salad GF                                                      £12.25 

(Honey Roast Smoked Salmon, North Atlantic Prawns & Fresh Crayfish Tails)                                                                                                                                                                                                                                                                                                                                        

Hot or Cold Meat Salad                                                              £10.75       £7.75 

(Roast Beef, Pork, Turkey or Mixed)                                                                   

Warm Char-grilled Chicken & Bacon Salad GF                               £10.75       £7.75 

Deep Fried Battered Brie with Cranberry Sauce                                     £11.50 
 

“All of our salads are served with your choice of potatoes” 

Boiled / Jacket / Roast / Chips 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Hardwick Special Ploughman’s 

Includes: Mature cheddar cheese, homemade whisky pate, pork pie, slice of Derbyshire ham, Scotch egg, pickled 

onion, branston pickle, piccalilli, half an apple, mixed salad, wedge of Bess of Hardwick beer bread, & 

homemade chips.                                                                                    

£11.95 

 
 

Traditional Ploughman’s 

Includes: Mature cheddar cheese along with three locally produced cheeses, slice of Derbyshire ham, pork pie, 

Scotch egg, pickled onion, branston pickle, piccalilli, half an apple, mixed salad, wedge of Bess of Hardwick beer 

bread, & homemade chips. 

£11.95 
 



 

 

 

Our Selection of Homemade Pies 
 

Topped with a thick short crust pastry, served with homemade chips, fresh vegetables or mushy peas. 
 

                  Main              Lite Bite 

  

 

Homemade Steak & Kidney Pie                                              £11.95               £7.25 
 

Homemade Meat & Potato Pie                                               £11.95               £7.25 
 

Homemade Steak & Stilton Pie                                               £12.25               £7.50 
 

Homemade Chicken, Stilton & Mushroom Pie                             £11.95               £7.25 

 
 

 

 

Chefs Favourites 

All served with fresh vegetables & a choice of potatoes 
 

 

Supreme of Fresh Chicken Fillet Topped with Cracked Black Pepper & Brandy Sauce    £11.95   £7.75 
 

Lincolnshire Sausage Topped with a Fried Egg                                 £8.95               £4.95 
 

Homemade Beef Lasagne        £10.95               £6.50 
 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~  
 

 

Derbyshire Game & Ale Casserole                                           £14.25 

(Venison, Wild Boar, Rabbit, Pigeon & Pheasant 

 slowly oven braised in ale gravy) 
 
 

Barnsley Chop Lamb from one of the local estates GF Without Bread             £12.95 

with Shallot Onions, Red Wine & Rosemary Sauce 
 

Both served with fresh vegetables, crusty bread, & a choice of  

homemade chips, jacket potato, boiled potatoes or roast potatoes. 

 

 
 

Homemade Vegetarian Dishes 
 

Feta Cheese & Spinach Lasagne V                    £10.75   £7.75              

Layers of Feta Cheese, Spinach, Bolognese & Pasta Sheets baked in the oven  

with Mozzarella Cheese & White Sauce. Served with fresh vegetables  

and a choice of potatoes 

 
 
   

Please also take a look at our daily specials board for our other vegetarian dishes of the day 
(Situated In the Main Bar or Restaurant) 

 

 

Hot Main Fish Dishes 
 

 

Supreme of Wild Scotch Salmon Smothered in Lobster, Prawn & Crayfish Sauce GF  
Served with fresh vegetables & boiled potatoes.     £12.95    £7.75 
 
 

Beer Battered Fish & Chips  
Fresh fillet of fish in our own recipe ‘Peak Ales Chatsworth Gold’ beer batter.                           
Served with homemade chips, mushy peas & tartare sauce.    £11.95          £7.25 

 
 

Deep Fried Breaded Whitby Wholetail Scampi                                

Served with homemade chips, garden peas & tartare sauce.    £11.50         £7.25 

 

 



 

 

Hot Main Courses from the Chargrill 

All our steaks are sourced from local farms & hung for 28 days for the best quality! 
 

All served with a selection of fresh seasonal vegetables,            

grilled tomato, mushrooms, beer battered onion rings & a choice of potatoes      Main           Lite Bite                             
All Steaks Gluten Free Without Onion Rings                                                                                                                                                 

 

Hardwick Mixed Grill                                                     £19.95 

A special feast of sirloin steak, lamb cutlet, gammon steak, lamb’s liver,              

sausage, black pudding, kidney, pork steak, and topped with a fried egg 
 

8oz Fillet steak                                                               £24.95           4oz £13.95     
 

12oz Ribeye steak topped with a fried egg                                      £21.75           6oz £11.95 
 

8oz Sirloin Steak                     All Steaks Gluten Free Without Onion Rings          £17.25            5oz £9.45 
  

10oz Rump Steak                                                            £16.95            5oz £9.50 
 

We cook our steaks to the following specifications; Rare served bloody,  

Medium with no blood & Well-done will be cooked well. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Grilled 8oz Gammon Steak GF        £10.95            4oz £6.75 
 

Grilled 16oz Gammon Steak GF        £14.25 

Served with fresh vegetables, a choice of potatoes &  

topped with a choice of fried egg or grilled pineapple 

 

Selection of Homemade Sauces to Complement your Main Dish 
 

Rich Smokey BBQ V 

Cracked Black Pepper & Brandy GF V  

Lobster, Prawn & Crayfish Tail Creamy White Wine GF V  

Creamy Stilton Mushroom GF V 

Spicy Sweet Chilli V  
 

All Sauces £2.35   
 

Chargrilled Chicken Fillet Served in a Malted Grain Roll                    £10.95 

8oz Chicken Supreme chargrilled & served on a malted grain bun with 

coleslaw, homemade chips & a choice of sauce; BBQ or Sweet Chilli   

 

(Top your Chicken with a Fried Egg 85p Mature Cheddar Cheese 85p) 

 

Handmade Beef Burger  

100% Prime local beef, seasoned & topped with beer battered    £10.95 

onion ring, served on a malted grain bun with coleslaw,  

homemade chips & a choice of sauce; BBQ or Sweet Chilli   

 

(Top your burger with a Fried Egg 85p Mature Cheddar Cheese 85p) 
 

 

Roast Dinners  

“Served from our Carvery” 

At the Carvery you may choose from a daily selection of locally sourced Meats (See Selection at the bar).  

