
COFFEE

Ethically sourced & locally roasted 
artisan Stokes Coffee

Latte 3.9

Cappuccino 3.85

Americano 3.6

Flat White 3.95

Mocha 4.9

Espresso 3.1

Double Espresso 4

Macchiato 3.1

Double Macchiato 4

Iced Latte 3.85

Iced Matcha                                                         
Strawberry 4.55
with matcha whipped cream 6.1

Chai Latte 3.85

Hot Chocolate 4.5 
with cream & marshmallows 5

Babyccino 0.9

Extra Shot 0.95

Soya, Oat or Coconut Milk 0.9

 
Flavoured Syrups 1.05 each
Caramel | Vanilla | Hazelnut | Salted Caramel           
Sugar-free Caramel | Sugar-free Vanilla

TEA

English Breakfast Tea 2.8

Decaf Tea 2.8

Peppermint Tea 2.9

Camomile Tea 2.9

Stokes Loose Tea 3.55 
Darjeeling | Jasmine | Rooibos | Ear l Grey   
Green Gunpowder | Japanese Cherry

SPARKLING WINE

Ca’ di Alte Prosecco Spumante Extra Dry, Veneto, Italy
6.5 125ml glass | 30 bottle

Ca’ di Alte Prosecco Spumante Rosé, Veneto, Italy 
35 bottle                                                     

Nyetimber Classic Cuvee, West Sussex, England
12 125ml glass | 64 bottle

WHITE WINE

Familia Castaño Organic Macabeo, Murcia, Spain
6.75 175ml glass | 28 bottle

Ca’ di Alte Pinot Grigio, Veneto, Italy
7.5 175ml glass | 29 bottle

Baron de Badassière Viognier, Côtes de Thau, France
6 175ml glass | 28 bottle

Tinpot Hut Marlborough Sauvignon Blanc, New Zealand 
8.75 175ml glass | 38 bottle

ROSÉ /  ORANGE WINE

Familia Castaño Organic Rosado, Murcia, Spain
6.75 175ml glass | 28 bottle

Bedoba Orange, Kakheti, Georgia
7.5 175ml glass | 42 bottle

RED WINE

Familia Castaño Organic Monastrell, Murcia, Spain 
7.5 175ml glass | 28 bottle

Dominique Morel, Beaujolais-Villages, France                
8 175ml glass | 35 bottle

Les Vignes de L’Eglise Merlot-Grenache,             
Languedoc, France 6 175ml glass | 28 bottle

Trinity Hill Hawkes Bay Pinot Noir, New Zealand
10.5 175ml glass | 42 bottle

Wine by the glass is available in 125ml / 175ml / 250ml

Please ask to see our full wine menu

WINE MENU

DRINKS MENU

BEER

Peroni 3.5 half pint | 7 pint

Meantime 3.25 half pint | 6.5 pint 

Birra Moretti 4.5

Hawkstone Premium Lager 5.9

Old Speckled Hen 6

Adnams Ghost Ship 6

Guinness Surger Can 6.5

 
CIDER

Old Mout 6
Berries & Cherries | Pineapple & Raspberr y

Cornish Gold Cider 3.25 half pint | 6.5 pint

 
COCKTAILS

Passion Fruit Martini 11.5

Aperol Spritz 11.5

Mojito 11.5

 
MOCKTAILS   

Peach & Jasmine Long Island Iced Tea 5.5 

Raspberry & Lychee Cooler 6 

Blackberry & Cloudy Lemonade Cooler 6

NO /  LOW ALCOHOL  

Adnams Ghost Ship 0.5% 5

Peroni 0% 4.5

Old Mout 0% 5.25 
Berries & Cherries

Seedlip Grove 42 Gin 0% 3 25ml | 5 50ml

Nozeco Sparkling Wine 0.5% 5.95 glass

Please ask to see our full bar menu

SMOOTHIES  4.5

Made with apple juice

•	Berry Go Round 
	 Blackberr y, raspberr y & strawberry

•	Cherry Poppins 
	 Strawberry, sour cherr y, mango,                         		
	 banana, raspberr y & blackcurrant

•	Avo-Go-Go 
	 Avocado, broccoli, spinach, mango,                     		
	 coconut, ginger & lime

•	Pash-n-Shoot 
	 Passion fruit, pineapple & mango

Subject to availability

 
MILKSHAKES  4.5 | 5 with cream

•	Strawberry

• Chocolate

• Vanilla

Subject to availability

 
SOFT DRINKS

Coca-Cola 3.8

Diet Coke 3.7

Coke Zero 3.75

Fanta 3.5

Sprite Zero 3.5

Appletiser 4.5

J2O 3.5 
Apple & Mango | Apple & Raspberr y

Folkington’s Juice 4 
Orange | Apple 

Juice Carton 1.5 
Apple & Blackcurrant | Mango & Orange

Breckland Orchard 4.5 
Strawberry & Rhubarb | Elderflower                     
Cloudy Lemonade | Plum & Cherry

Gusto Organic 4.25 
Cherry Cola | Sicilian Blood Orange

Still Water | Sparkling Water 2.5

FREE WIFI 
‘Doddington Hall Public’ 
No password required

GRAIN STORE RESTAURANT 

À LA CARTE, FRIDAY & SATURDAY 6–9PM 

SUNDAY LUNCH, 12–3.30PM 

SCAN THE QR CODE TO BOOK

HOT DRINKS COLD DRINKS BAR MENU

OUR ETHOS 

We are proud to showcase quality, seasonal produce from the Doddington Estate throughout our menus.  
A driving force of our Wilder Doddington project is our herd of rare-breed, pasture-fed Lincoln Red cattle for our beef dishes.  

An abundance of fruit, vegetables, salad and herbs are picked fresh from our walled Kitchen Garden along with foraged estate  

produce. Beyond the estate, we seek out the best local growers and producers from Lincolnshire and surrounding counties along       

with Hodmedod’s British-grown pulses and grains.

FOLLOW US 
@doddingtongrainstore


