
Festive  
Season

2025



Welcome to The Wheatsheaf
this Festive Season

What could be more magical than Christmas in 
the heart of historic Bakewell right in the heart 

of the Peak National Park with its cobbled streets 
and sparkling lights.

Gather up your loved ones and join us this festive 
season. Create unforgettable memories this 

Christmas season at our charming and inviting 
pub, nestled in the picturesque riverside town of 

Bakewell. 

Whether you’re planning an intimate gathering 
with loved ones or a lively holiday party with 

friends and family, we have the perfect space to 
accommodate your celebration. 

Indulge in our delightful festive menu, available 
from November 29th until  the end of December, 
featuring seasonal favourites that will  tantalise 

your taste buds and elevate your holiday 
experience.



 

Monday 	22nd	 10-11am 12-8pm	   10am-11pm

Tuesday	 23rd	 10-11am 12-9pm	   10am-11pm

Christmas Eve	 10-11am 12-8pm	   10am-12am

Christmas Day 	 Closed 		    Closed 

Boxing Day	 10-11am 12-7pm	   11am-10pm

Saturday 27th	 9:30-11am 12-9pm  10am-12am

Sunday	 28th	 10-11am 12-7pm	   10am-11pm

Monday	 29th	 10-11am 12-8pm	   10am-11pm

Tuesday	 30th	 10-11am 12-9pm	   10am-11pm

New Year’s Eve	 10-11am 12-9pm	   10am-1am

New Year’s Day	 09:30-11am 12-7pm 09:30am-10pm

Opening Times

Food                            Drink



Festive Menu

1st - 31st December 2025

Restaurant Closed Christmas Day

***

TO MAKE A BOOKING
CALL 01629 813600

www.wheatsheaf-bakewell.co.uk

GIFT 
CARDS

A PERFECT CHRISTMAS GIFT

CALL 01629 813600 OR VISIT 
www.wheatsheaf-bakewell.co.uk

***********



DF – Dairy Free V – Vegetarian VG – Vegan GF – Gluten-Free N – Contains Nuts

SLOW COOKED SHOULDER OF BEEF 
Blue cheese mash, honey roasted carrots 

(GFO) £22

PORK, BLACK PUDDING & WILD 
MUSHROOM SAUSAGES

Celeriac purée, roasted onion and truffle 
mash, gravy £19.50

MUSHROOM & SPINACH GNOCCHI 
Smoked paprika and garlic cream sauce 

(GFO, V) £19

ROASTED DERBYSHIRE TURKEY
Roast potatoes, creamy mash, roasted carrots, 

stuffing, seasonal veg, gravy £23

WHEATSHEAF SEAFOOD CHOWDER
Bakewell bakery bread, (GFO) £19.50

FESTIVE NACHOS 
Shredded turkey, stuffing, cranberry sauce 

gravynaise £18

TRADITIONAL FISH & CHIPS
Homemade tartare sauce,  

lemon wedge, £19

WHEATSHEAF RAGÛ
Gnocchi, Bakewell bakery  

garlic bread £20

10OZ RUMP STEAK 
Tomato, mushroom, salad garnish, 
beef dripping chunky chunky chips 

(GFO) £25 

(add peppercorn or  
bearnaise sauce £3)   

CHARGRILLED TUNA STEAK
Stir fried vegetables & 

egg noodles £22 

SOUP OF THE DAY 
Bakewell bakery bread,  

butter (GFO) £8

HOMEMADE BLACK PUDING 
Apple bon bon,  

celeriac purée £9.50

MOROCCAN STYLE 
COUSCOUS

Stuffed red pepper,  
dressed salad (VG) £8

HONEY BAKED CAMEMBERT
Homemade croutons,  
chilli jam (GFO, V) £15

PIGS IN BLANKETS
Crispy onions, chives, cranberry 

sauce £8.50

CLASSIC PRAWN COCKTAIL
Homemade croutons  

(GFO) £10

S TA R T E R S 

M A I N S

S T E A K S



B U R G E R S

WHEATSHEAF CHICKEN BURGER
House sauce & rocket £18 

BACON CHEESEBURGER
American cheddar cheese, house sauce & rocket £18

VENISON BURGER
Béarnaise sauce & rocket £20

CHARGRILLED BEETROOT & MUSHROOM BURGER 
House sauce & rocket (VG) £17

S A N D W I C H E S 

All sandwiches served on Bakewell bakery focaccia, with salad garnish 

SHREDDED TURKEY
Stuffing, cranberry, crispy onions, bacon bits & gravynaise £14

HONEY ROAST HAM, CHEESE & PICKLE £12.50

PRAWN MARIE ROSE £13

TOMATO, MOZZARELLA & RED PESTO (GFO, VG) £11

RUMP STEAK 
Béarnaise (GFO) £16 

FISH FILLET 
Pea purée & tartare sauce (GFO) £13  

SIDES

DF – Dairy Free V – Vegetarian VG – Vegan GF – Gluten-Free N – Contains Nuts

Onion rings (GFO, V) £5.50
Beef dripping chunky Chips (GFO) £5.50

Fries (GFO, V) £5.50
Truffle & parmesan Fries (GFO, V) £6.50

Seasonal vegetables (GFO) £5.50
Roasted roots (GFO) £5.50

Asian style vegetables (GFO) £5.50
House salad (GFO) £5.50



DF – Dairy Free V – Vegetarian VG – Vegan GF – Gluten-Free N – Contains Nuts

D E S S E R T S

CHRISTMAS PUDDING
Rum & raisin ice cream (GFO) £8

BLACK FOREST ICE CREAM SUNDAE
Black forest gateaux, vanilla ice cream, 

whipped cream, chocolate sauce and glazed cherries £9  

AWARD WINNING BAKEWELL PUDDING
Served with ice cream, custard or cream £8

STICKY TOFFEE PUDDING
Served with ice cream, custard or cream (GFO) £9.50

BANANA SPLIT
Whipped cream, ice cream, glazed cherries, hundreds and thousands, 

chocolate sauce & raspberry sauce (GFO) £8.50 



P O L I T E  N O T I C E

During the festive period, bookings for groups larger than six 
people will  need to provide card details.  If  you cancel your 
booking within 48 hours of your arrival or fail  to show up, we 
reserve the right to charge £10 per person.

*** 

PA R T Y  B O O K I N G S

For bookings that require a pre-order,  we request a £15 deposit 
per person to secure the reservation. If  the booking is cancelled 
within 48 hours of arrival,  100% of the deposit will  be retained.

***

ALLERGIES AND INTOLERANCES

DF – Dairy Free  
V – Vegetarian  
VG – Vegan  
GF – Gluten-Free  
N – Contains Nuts

We take food allergies and intolerances very seriously.

While we strive to prepare dishes that are free from specific  
allergens upon request,  please note that our food is prepared  
in a kitchen where all  major allergens are present. 

As a result,  we cannot guarantee that any dish is completely 
free from allergens. 

If  you have a food allergy, intolerance or other dietary  
restriction, please inform a member of our team before  
placing your order.

Terms & Conditions


