
 

 

 

 

 

The Well at BulkingtonThe Well at BulkingtonThe Well at BulkingtonThe Well at Bulkington
    

 

Pork & Chorizo, Pork & Black Pudding, Roasted Red Onion Marmalade, Dressed

Toasted Ciabatta, Herb Garlic Butter 

 

 

Crushed Garden Peas, Red Pepper Ketchup, Fried Egg, Pea Shoots

Bacon Pome Puree, Crushed Garden Peas, Garlic & Rosemary Oil, Shaved

Prawn, Smoked Salmon & Dill Tian 

Roasted with Garlic & White Wine & Rosemary, Picked Veg

 

Crispy Bacon, Onion Rings Toasted Brioche Bun

Melted Mozzarella Cheese, 

Garlic & Herb Crusted Lamb R

Sautéed Peas & Pancetta, Dauphinoise Potatoes Blackberry Jus

Creamy Sage Mash Potato, Crispy Back Bacon, Buttered Spinach

Chicken Breast Topped Garlic Butter, Parmesan & Truffle 

& Asparagus, Parmesan Palmier, Crispy Chicken Skin, Dijon Cream Sauce

Creamy Mild Green Curry Sauce, Chicken Breast, Peppers Mangetout & 

 Please note, all our dishes are freshly prepared and home cooked, 

 

 

 

 

 

 

The Well at BulkingtonThe Well at BulkingtonThe Well at BulkingtonThe Well at Bulkington    
● FREEHOUSE ● 

 
Starters 

 
Soup of the Day 

Fresh Bread & Herb Butter  £4.95 

 
Duo of Quails Scotch Eggs 

Pork & Chorizo, Pork & Black Pudding, Roasted Red Onion Marmalade, Dressed

 

Cheesy Garlic Bread 
Toasted Ciabatta, Herb Garlic Butter Mozzarella Cheese, Oven Baked                 

 
Fishcake of the Day 

rushed Garden Peas, Red Pepper Ketchup, Fried Egg, Pea Shoots  Starter £6.95 Main £10.50

 

Seared WholeScallops, 

Crushed Garden Peas, Garlic & Rosemary Oil, Shaved

 

Prawn, Smoked Salmon & Dill Tian Lemon &Dill Marinated Prawns, Smoked Salmon, Avocado 

Mouse, Lemon Vinaigrette  £7.50 

 
Baked Camembert 

Roasted with Garlic & White Wine & Rosemary, Picked Vegetables, Crusty Bread

Main Courses 
 

The Well Beef Burger 
Toasted Brioche Bun, Bacon & Red Onion Mayonnaise

Melted Mozzarella Cheese, Sweet Potato Fries 

 

Oven Roasted Lamb Rump 
Garlic & Herb Crusted Lamb Rump, Cauliflower Puree, Crispy Shallots

Sautéed Peas & Pancetta, Dauphinoise Potatoes Blackberry Jus

 

Pan Fried Calves Liver 
Creamy Sage Mash Potato, Crispy Back Bacon, Buttered Spinach, Red Wine & Onion Jus

 

Chicken Supreme 
Chicken Breast Topped Garlic Butter, Parmesan & Truffle Mash, Sautéed Wild Mushroom

& Asparagus, Parmesan Palmier, Crispy Chicken Skin, Dijon Cream Sauce

 

Thai Green Chicken Curry 
Creamy Mild Green Curry Sauce, Chicken Breast, Peppers Mangetout & 

Basmanti Rice, Prawn Crackers 

 
Please note, all our dishes are freshly prepared and home cooked, which on occasion may result in a short 

Pork & Chorizo, Pork & Black Pudding, Roasted Red Onion Marmalade, Dressed Rocket     £6.95 

e, Oven Baked                 £4.50 

Starter £6.95 Main £10.50 

Crushed Garden Peas, Garlic & Rosemary Oil, ShavedParmesan £8.95 

Prawns, Smoked Salmon, Avocado 

etables, Crusty Bread     £5.95 

, Bacon & Red Onion Mayonnaise    £13.50 

Cauliflower Puree, Crispy Shallots         £18.50 

Sautéed Peas & Pancetta, Dauphinoise Potatoes Blackberry Jus 

Red Wine & Onion Jus  £15.95 

Mash, Sautéed Wild Mushroom  £16.50 

& Asparagus, Parmesan Palmier, Crispy Chicken Skin, Dijon Cream Sauce 

Creamy Mild Green Curry Sauce, Chicken Breast, Peppers Mangetout & Onions   £14.50 

which on occasion may result in a short delay 



 

 

Fillet of Fresh Haddock, Hand Cut Triple Cooked 

 

Fresh Scottish Salmon, Buttered Spinach, Broccoli Sour Cr

Crumbled 

 
 

Please note, all our dishes are freshly prepared and home cooked, 

Food Allergies & Intolera

 

All 28 Day Dry Aged Steaks are served with Scorched Cherry Tomatoes, Button 

Mushrooms Gratin Potatoes or Homemade Chips, Dressed Rocket.

