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Picture a seventeenth century country inn, with pink washed walls
neat gardens, roses round tlle door and views across some of

Derbyshire's finest countryside enclosed within the Ashover valley.

t- t ,  Tl l lS CAN UE FOUND in the quict l . tncs t lra[ leatl  f ionr

r\shovo to Mil l touirr,  u'hcre t lrc Nctt lc Inn proucl l ,v clcclares i ts

|t ' t l isrt ' t 'as arr Enqlish rnn ot l i ' - ' r inq lrnc clual i ty f ixrcl ancl clr ink, a

handful ol corl f i rr tablc bcdnxrms, and a nclcomc as \\ /ann as thc sun or-r

its nrcll orclcrcd tcrraccs.

Thc Ncttlc is txvned by the Skran tamily and for the last three years it has

bccn undcr thc expert management of Sanfirrd Sl<tan, whcl has brought

to thc Nettle all the elements of a successful lamily businesses. His small

and dedicated team produce the daily miraclc that is the mark of the

hospitality business - to be judged excellent by every customer, every day.

Sandford started young, beginning his training as a chef at age I 4, and

having experience in fine dining, French and ltalian cuisine, but hts focus

at the Nettle is firmly on British cooking.

He shares his excitement for British food with his head chel Wayne

Rodgers who came to the Nettle in early 20O6, wa the lamous Mulbeny

Tfee at Wighton, tancashire, where he worked under former Roux

To advenise call 01245 560488

Imagine the welcome of log fires, warrn stone walls and oak beamed
ceilings, of a small warren of comfortably furnished rooms that echo the
long history of the place and its slow, s)trnpathetic e>rrpansion to meet the
needs of the time without compromise to fleeting fashion. Coniure up a
vision of food from local farms and suppliers, prepared by a chef trained

by Mark ltescott of l-ondon's famous Gawoche Restaurallt...
brothers 'hcacl  chct  l \ ' lafk Pfescott . . tnd l l rc Nl ic l rc ' l in st i t r r t ' t l  Slar lnn.r t

l lar l) lnc in North Vrrkslr i lc. l \ larr i .rqc brruqhl hirn ir .rrk trrSlrt ' l t l r ' l t j  ancl

to thc Pkruqh lnrr at l-car]rni l ls, ancl f i -onr there ki thc Nett l t  lnn \, \ . l l l r( '

is clear about thc c' l i rect ion ot his alrcaclv successl ir l  cat 'u ' fhc ) ' l r , t t lc

Inn qivcs t le thc r4rportunit_v [o cor-rsol idatc al l  that I  have lc,arncti  so lar

and the f ieedom t() pursue rny passiorr l i rr  classic Bri t ish crxrkinq."

It  is a del ight to l isten to Wayne and Sanfcrrd discussing their enthusiasm

firr local fbod and their approach to lnenu planning "We \ /an[ to retlect

fhe nature of the inn and its setting," says Wa]me, "a seventcenth century

country pub, serving good honest t<xtd. Our customers have clear

expectations of what that means and we set out to providc it, with old

British classics and an insistence on seasollal supply so, fctr example,

we don't serue asparagus afterJune, but ofler seasonal alternatives such

as braised fennel, red cabbage, celeriac, scented potato mash, and so on.

We don't do 'instant micro waved veg'I" Their suppliers are all local and

organic: meat comes from local farms, game from Tibshell milk, cream

and eggs from Ashover farms, fish is sourced from local providers, an
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A warm welcome in one of the Nettle's
three bars and restaurant

Pressed terrine of organic Hearthstone Farm
old spot pork and apple, with Victoria
chutney, Guinness and black pudding bread.

excellent selection of English cheeses emphasises Derbyshire and the region, and
their fruit and vegetables often include contributions lrom customers and local
allotments, herbs come from the pub garden and the ice cream is Joes lce Cream
from Bakewell.

Five or six changing menus each year and a constant variety oidaily specials gives
ample scope to put theory into practice. Menus reflect the seasons and the
emphasis on freshly prepared dishes, so they are short six starters, six mains, and
fbur or five daily specials - but with offerings to entice the most jaded palate.
The current menu includes starters of Smoked Haddock Risotto Cake; or a Sautd
of Pheasant and foie gras with brandy vinegar and watercress salad. Mains include
Wild Derbyshire Rabbit, coq au vin style, with rosemary scented mash; Locally
reared Cloucester Old Spot Belly Pork with a mini toad-in-the-hole and an apple
baked in Swanwick honey; a Herb-rolled lUna Loin with green olive tapenade and
roasted broccoli.

At other seasons the menu might include light salad dishes, freshly-caught trout,
potted shrimps, or oxtail ravioli, faggols, and a potted brawn that would win prizes
in any contest. For those who want a quick lunch or a lighter evening meal, the bar
meal menu includes battered Whitby Cod with handmade chips, Char-grilled
lamb's Liver with olive oil mash, Derbyshire-cured bacon and caramelized onion
graw or the Derbyshire-reared Chicken and Wrld Mushroom pie with fresh
vegetables.
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