
STARTERS

Homemade bread & oil 3

Cider and onion soup, Berkswell cheese (v) 7

Baked goat’s cheese and San Marzano tomato galette, 
tapenade, pumpkin seeds (v) 9.50

Crispy polenta, honey, pecorino, truffle (v) 7.5

Confit baby octopus, cream of potato, paprika 11.50

Chicken liver mousse, pane carasau 8.50

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 Fillet 26

Picanha 16

SAUC E S 
A L L AT 2 . 5

Blue cheese sauce | Peppercorn sauce
 Garlic & parsley butter  

THE COLTON ARMS 

SIDES -  al l  at  4                                 

Mixed leaf, pickled shallot, tomato salad (v)
Cabbage, coconut, chilli, lime (v)

Triple cooked chips (v) 
add truffle and parmesan 2

Creamed spinach (v)

Sautéed mushrooms (v)
Fennel gratin (v)

Truffle mac and cheese 6

DESSERTS
Sticky pear pudding, white chocolate ice cream 

(for 2 to share) 7

Valhrona chocolate fondant, pistachio ice cream 7 
allow 15-20 mins

Olive oil and orange cake, angostura bitter crème 7

Winslade, sourdough crispbreads, grapes, 
homemade chutney 9

Salted caramel affogato, chocolate crumb 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                               
Curried cod, salsify, spiced cauliflower purée, 

mango salsa 19

Free range Hampshire pork chop, kohlrabi remoulade, 
burnt apple, charcutier sauce 17

Homemade pappardelle, wild mushroom ragu, 
four-cheese crisp (v) 16

Grilled poussin, citrus, fennel, avocado
 and palmito salad 17  without poussin (vg) 11