Then help yourself to a variety of seasonal vegetables, selection of potatoes, stuffing, Yorkshire 

puddings & homemade gravy. Gluten free gravy & Yorkshire puddings available on request. 
   

Regular £10.75             Lite Bite £7.75 
 

(Outside of Carvery service times Roasts Dinners will be prepared by our Chef & served to your table) 
 



 

 

Homemade Hot & Cold Sweets £5.25  
 

Salted Caramel Cheese Cake  
Digestive Biscuit Base with Cream Cheese Layer Topped with Salted Caramel  

 

Baileys Irish Cream Torte  
Dark Sponge Case Filled with Chocolate Mousse Topped with a Baileys Irish Cream Lay 

  

 (All above served with a choice of Fresh Cream or Ice cream) 
 

Banoffi Meringue 
Light Shells filled with Banoffi Ice Cream & Topped with Fresh Whipped Cream, 

Bananas & Toffee Sauce (GF) 
 

Black Forest Trifle 
Chocolate Sponge Soaked in Kirsch with Black Cherries & Chocolate Custard, 

Topped With Fresh Whipped Cream  

 

Homemade Hot Puddings 
(Served with a choice of Custard, Fresh Cream or Ice cream) 

 

Homemade Apple Pie 

 Sweet Short Crust Pastry Filled with Fresh Bramley Apples 
 

Apple & Rhubarb Crumble  

Fresh Bramley Apples & Rhubarb with a Crunchy Oat Crumble Topping 

Treacle Sponge  
A light Steamed Sponge Smothered with Treacle 

 

Hardwick Brownie Of The Day  
 See our Specials Board for Today’s Brownie of the Day 

 
 

 

Luxury Peak Dairy Ice Creams 
Rockyroad Sundae                        Banoffi Sundae (GF)                         

Chocolate Fudge Sundae (GF)                   Strawberry Sundae  
 

Trio of Peak Dairy Ice Cream £3.40 (GF) 

(Choice of Strawberry, Vanilla, Chocolate & Banoffi) 
Gluten Free; will be served without Wafers & Flakes - Please inform a waitress if you are Gluten Free 

 

 

Selection of Cheeses £6.75 (GF Crackers Available) 

Served with biscuits, grapes, celery & chutney 
Add a glass of Port to complement your Cheese 

 
Cockburns Port £2.80           Late Bottled Vintage Port £4.95 

 

 



 

 

Bar Snack Menu  
 

Hardwick Ploughman’s Brunch Roll 

Open malted grain roll with mature cheddar cheese, Derbyshire ham & mixed salad served with 

 Branston pickle, slice of pork pie & a pickled onion. 

£7.95  
~~~~~~~~~~~~~~~~~~~~~ 

Sandwiches 

         Various freshly cut sandwiches on a choice of brown or white bread served with   

         salad garnish & a ramekin of fresh fruit. A portion of homemade chips £2.50 extra. 
 

Prawn & Marie Rose Sauce          £5.95   Local Oak Roast Smoked Salmon    £5.95 

Crayfish Tail & Marie Rose Sauce   £5.95   Cheese V                            £5.10 

Tuna Mayonnaise                    £5.85   Roast Beef                           £5.50 

Ham                                 £5.25   Pork                                 £5.25 

Turkey                               £5.25    
~~~~~~~~~~~~~~~~~~~~~ 

 

Hardwick Sandwich Roll (Cold) 

Accompanied with homemade crisps & a ramekin of fresh fruit 

 Served on a malted grain roll  

Filled with mixed leaf salad and a choice of 
North Atlantic Prawns & Marie Rose sauce £6.95 

Crayfish Tail & Marie Rose    £6.95 

  Cheese & Onion       £5.95 V 

                Roast Beef & Horseradish sauce   £6.25 

Roast Chicken                             £6.25 

Honey Roast Ham                         £6.25 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

Hardwick Hot Roast Farmhouse Roll  

Served on a malted grain roll 

All served with Roast Potatoes, Yorkshire Pudding & Gravy 

Hot Roast Pork & Stuffing with Apple Sauce       £7.75 

Hot Roast Beef with Horseradish Sauce   £7.75 

Hot Roast Turkey with Stuffing                   £7.75 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

Jacket Potatoes  GF 

  All served with butter and a mixed salad garnish 

Prawn & Marie Rose sauce          £6.95                Baked Beans V              £5.75 

Crayfish Tail & Marie Rose sauce    £6.95                Cheese & Beans V           £6.75 

Tuna Mayonnaise                   £6.50           Cheese & Coleslaw V               £6.75   

Stilton & Mushroom Sauce       £6.10 V              Coleslaw V                      £5.75  

Cheese                               £5.75 V              Plain with butter V           £3.99 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Side Orders 

Side orders are only served to supplement a main course or sandwich.  
NOT SERVED ALONE AS A SINGLE MEAL. 

 

Portion of Homemade Beer battered onion rings V   £2.50 

Portion of Fresh Fried Mushrooms V    £2.50 

Portion of Homemade Chips V    £2.50 

 Fresh Mixed Salad GF V                       £3.50 

 Single Fried Egg / Double Fried Egg           85p / £1.70 

 


