How to order:
1:
Note your table number

2:
Place your order at the bar, we will bring your food to your table

Fancy Sharing?

· Classic Nachos – with melted cheddar, salsa & sour cream
£3.95

· The Big ‘Welly’ Sharer – flamin’ chicken tenders, spicy king prawns, mozzarella sticks, onion rings, garlic bread, breaded mushrooms
£7.95

Starters

A healthy bowl of soup served with bread & butter
£2.75

Beer battered cod goujons with a tartare dipping sauce
£2.95

Chefs free range chicken liver pate and toasted flutes
£3.45

Garlic breaded mushrooms with a mayo or BBQ sauce
£3.25

Mozzarella cheese sticks with a mayo or BBQ dip
£3.25

Six tempura tiger prawns with a sweet chilli dip
£3.75

North Atlantic prawns, lettuce and Marie Rose sauce
£3.50

Duck spring rolls with a Hoi Sin sauce
£3.25

The Burger Bar

The ‘Welly’ Burger
£5.95

· 8oz rump steak burger coated with bacon & cheese

Cajun Chicken Burger
£4.99

· Coated with cheese

Chicken Burger
£5.50

· Coated with bacon & cheese

California Veggie Burger (v)
£4.00

· All natural ingredients with cheese

The ‘Big Ask’ Burger
£8.95

· 16oz rump steak burgers coated with bacon & cheese

Salads, Spuds & Sandwiches

Chicken and Bacon Salad
£6.25

· Fresh mixed leaves, tomatoes, cucumber, red onion, peppers and a choice of dressings

Seafood Salad
£6.75

House Salad
£4.00
Plain Jacket – with best butter
£2.50

Tuna Mayo Jacket
£2.99

Cheesy Beans
£2.99

Chilli con Carne
£3.25

Cheese & Coleslaw
£2.00

The ‘Welly’ Club Sandwich
£6.95

Ham & Cheese Melt Baguette
£4.95

Steak, Onion & Cheese Baguette
£6.25

BBQ Chicken & Bacon Baguette
£5.95

Prawn Cocktail Baguette
£6.75

Fish Finger Sarnie
£4.99

· Served on a white bloomer with mayo

Side Orders

Garlic Bread
£2.00

Cheesy Garlic Bread
£2.50

Cheesy Chips
£2.50

Chips
£1.50

Potato Wedges
£2.00

Side Salad
£1.50

The Main Event
The Wellington Famous Top Crust Pie
£6.95

· Chunks of lean beef steak, braised in ale under a pastry lid

Glazed Bacon Steaks
£7.25

· With grilled Bury black pudding, topped with a fried egg

Piri-Piri Half Chicken
£7.50

· Rubbed with a piri-piri glaze and gently cooked

Whole Tail Scampi
£5.95

· Served with chips, salad & tartare sauce

Hunters Chicken
£6.25

· Succulent chicken breast wrapped in bacon and cheese covered with traditional BBQ sauce

Luxury Fish Pie
£6.25

· Salmon chunks, smoked haddock, prawns and cod in a creamy leek sauce topped with creamy mash and garlic bread

Woodland Chicken
£6.75

· Succulent breast of chicken with bacon pate, wrapped in Serrano ham, in a sauce of woodland mushrooms, red wine and brandy

Fish & Chips
£5.99

· Fresh cod coated in chefs beer batter and homemade tartare sauce with mushy or garden peas

Mediterranean Wellington (v)
£6.75

· Oven roasted vegetables and herbs in a Mediterranean sauce, encased in golden puff pastry

Bangers & Mash
£4.99

· A huge helping of locally sourced country bangers with fresh mash and lashings of onion gravy

Chicken & Bacon Pasta
£6.75

· Smokey bacon and tender chicken pieces in a creamy sauce with pasta shells

Curry of the Day
£5.95

· Served with rice, chips or half & half and a naan bread

Cajun Butterfly Breast
£5.99
· Served with chips

Hand Carved Cold Shropshire Ham
£4.99

· With 2 fried eggs

From the Chargrill

8oz Rump Steak
£6.99

· Served to your liking

A whole rack of Spare Ribs
£7.50

· Served in a sticky BBQ sauce

Ultimate Surf & Turf
£10.95

· 8oz rump steak, Cajun chicken breast and beer battered tiger prawns

10oz Gammon Steak
£5.99

· With your choice of egg or pineapple

The Wellington Giant Mixed Grill
£8.99

· 4oz rump, 4oz gammon, pork chop, sausage, black pudding, fried egg & onion rings

Puddings

Profiteroles
£2.99

· Covered in chocolate sauce and fresh pouring cream

Four Layer Chocolate Fudge Cake
£3.25

· With pouring cream or ice cream

Fresh Strawberry Eton Mess
£3.25

Homemade Crème Brulee
£2.99

Homemade chocolate brownie
3.29

· Served with vanilla ice cream

New York Cheesecake
£2.99

· Served with wild berry compote

Homemade Sticky Toffee Pudding
£3.25

Cherry Crumble
£3.49

· Served with custard

