Autumn A La Carte Menu
x October - November 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
Welbeck focaccia, Extra virgin olive oil, Balsamic vinegar of Modena, Slow roasted garlic blub 7

Olives, assorted, marinaded in house 5

Pheasant Kiev, chestnuts, mushroom bechamel, nasturtium emulsion, textures of onion, pheasant jus 14
Crispy pigs’ cheek, fennel & celeriac remoulade, pigs head sauce, black pudding, pickled baby pear, hog dust 12
Damson gin cured salmon, hung dill yoghurt, gin compressed cucumber, sourdough crisp, salmon roe 11
Treacle & miso glazed Miatake , black garlic, pickled mooli, crispy oyster mushroom, cep & thyme salt, mushroom tea 10
Autumn squash & miso soup, sage roulade croutons, squash crisps, Welbeck focaccia, miso whipped butter 8

English loin of venison, smoked aubergine & butter bean stew, braised shoulder tartlet, pickled carrot, celeriac, jus 30
Roasted cod loin, warm tartare beurre blanc, pomme anna chips, vinegar, poached fennel and leeks, clams, samphire 27
Chicken supreme, leek, chestnut & lovage farce, shitake, squash puree, whipped pomme puree, chicken fat granola, jus 25
Braised venison ragu, fresh egg rigatoni, smoked pancetta, aged parmesan, cocoa nib, chilli 23

Forest mushroom & truffle rigatoni, mushroom stock, parmesan butter, crispy oyster mushroom, autumn truffle, parmesan 22

Paneer masoor daal, smoked aubergine, sticky fragrant rice, charred lime, coriander, pickled chilli, charred chapatti 19
Beef & ale shortcrust pie, whipped pomme puree, beef fat baked carrot, cavolo nero, bone marrow gravy 22
Bacon & brie burger, smashed patty, somerset brie, bacon jam, truffled mayo, baby gem, tomato, onion ring, skin on fries 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
12 Ribeye, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad 40
8% Rump, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad 30
8% Flat iron, beef dripping chips, grilled tomato, beef tallow mushroom, onion rings, dressed rocket & endive salad 25
Steak Frites, 80z 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: Beer battered onion rings | Whipped pomme puree | Garlic & parsley baguette | Beef dripping chips 6

Sides: House dressed rocket & endive salad | 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.
* If you have any dietary preferences, please let us know and we will do our best to accommodate you.
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