
Ben’s homemade Onion and wild thyme soup ,
parmesan cheese straws (v) 5.25

Potted smoked mackerel, 
walnut, conference pear & celery 
compote (n) 5.95

Priors Hall Terrine Quails egg and 
bacon salad, spiced pear chutney 7.25 

Homemade corn beef hash, glazed hen’s egg 
& hollandaise sauce 6.25

Homemade salmon & smoked haddock 
fish cakes champagne & chive butter sauce  

6.95

Foraged mushroom and tarragon clafoutis,
Cashel blue ice cream  6.50

Twice baked cheese soufflé 
quikes cheddar sauce (v) 6.25

from the open grill

Maldon sea salt, light brown sugar, Colman’s mustard powder,
smoked paprika, fresh thyme, ground black pepper, suitable for
all meats.

Maldon sea salt, Colman’s mustard powder, crushed garlic,
rosemary and thyme leaves, lemon zest, best with lamb and
mutton.

Smoked Bacon Rub
Our smoked bacon, Maldon sea salt, maple syrup, toasted
fennel seeds best with beef and chicken. 

Meats 
Bone in rib eye steak (300gm.) 24.00

Dedham Vale fillet steak  (225gm) 26.50

Short horn porterhouse steak
(325gm) 25.00

Chop house burger, made to our own recipe 
using a blend of chuck, short rib and thick flank

12.50

Salt marsh Barnsley chops (2 per portion) 16.50

Sauces
Peppercorn • Béarnaise • Blue cheese • Garlic butter, 

All served with Portobello mushroom, oven baked tomato and fat chips

All our bar nibbles are £2.50 each

Selection of marinated olives   (V) 

Crispy spiced chick peas   (V) 

Mixed homemade honey roasted nuts   (V) 

Breads and dips   (V) 

bar nibbles

The dishes below can be served seasoned traditionally with sea salt
and milled black pepper or can be flavoured with one of the following
rubs and /or sauces.

Meat with provenance
Our meat is supplied by a number of local suppliers including Direct Meats and Priors Hall
Farm. Our beef is hung to our specifications of between 28 and 32 days depending on the cut
and is sourced from herds of Longhorn and Galloway beef. Where possible, we use our own
reared pork from Watstock Farm using herds of Gloucester Black Spot and Berkshire.

Our fish is supplied by Marrfish’s own day boats giving us the freshest and best quality fish
and seafood available. 

A service charge of 10% is added to tables of 8 or more

if you have any special dietary requirements please do not hesitate to discuss
them with your server.

TO START



Hearty Dishes
6 hour 250 gm braised flat iron steak, mashed
potato and roasted root vegetables  16.00

Roast pork belly, bubble and squeak, honey
parsnips, apple chutney, crispy Crackling  15.50

Pan roasted duck,  braised vegetables, artichoke
puree, fondant potatoes, blackberry jus    16.50

Char grilled Lemon and Thyme chicken,
Jambalaya rice, tomato coriander salsa     12.50

Fish & Vegetarian
Char grilled fillet of salmon
buttered kale, shrimps, baker’s potatoes 14.95

Grilled Lemon sole, served whole with  
shellfish bisque sauce 18.50

Pan roasted cod, crab croquettes, cucumber 
and caviar salad 17.50

Homemade Gnocchi, ricotta, spinach, basil and
tomato (v)  11.95

Butternut squash and pine nut coulibiac,
dry vermouth sauce (v)  11.95

Sides 2.50

Shaved red onion and tomato salad

Rootslaw

Rocket and parmesan salad

Parsley mashed potatoes

Fat chips

Lemon buttered carrots

Peas with home cured bacon and onions

Cheese & Desserts

Creme Brulee 
Chocolate and almond biscotti 5.25

Crisp Pineapple Roll 
Chilled coconut rice pudding, mango sorbet 5.50

Pimms Triffle 5.95

Vanilla Panna cotta
Strawberry sorbet and black pepper 
shortbread 5.50

Chocolate Delice Popcorn ice cream 6.25

Banoffee Sundae 5.25

Selection of British Farm house cheeses 
oat cakes, homemade chutney 8.25

Also @

W: www.fultonsrestaurants.com    T: 01371 874321

DEsserts

No room for dessert? 
We have the perfect solution…….

Espresso Martini £7.50
Double Shot of espresso shaken over ice with a
choice of Vodka or Bacardi & a dash of coffee liquor

Teas and infusions from The Rare Tea Company

Coffees from Peros, 

both served with homemade fudge 


