e o Pl

p of H;e y 9.29
Toasfed FI'QSL) Bread W/'lth BM*')LQF

C Beef @uesad/ /2
CFI.SID_(j 'F/OUI" 7L0I"7Ll// 'FI ed WI?Lh BB@ S /ced beef meHed Momtere Jac/e & monture Chea/dar

served wi c arrea’ corn sa/sa nacno cheese IID

FISL]CQ/QQ O'F H»e D
Homdcrmqed f/shca/ee made usmg foo/azs freshes% Cﬂﬂh PGH fr/ed ana/ servec/ WHLh o/ressea/

roc/ee emon mayonnmse

Chicken Caesar Croquette 10
Crislpy qu//ec/ chicken croolueHe, Caesar a/ressing, %aby gem, smoked bacon crumb, shaved

Parmesan

Wild Mushrooms R Toas% 10

Samteea' Wlld MMShFOOWlS n ar//c 0”’)6/ *h er served on %oas*ea’ SOMFGIOMgh WI'H)
wh/leued 7LFM‘F7[I6 mascarlpone {IHIShed Wl*h POH"MCSGH & dresseo/ wmtercress

Pl Dishes

Cornfea' Ch/c/een SM reme 28

C/a/er &OIV'/IC & Sage ch/c/een suPreme buHer Pomme Uree, carame//sea/ GPP/Q & COII"I"O?LS
roas*ea/ cabbage CFISPH ID0IHC€7L7LG & cmlFer mustarad sauce.

Roasted herb Crusted Lamb Rump 28

ROS@MG & herb crus*eo/ IGVHb rump, CGMII'HOWQI" Puree crusheo/ gar//c new IDO'/'OHLOQS
I"OGS edybaby carro*s buHereo/ ID@GS & /oroaa/ beans VVIIVHL SOI/SG vera/e & red Wine

POIFVYWI HOIVH WI"G'DIDed IDO OCIG ZLF

Roas*eo/ PO//OC/Q 'FI//@?L WI"GIDP d n POH"VHOI ham served Wl*h a cream_(j Pea & ChOI"IZO FISO7L7LO,

fln/shea/ WI?LL) 7LOOIS7L€d VY)OV)dS & Pea S OO7LS

P T

Whole Rack of BBQ Pork Ribs 22
Served with S/einny Fries, Onion Eings & Coleslaw

The We Doub Beef BMF er g

TWO LI'OZ OI'ILTLIQS 7‘0 eo/ 7%) OH ere ac cheese cano//ed bOICOH
f ea/ bOICOH ma-(jo in *oas*ed grloche bun s/emny 'FI"I@S
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The We SI nm‘ure M/xed GI"I

A feas* 7[0"' serious mem‘ overs ea MI"IVT a OZ G e I'MVVI S ea/e SMCCM emt corn- {ed ch/c/een
SMFFGVYI@ a ha/f rac/e 07[ S*IC/QH BB@ or/e I"IbS and WO arflsam bM C ers sausages servea’ fres
from the grill

[0z Ribeye 36
Beann[u -Lj marb/ed 7(0I‘ exce/mL/ona/ 7Lena/erness and I"ICh bM'IL7Ler f/avour

0ry: Eump Steak 2L
Agea/ for maximum flavour and 9ri//ea/ to deliver a bold, sm‘is@ing bite.

[0oz Sirloin Steak 30
The IperfemL balance of tenderness and flavour, hand-cut and gri//ea/ fo your /'/eing

A// S')LQGIQS are servea/ Wl*h _(jOMI" ChOIce 07[ chun/ey *r/p/e coo/eea/ ChIIDS or S/QIHV)_(/ fr/es S/OW roas*eo/

OVVIOI oes, oma/ gar//c VYHAShI"OOWlS

WW AHfors

Parmesan & Truff Fries 1.5
Beer-Battered Onion Rings 6
Creamed Spinach with Parmesan 5
Garlic & Herb Wild Roasted New Pmtmtoes 5
Tenderstem Broccoli with Garlic Butter 5
Surf & Turf Garlic King Prawns &

OISSIC IDQ[DPZFCOI"H 3

Bearma/se 3

Blue Cheese 3
Red Wine & Shallot Jus 3
Garlic & Herb Butter 7
Dy'on Mustard Cream 3

