
Winter A La Carte Menu 

November/December 2025 

Chef patron: Kyme Howells 

______________________ 

 

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

Baked whole camembert sharer, extra virgin olive oil, charred Welbeck focaccia, Stokes red onion marmalade    15 

Chargrilled Welbeck focaccia, Extra virgin olive oil, Balsamic vinegar of Modena, Slow roasted garlic blub    7 

Kalamata Olives, house marinade               5 

 

Prawn cocktail, Bloody mary marie rose espuma, iceberg lettuce, pickled beetroot spaghetti, buttered brioche, crispy torpedo prawns 12 

Pan roasted duck faggots, confit baby beetroots, celeriac remoulade, beetroot glaze, pickled blackberry's, chicory    11 

Miso glazed celeriac, black garlic, crispy enoki mushroom, celeriac velouté, aged parmesan, mushroom bon-bon     10 

Chicken liver parfait, textures of orange, chicken fat brioche cracker, mulled dargen prunes, hazelnut granola     9 

Curried parsnip soup, onion bhaji, curry oil, curried butter toasted brioche, coriander       8 

 

Norfolk rolled turkey breast, chestnut stuffing, cranberries, pigs in blankets, herb roasted potatoes, braised red cabbage, brussel  24 
sprouts, honey baked parsnip, stock pan bone marrow gravy 

Black treacle cured Pork chop, braised winter spiced cabbage, crispy sage terrine, baby apples, trotter sauce, pork puff, pancetta jam  26 

Braised feather blade of beef (8 hour), rosemary sourdough crumb, beef fat pomme puree, cavolo nero, truffle, bourguignon sauce  25 

Loin of English venison, juniper & coffee crust, confit celeriac, pickled baby pear, pear puree, salsify, sauce grand veneur  32 

Chestnut mushroom & leek wellington, spinach sponge, pomme puree, cider braised leeks, fennel, crispy leeks, grain mustard cream 20 

Baked beetroot & goats cheese orzotto, orzo pasta, aged parmesan, baby beetroots, chives, glazed ashed goats cheese   19 

 

Beef & ale shortcrust pie, whipped pomme puree, beef fat roasted carrot, cavolo nero, bone marrow gravy     22 

Smash patty burger, brisket chuck & rump, cropwell bishop stilton, red onion jam,  pancetta, koffman skin on fries, onion ring   21 

Real ale battered haddock, beef dripping chips, mushy peas, curry sauce, tartare sauce, lemon wedge     20 

Caesar salad, butter poached chicken breast, pancetta, anchovies, baby gem, croutons, aged parmesan, dressing    19 

Lincolnshire sausages, whipped pomme puree, cavolo nero, beer battered onion ring, bone marrow gravy     19 

Hand carved ham, two fried eggs, beef dripping chips,  piccalilli, dressed rocket & endive salad      18 

 

12oz Ribeye, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad   40 

8oz Rump, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad    30 

8oz Flat iron, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad   25  

Steak Frites, 8oz flat iron, koffman skin on fries, garlic & parsley butter, dressed rocket & endive salad           24 

 

Steak Sauces: Peppercorn   |   Diane   |   Stilton   |   Red wine jus   |   Garlic & parsley butter       5 

Topped fries: Katsu curry sauce fries   |   Korean gochujang barbeque fries   |   Autumn truffle & aged parmesan fries   7 

Sides: Pigs in blankets   |   Braised red cabbage   |   Honey glazed carrots & parsnips   |   Shredded brussels & pancetta        7 

Sides: Beer battered onion rings   |   Whipped pomme puree   |   Garlic & parsley baguette   |   Beef dripping chips    6 

Sides: House dressed rocket & endive salad   |   Sauteed green vegetables & almonds   |   Caesar dressed baby gem    5 

 

* Please inform us of allergies or intolerances at time of ordering. Gluten-free, dairy-free & vegan menu available on request. 

 


