
- SANDWICH BOARDS - 
Served with:  

Rocket & endive garden salad & honey mustard vinaigrette  

Choose from: 
White bloomer  |  Harvest multigrain  |  Stone baked Ciabatta 

 
DERBYSHIRE RUMP OF BEEF   £13 

Horseraddish ~ Red onion ~ Rocket 

FARMHOUSE CHEESE   £ 8 
Grated aged mature cheddar ~ Red Onion 

HONEY GLAZED HAM   £ 9 
Baby gem ~ Vine tomato ~ Mayonnaise 

IBERICO CHORIZO   £ 11 
Somerset Brie ~ Stokes chili jam ~ Rocket 

BATTERED HADDOCK   £ 10 
Baby gem lettuce ~ Tartare Sauce 

CRISPY CHICKEN GOUJONS   £ 10 
Korean gochujang ~ Melted mozzarella 

CRISPY CLUB SANDWICH   £12 
Crispy Chicken Goujons ~ Baby gem ~ Bacon 

CLASSIC BTL   £ 10 
Smoked bacon ~ Baby gem ~ Tomato ~ Mayo 

COUNTRY SAUSAGES   £ 10  
Stokes red onion marmalade ~ Rocket 

VEGETARIAN SAUSAGES   £ 9 
Stokes red onion marmalade ~ Rocket 

 
Add:   Chips   |   Fries   |   Soup   |   Crisps   £ 3 

- SHARING BOARDS - 
 

PLOUGMANS LUNCH   £16 
Sausage Roll, Carved Ham ~ Cropwell Bishop  

Stilton, Black bomber Cheddar ~ House Pickles ~  
Red onion Chutney ~ Dressed rocket & endive ~  

Choice of bread & whipped butter 
 

ARTISAN CHARCUTERIE   £16 
Selection of cured meats ~ Toasted Welbeck focaccia  
~ Saffron Aioli ~ House pickles ~ Sundried tomatoes  

~ Kalamata olives ~ Dressed rocket & endive salad 
 

BAKED WHOLE CAMEMBERT   £16 
Rosemary & Thyme ~ Honey ~ Winter truffle 

Toasted Welbeck focaccia ~ Stokes red onion jam 

 
WELBECK BREAD & OLIVES     £12 

Toasted Welbeck focaccia ~ Extra virgin olive oil ~ 
 Aged balsamic of Modena ~ Roast garlic bulb ~  

Garlic & thyme infused Kalamata olives 
 

Add:   Chips   |   Fries   |   Soup   |   Crisps   £ 3 

- SET LUNCH MENU - 
Two Courses £24  |  Three Courses £30 

— STARTERS — 

SHETLAND ISLE MUSSELS 
Marinière sauce ~ Chives ~ Welbeck focaccia 

CARAMLISED CAULIFLOWER SOUP 
Curry oil ~ Toasted Welbeck focaccia 

SAUTEED FOREST MUSHROOMS  
Toasted Welbeck sourdough ~ Tarragon  

~ White wine cream ~ Aged parmesan ~ Cep 

SMOKED HADDOCK FISHCAKE 
   Poached egg ~ Katsu sauce ~ Coriander 

— MAINS — 

BUTTER POACHED CHICKEN BREAST 
Sauteed Chantarelles ~ Whipped pomme puree ~  
Winter truffle sauce ~ Cavolo nero ~ Baked carrot 

 
REAL ALE BATTERED HADDOCK 

   Ossett Brewery pale ale batter ~ Beef dripping chips ~  
 Minted mushy peas ~ Tartare sauce ~ Curry sauce ~ Lemon 

 
TRUFFLED MAC ‘N’ CHEESE 

   Aged Rutland Red ~ Fresh winter truffle ~ Chives ~  
Black garlic toasted ciabatta ~ Sourdough crumb  

 
MOULES MARINIERE FRITES 

Hand picked Shetland isle mussels ~ Welbeck focaccia ~ 
Garlic & white wine cream ~ Chives ~ Koffman skin on fries 

 

— DESSERTS — 

CORNFLAKE TART 
Macerated strawberries ~ Fresh mint ~  

White Chocolate ~  Clotted Cream Ice Cream 

AFFOGATO AL CAFÉ 
Purbeck Madagascan vanilla gelato ~  

Double espresso ~ Lotus Biscoff  

TRIPLE CHOCOLATE BROWNIE 
Miso caramel sauce ~ Purbeck Madagascan vanilla gelato 

ENGLISH CHEESE SELECTION 
Artisan biscuits ~ Salted butter ~ Pickled celery ~ Grape chutney 

Choose two:   
Black Bomber Cheddar 
Cropwell Bishop Stilton 

  Somerset Brie 
Ashed Goats Cheese 
Aged Rutland Red 


