
SPRING A LA CARTE MENU 

MARCH   |   MONDAY - SATURDAY 

 

______________________ 

Chef patron: Kyme Howells 

Appetisers 

Charcuterie board, cured meats, Welbeck breads, saffron aioli, sundried tomato, kalamata olives, wild rocket     £ 16 

Baked camembert, balsamic of Modena, extra virgin olive oil, charred Welbeck focaccia, stokes red onion marmalade    £ 15 

Welbeck breads & Olives, Extra virgin olive oil, balsamic vinegar of Modena, slow roasted garlic bulb      £ 12 

 

Starters 

Devonshire crab, fresh white crab meat, brown crab custard, english peas, preserved lemon, pink lady apple, lovage   £ 14 

Chargrilled Argentinian xl red prawns, nduja aioli, lime wedge, pickled chilli         £ 12 

Crispy rabbit kiev, wild nasturtium garlic butter, artichoke puree, artichoke heart, black garlic, nasturtium     £ 12 

Thai spiced butternut squash soup, toasted pumpkin seeds, crème fraiche, toasted welbeck bread      £ 8 

Ashed goats cheese tartlet, roasted beetroot, sundried tomato, garden herbs, coriander emulsion, crispy onions    £ 9 

King prawn spring roll, japanese mayonnaise, kimchi, coriander emulsion, pickled chilli, radish      £10 

 

Seasonal Mains     

Fillet of english beef (served pink) ,whipped pomme puree, peppercorn sauce, beef fat roasted carrot, crispy onion ring, cavolo nero £ 35 

Guineafowl supreme, pearl barley and pancetta a la française, smoked potato and parmesan mouse, black garlic, guineafowl sauce £ 24 

Thai red curry, roasted celeriac and butternut squash, steamed jasmine sticky rice, crispy rice noodles, spinach, fresh coriander  £ 20 

Gressingham duck breast, confit celeriac puree, charred leak, caramelised fig, radicchio, toasted sesame, rhubarb duck sauce  £ 28 

Soy glazed ox cheek, mushroom dashi broth, udon noodles, shimeji &shitake mushroom, pickled chilli, radish, coriander   £ 27 

Devonshire crab mafalde pasta, fresh egg pasta, seaweed butter, wilted spinach, creamy crab sauce, crispy softshell crab   £ 26 

 

Classic Mains 

Beef & ale pie, braised rump of beef, bass cask ale, whipped pomme puree, beef fat carrot, cavolo nero, bone marrow gravy  £ 24 

Fish & chips, haddock, ossett pale ale batter, beef dripping chips, minted mushy peas, tartare sauce, curry sauce, lemon wedge  £ 22 

Sausage & mash, lincolnshire sausages, whipped pomme puree, cavolo nero, beer battered onion ring, bone marrow gravy  £ 22 

Ham, egg & chips, Hand carved honey glazed ham, two fried eggs, beef dripping chips, piccalilli, dressed mixed leaves   £ 20 

Smash burger, rump, brisket & chuck patty , monterey jack, pancetta, mustard, ketchup, gherkins, crispy onion, onion ring, fries   £ 22 

Chicken caesar salad, butter poached chicken breast, anchovies, pancetta, baby gem, croutons, aged parmesan, caesar dressing  £ 21 

 

Dry Aged Steaks 

Chefs Cut:   8oz Flat Iron   £ 25   |   8oz Rump   £ 30   |   6oz Fillet   £ 35   |   12oz Ribeye   £ 38 

beef dripping chips, grilled tomato, beef tallow flat cap mushroom, battered onion rings, honey mustard dressed rocket & endive  

Classic frites:   8oz Flat Iron   £ 22   |   8oz Rump   £ 27   |   6oz Fillet   £ 32   |   12oz Ribeye   £ 35  

Pierre Koffmann les pommes frites, slow roasted garlic & parsley butter, honey mustard dressed rocket & endive salad 

 

Sharing Sides 

Sauces: Peppercorn sauce    |    Diane sauce    |    Cropwell Bishop stilton sauce    |    Red wine jus    |    Garlic & parsley butter  £ 5 

Katsu curry sauce topped fries    |    Korean gochujang barbeque glazed fries    |    Truffle oil & shaved parmesan loaded fries   £ 7 

Ossett pale ale battered onion rings    |    Parmesan whipped pomme puree    |    Toasted garlic baguette    |    Beef dripping chunky chips  £ 6 

Honey mustard dressed rocket & endive salad    |    Sauteed green vegetables & toasted almonds    |    Caesar dressed baby gem salad £ 5 

 

* Please inform us of any allergies or intolerances at the time of ordering, all alternative allergen menus are available on request * 


