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French Onion Soup, Toasted Cheese 

 

Chargrilled Teriyaki Lamb Chop, Bok Choy, Glazed Carrot Honey & Ginger Glaze 

 

Oxtail & Celeriac Lasagne, Baby Leaf Spinach, Horseradish Crème fraiche  

 

Baked Garlic & Herb Camembert

 

Classic Prawn Cocktail, Marie Rose Sauce, Brown Bread & Butter 

 

Garlic Bread Topped with Sweet Chilli 
 

 

 

Grilled Chicken Supreme, Roasted garlic Sweet Potato Mash, Buttered Savoy Cabbage 

Black Pudding Fritter, Rosemary & Dijon Jus 

 

8oz Fillet Steak, Dauphinoise Potatoes, Vine Roasted Cherry Tomato, Button Mushrooms

Red Onion Rings, Choice of Stilton Pepper Or Béarnaise Sauce 

 

Fillet of Salmon En Croute, Buttered New Potatoes, Sautéed Tri

Roasted Fennel, Chive & Lemon Hollandaise 

 

Seared Haunch of Venison, Garlic Fondant Potatoes, Roasted Cauliflower & Chestnuts 

Red Currant & Red Wine Jus                                                                                

 

Lemon & Rosemary Roasted Cod Loin, Potato Rosti, Pea Puree 

Confit Tomatoes Salsa Verde                                                                                

 

Wild Mushroom, Blue Cheese & Rocket Wellington, 

Leek Puree, Mushroom Sauce  (V)

 

Honey Roasted Duck Breast, Celeriac and Thyme Mash, Braised Red Cabbage,

Roasted Baby Beetroots, Crispy Fried Onions & Thyme Jus
 

Gourmet Burger Toasted Brioche Bun

Sweet Onion& Bacon Mayonnaise, 
 

Food Allergies & Intolerances Please speak to a about ingredients in your meal member of staff 

 

enquiries@thewellatbulkington.co.uk 

Please note, all our dishes are freshly prepared and 

home cooked, which on occasion may result in a 

short delay 

The Well at BulkingtonThe Well at BulkingtonThe Well at BulkingtonThe Well at Bulkington    
New Years Eve 2017New Years Eve 2017New Years Eve 2017New Years Eve 2017    

  Starters 

Toasted Cheese Croute        (V)                                                         

Chargrilled Teriyaki Lamb Chop, Bok Choy, Glazed Carrot Honey & Ginger Glaze 

Celeriac Lasagne, Baby Leaf Spinach, Horseradish Crème fraiche  

Camembert, Red Onion chutney Crusty Bread(V)                          

Classic Prawn Cocktail, Marie Rose Sauce, Brown Bread & Butter                                 

Garlic Bread Topped with Sweet Chilli & Mozzarella, Dressed Rocket      

Main Courses 

ed Chicken Supreme, Roasted garlic Sweet Potato Mash, Buttered Savoy Cabbage 

Black Pudding Fritter, Rosemary & Dijon Jus                                                     

Dauphinoise Potatoes, Vine Roasted Cherry Tomato, Button Mushrooms

Red Onion Rings, Choice of Stilton Pepper Or Béarnaise Sauce                          

Croute, Buttered New Potatoes, Sautéed Trio of Greens 

Roasted Fennel, Chive & Lemon Hollandaise                                                      

Seared Haunch of Venison, Garlic Fondant Potatoes, Roasted Cauliflower & Chestnuts 

                                                                                

Lemon & Rosemary Roasted Cod Loin, Potato Rosti, Pea Puree  

                                                                                

Wild Mushroom, Blue Cheese & Rocket Wellington, Sautéed Tender Stem Broccoli 

(V)                                                            

Honey Roasted Duck Breast, Celeriac and Thyme Mash, Braised Red Cabbage,

Roasted Baby Beetroots, Crispy Fried Onions & Thyme Jus 

Toasted Brioche Bun with Smoked Applewood Cheese, Grilled Bacon, 

& Bacon Mayonnaise, Sweet Potato Fries, Homemade Coleslaw

Food Allergies & Intolerances Please speak to a about ingredients in your meal member of staff 

Please note, all our dishes are freshly prepared and 

which on occasion may result in a 

                                                         £4.95  

Chargrilled Teriyaki Lamb Chop, Bok Choy, Glazed Carrot Honey & Ginger Glaze      £7.50 

Celeriac Lasagne, Baby Leaf Spinach, Horseradish Crème fraiche                   £7.25 

                          £6.95 

                               £7.25 

& Mozzarella, Dressed Rocket      (V)               £4.50 

ed Chicken Supreme, Roasted garlic Sweet Potato Mash, Buttered Savoy Cabbage  

                            £13.50 

Dauphinoise Potatoes, Vine Roasted Cherry Tomato, Button Mushrooms 

                                       £26.95 

f Greens  

                                                                £15.75 

Seared Haunch of Venison, Garlic Fondant Potatoes, Roasted Cauliflower & Chestnuts  

                                                                                              £17.50 

                                                                                              £15.95 

Tender Stem Broccoli  

                          £12.95 

Honey Roasted Duck Breast, Celeriac and Thyme Mash, Braised Red Cabbage,              £16.75 

with Smoked Applewood Cheese, Grilled Bacon,  

Homemade Coleslaw                 £12.95 

Food Allergies & Intolerances Please speak to a about ingredients in your meal member of staff  
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Chocolate & Peanut Butter Fondant, Chocolate sauce Clotted cream Ice Cream

Peanut Brittle                                                                                                

 

White Chocolate Panna Cotta Orio Crumb, Poached Pear, Champagne Sorbet

 

Warm Rocky Road Brownie, Cherry Sauce, Vanilla Ice Cream

 

Blueberry & Orange Cheesecake, O

 

 

Tiramisu Pudding Shot, Orange & White Chocolate Mousse, Mini Doughnuts, 

Chocolate Dipping Sauce                                                         

 

Selection of Cheese & Biscuits with Red Onion Chutney, Celery & Grapes 

                                                                                                                       

Food Served bet

Dancing to Dj Jazzy Geoff
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Please note, all our dishes are freshly prepared and 

home cooked, which on occasion may result in a 

short delay 
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 Desserts 

Chocolate & Peanut Butter Fondant, Chocolate sauce Clotted cream Ice Cream

                                                                                                

White Chocolate Panna Cotta Orio Crumb, Poached Pear, Champagne Sorbet

Warm Rocky Road Brownie, Cherry Sauce, Vanilla Ice Cream                  

Orange Cheesecake, Orange Sauce, Flamed Blueberries 

Sharing Platter 

 

, Orange & White Chocolate Mousse, Mini Doughnuts, 

                                                                            

Biscuits with Red Onion Chutney, Celery & Grapes 

                                                                                                                       

Food Served between 7 to 8.30pm
 

 

 

 

 

 

 

Dancing to Dj Jazzy Geoff
From 10pm - 2am 

 
 
 

 

 

 

 

Please note, all our dishes are freshly prepared and 

which on occasion may result in a 

Chocolate & Peanut Butter Fondant, Chocolate sauce Clotted cream Ice Cream 

                                                                                                £6.95 

White Chocolate Panna Cotta Orio Crumb, Poached Pear, Champagne Sorbet 

                  £6.95 

range Sauce, Flamed Blueberries        £6.95 

, Orange & White Chocolate Mousse, Mini Doughnuts, 

                    £9.95 

Biscuits with Red Onion Chutney, Celery & Grapes  

                                                                                                                       £8.95 

8.30pm 

Dancing to Dj Jazzy Geoff 