Toas*ea/ SOMF&IOMgh Breao/ & o/ives g

Breaded whitebait & tartar sauce § Cheesebw‘ger & Chi'DS
Honey & Sesame Halloumi Fries 1 Sausage Ch,'lps & Peas
SW*eZ‘Z G':encshé Bacon 6 Chicken Goujons Chilps & Peas
un ips
Mozzarella, suy/emL Ch/ lli fries 6 Cheese & Tomato Pizza & ChilDS
Chilli & Cheese Garlic Ciabatta 6 FiSh 9“‘]”’3 Chif)s & Peas
Ale Mustard Glazed Baby Carrots 6 All §

Please be advised that for all Food Allergies & Intolerances you should make'amember of staff awar€ on arrival or
when you order. Please don't hesitate to speak to a member of staff about ingredients i your meal as we do our
upmost to accommodate every dish as best we can in order with individuals dietary requirements
phone 01380 828287
Email: enquiries@thewellatbulkington.co.uk



	The Well Menu
	Starters
	Soup of the Day 5.25
	Toasted Fresh Bread with Butter
	Crispy Beef Quesadilla 12
	Crispy flour tortilla filled with BBQ spiced beef, melted Monterey Jack & mature Cheddar, served with charred corn salsa, nacho cheese dip
	Fishcake of the Day 8
	Handcrafted fishcake made using today’s freshest catch, pan fried and served with dressed rocket, lemon mayonnaise
	Wild Mushrooms on Toast 10
	Sautéed wild mushrooms in garlic and thyme butter, served on toasted sourdough with whipped truffle mascarpone, finished with Parmesan & dressed watercress.
	Cornfed Chicken Supreme 28
	Cider, Garlic & Sage chicken supreme, buttery pomme purée, caramelised apple & carrots, roasted cabbage, crispy pancetta & cider mustard sauce.
	Roasted herb Crusted Lamb Rump 28
	Rosemary & herb crusted lamb rump, cauliflower purée, crushed garlic new potatoes, roasted baby carrots, buttered peas & broad beans, mint salsa verde & red wine
	Parma Ham-Wrapped Pollock 24
	Roasted pollock fillet wrapped in Parma ham, served with a creamy pea & chorizo risotto, finished with toasted almonds & pea shoots
	Whole Rack of BBQ Pork Ribs 22
	Served with Skinny Fries, Onion Rings, & Coleslaw
	The Well Double Beef Burger 18
	Two 4oz patties topped with Monterey Jack cheese, candied bacon,
	truffled bacon mayo in toasted brioche bun, skinny fries
	Butter Chicken masala 18
	Basmati Rice, Garlic Naan Bread & Poppadum
	Fresh Cornish Battered Haddock 18
	Minted Peas, Triple Cooked Chips, Tartare Sauce

	Main Dishes
	Pub Favourites
	Tim & SamTaylor Proprietors,
	, Head Chef Aaron Norris
	Tel 01380 828287 • Email: enquiries@thewellatbulkington.co.uk


	.FromThe Grill
	The Well Signature Mixed Grill 35
	A feast for serious meat lovers. Featuring a 4oz aged rump steak, succulent corn-fed chicken supreme, a half rack of sticky BBQ pork ribs, and two artisan butcher’s sausages, served fresh from the grill.
	10oz Ribeye 36
	Beautifully marbled for exceptional tenderness and rich, buttery flavour.
	10oz Rump Steak 24
	Aged for maximum flavour and grilled to deliver a bold, satisfying bite.
	10oz Sirloin Steak 30
	The perfect balance of tenderness and flavour, hand-cut and grilled to your liking
	All steaks are served with your choice of chunky triple-cooked chips or skinny fries, slow-roasted  tomatoes, and garlic mushrooms..
	Steak Sauces
	Parmesan & Truffle Fries 7.5
	Beer-Battered Onion Rings 6
	Creamed Spinach with Parmesan 5
	Garlic & Herb Wild Roasted New potatoes 5
	Tenderstem Broccoli with Garlic Butter 5
	Surf & Turf Garlic King Prawns 8

	Additions
	Children’s Menu
	Classic Peppercorn 3
	Béarnaise 3
	Blue Cheese 3
	Red Wine & Shallot Jus 3
	Garlic & Herb Butter 2
	Dijon Mustard Cream 3
	Cheeseburger & Chips
	Sausage Chips & Peas
	Chicken Goujons Chips & Peas
	Cheese & Tomato Pizza & Chips
	Fish goujons chips & peas
	All 8

	Sides & Nibbles
	Toasted Sourdough Bread & olives 8
	Breaded whitebait & tartar sauce 8
	Honey & Sesame Halloumi Fries 7
	Sautéed Greens & Bacon 6
	Chunky Chips 5
	Mozzarella, sweet chilli fries 6
	Chilli & Cheese Garlic Ciabatta 6
	Ale Mustard Glazed Baby Carrots 6