Add a Sauce – Pepper £2.5

Crispy Fried Vegetables & Mashed Potato, Soft Poached Egg, Hollandaise sauce

Parsnip Crisps & Pea Shoots

 

                                                   Marinated Teriyaki A
Marinated Aubergine, Coconut Rice, Mange Tout, Roasted Peppers, Sesame Seeds (VG)

 
 
 

 

 

Creamed Spinach -  Sautéed

Homemade Chips  - Rosemary

Torched Italian Meringue,Cherry Brandy Syrup. Almond Crumb Almond Brittle

Milk Chocolate & Orange Cheesecake
Chocolate & Orange Ganache, Topped with Chocolate

Raspberry & Blackcurrant Triple Chocola
Marbled Brownie, Chocolate Gravel, Raspberry Dust, RaspberrySorbet

Caramelised Banana, Vanilla Shortbread Peanut Crumb

Caramelised Apple, Apple Gel, Toffee 

Meringue, Whipped fresh Cream & Strawberries 

 
 

 
 
 

 
Beer Battered Haddock 

Fillet of Fresh Haddock, Hand Cut Triple Cooked Chips, Tartar Sauce Crushed Minted Garden Peas

Salmon Fillet 
Fresh Scottish Salmon, Buttered Spinach, Broccoli Sour Cream Puree, roasted new Po

Crumbled Goats Cheese & Sour Cream Dressing 

 
 
 

Please note, all our dishes are freshly prepared and home cooked, which on occasion may result in a short 

lerances Please speak to a member of staff about ingredients 

Steak Selection  
All 28 Day Dry Aged Steaks are served with Scorched Cherry Tomatoes, Button 

Mushrooms Gratin Potatoes or Homemade Chips, Dressed Rocket.
8ozFillet Steak £25.95 

      8ozRump Steak  £14.95 

16oz Rump Steak    £22.00 

2.50     Red Wine £2.50    Stilton£2.50    Béarnaise £3.00

 

Bubble &Squeak 
Crispy Fried Vegetables & Mashed Potato, Soft Poached Egg, Hollandaise sauce

Parsnip Crisps & Pea Shoots     (V) 

Marinated Teriyaki Aubergine 
Marinated Aubergine, Coconut Rice, Mange Tout, Roasted Peppers, Sesame Seeds (VG)

 

Side Orders 
Sautéed Cabbage & Bacon  -Honey Roasted Carrots

Rosemary Sautéed Potatoes  -  Sweet Potato Fries

 

Desserts 

 
Lemon & Cherry Tart 

Torched Italian Meringue,Cherry Brandy Syrup. Almond Crumb Almond Brittle

 

Milk Chocolate & Orange Cheesecake 

e, Topped with Chocolate Cheesecake, Orange Sorbet,

 

Raspberry & Blackcurrant Triple Chocolate Brownie
Marbled Brownie, Chocolate Gravel, Raspberry Dust, RaspberrySorbet

 

Banoffee Crème Brulee 
Caramelised Banana, Vanilla Shortbread Peanut Crumb                      

 

Sticky Toffee Pudding  
Caramelised Apple, Apple Gel, Toffee Sauce & Vanilla Ice Cream             

 

Strawberry Eton Mess 
Meringue, Whipped fresh Cream & Strawberries                          

 

The Well Cheese Board 

 
 

 
 

Crushed Minted Garden Peas £12.95 

roasted new Potatoes,        £16.50 

which on occasion may result in a short delay. 

ts in your meal. 

All 28 Day Dry Aged Steaks are served with Scorched Cherry Tomatoes, Button 

Mushrooms Gratin Potatoes or Homemade Chips, Dressed Rocket. 

£2.50    Béarnaise £3.00 

Crispy Fried Vegetables & Mashed Potato, Soft Poached Egg, Hollandaise sauce              £12.50 

Marinated Aubergine, Coconut Rice, Mange Tout, Roasted Peppers, Sesame Seeds (VG)   £13.25 

 

Honey Roasted Carrots- Onion Rings 
Sweet Potato Fries All at £3.00 

Torched Italian Meringue,Cherry Brandy Syrup. Almond Crumb Almond Brittle       £6.25 

range Sorbet, Honeycomb  £6.25 

te Brownie 
Marbled Brownie, Chocolate Gravel, Raspberry Dust, RaspberrySorbet        £6.25 

                      £6.25 

             £6.25          

                         £6.25 
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