
STARTERS

Bread & butter £3

Jerusalem artichoke soup, winter truffle (v) £7

Braised game faggot, smoked onion, parsley £8.5

Crispy ox tongue, wild mushroom, duck egg £7.5

Mulled wine cured salmon, vanilla, apple £10

Cod cheeks, Brussels sprout, orange, chestnut £9

H.G.  WALTER
Established in 1972, H.G. Walter has dedicated years to doing things in the proper way, properly. They source their meat from small, passionate British farmers, who use 

traditional, free-range farming methods. 
They now supply over thirty Michelin Star  restaurants and are the go-to butcher for many of London’s chefs, food writers and critics.

S T E A K S 
 Each animal H.G. Walter use is hand-picked 
by their expert butchers for its marbling and 

fat covering; a process which helps them 
achieve consistently high quality.

8oz Bavette £14

10oz Sirloin £26

8oz Rib £20

Chateaubriand to share £50

SAUC E S 
A L L AT 2 . 5

Béarnaise sauce | Peppercorn sauce
 Shallot jus | Garlic & parsley butter  

THE COLTON ARMS 

SIDES -  al l  at  4                                 

Mixed leaf, pickled shallot, tomato salad 

Buttered Brussels sprouts, crispy pork jowl

Mashed potato, smoked Applewood

Truffled braised leeks

Triple cooked chips 

Braised red cabbage

Roasted pumpkin, chestnuts 

DESSERTS
Parkin, salt caramel, stracciatella ice cream £6

Spiced apple & cranberry crumble, 
Christmas pudding ice cream £6

Mango & coconut panna cotta, shortbread £6

British cheese of the week, homemade chutney, 
grapes, biscuits £9

Salted caramel affogato £4.5

Ice cream/sorbet £2

A discretionary 12.5% service charge will be added to the final bill. v = vegetarian vg = vegan Please let us know if you require information on any of the ingredients we use. www.
thecoltonarms.co.uk: Follow us @thecoltonarms . We would love to hear your thoughts - www.thecoltonarms.co.uk/feedback 

MAINS                               
Hake fillet, trompettes, roasted squash purée £17

Celeriac, spinach, Colston Bassett & wild mushroom 
Wellington, hazelnut velouté (v)  £15.5

Grilled pork ribeye, apple, pomme purée, 
braised red cabbage, tarragon jus £16

Salad of roasted pumpkin, cranberry compote,
spiced honey (vg) £7/£13


