Picture a seventeenth ce

tury country inn, with pink washed walls,

neat gardens, roses round the door and views across some of
Derbyshire’s finest countryside enclosed within the Ashover valley.
Imagine the welcome of log fires, warm 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, sympathetic expansion to meet the
needs of the time without compromise to fleeting fashion. Conjure up a
vision of food from local farms and suppliers, prepared by a chef trained
by Mark Prescott of London’s famous Gavroche Restaurant...

LL THIS CAN BE FOUND in the quiet lanes that lead from
A,-kqhu\-'cr' to Milltown, where the Nettle Inn proudly declares its
pedigree as an English inn offering fine quality food and drink, a

handful of comfortable bedrooms, and a welcome as warm as the sun on
its well-ordered terraces.

The Nettle is owned by the Sloan family and for the last three years it has
been under the expert management of Sanford Sloan, who has brought
to the Nettle all the elements of a successful family businesses. His small
and dedicated team produce the daily miracle 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 14, and
having experience in fine dining, French and Italian cuisine, but his focus
at the Nettle is firmly on British cooking.

He shares his excitement for British food with his head chef, Wayne
Rodgers who came o the Nettle in early 2006, via the famous Mulberry
Tree at Wrighton, Lancashire, where he worked under former Roux
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brothers’ head chef Mark Prescott, and the Michelin-starred Star Inn at
Harome in North Yorkshire. Marriage brought him back to Sheffield and
to the Plough Inn at Leadmills, and from there to the Nettle Inn. Wayne
is clear about the direction of his already successful career: “The Nettle
Inn gives me the opportunity to consolidate all that | have learned so far
and the freedom to pursue my passion for classic British cooking.”

ILis a delight to listen to Wayne and Sanford discussing their enthusiasm
for local food and their approach to menu planning. “We want to reflect
the nature of the inn and its setting,” says Wayne, “a seventeenth century
country pub, serving good honest food. Our customers have clear
expectations of what that means and we set out to provide it, with old
British classics and an insistence on seasonal supply - so, for example,
we don't serve asparagus after June, but offer seasonal alternatives such
as braised fennel, red cabbage, celeriac, scented potato mash, and so on.
We don't do ‘instant micro waved veg!” Their suppliers are all local and
organic: meat comes from local farms, game from Tibshelf, milk, cream
and eggs from Ashover farms, fish is sourced from local providers, an
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Dining out

A warm welcome in one of the Nettle's

three bars and restaurant

their fruit and vegetables often include contributions from customers and local
allotments, herbs come from the pub g

from Bakewell

Five or six changing menus each year and a constant variety of daily
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The current menu includes starters of Smoked Haddc
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e, with rosemary scented mash; Locally-

Pressed terrine of organic Hearthstone Farm

old spot pork and apple, with Victoria

reared Gloucester Old Spot Belly Pork with a mini-toad-in-the-hole and an apple
baked in Swanwick honey; a Herb-rolled Tuna Loin with green olive tapenade and
roasted broccoli.

Al other seasons the menu might include light salad dishes, freshly-caught trout,
potted shrimps, or oxtail ravioli, faggots, 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
gravy, or the Derbyshire-reared Chicken and Wild Mushroom pie with fresh

chutney, Guinness and black pudding bread.

“Even better than Devon's freshest
food.” (Axminster visitor)

“Lovely atmosphere and food,
extremely well presented” (Jcan and
Maggie of Slimming World)

“Beautiful place - came for a bar snack
- nice surprise - excellent nosh,”
(Norfolk)

vegetables.

none, fast and AR o :
one place to relax and get away from it
all - thoroughly enjoyed it.” (Nottingtiarn)
“Above and beyond the call of duty.”

“Food absolutely excellent - we love it -
(Falkirk)

“Super food - much tastier than
La Manoir” (Wokingham)

“What a fantastic meal! Brilliant
service - we tried other places: this
blows them out of the water!” (Liverpool)

“Excellent food, staff, service, second
to none.”




