
WELLNESS BOWLS

MAINS

Every ingredient on this menu is 
sourced from within 20 miles of 
the Doddington Estate.

PLEASE CHOOSE SIX SALADS

KG bean salad  (V, VG)

Pearl barley, garden herbs, fava bean umami

Borlotti bean hummus  (V, VG, GF)

Fermented tomato, roasted borlotti

Roasted KG squash  (V, VG, GF)

Squash seed pesto, toasted seeds

Hodmedod's quinoa (V, VG)

Beetroot, figs, walnut  & Doddington honey

KG leaves  (V, VG, GF)

Greenhouse lemon dressing

Charred purple sprouting broccoli  (V, VGOA , GF)

Doddington honey & chilli

KG vegetable slaw  (V, VG, GF)

Herb salsa verde

Charred asparagus                                                                    
& local mushrooms  (V, VGOA , GF)

Tarragon butter

Roasted KG carrots  (V, VGOA , GF)

Spent orange, carrot-top chimichurri,                     
Lincolnshire cheese

Roasted new potatoes  (V, VG, GF)

Confit shallots, seasonal herbs

Hodmedod's spelt pasta  (V, VG)

Kale, walnut & fermented tomato pesto

Courgette ribbon salad  (V, VG, GFOA)

Lemon & herbs, garlic focaccia crumbs

SEASONAL SALADS
PLEASE CHOOSE ONE MAIN

Doddington Lincoln Red beef  (GF)

Spent coffee marinade

Doddington Estate venison  (GF)

Bramble glaze

Doddington Estate pheasant  (GF)

Lemon & thyme

Vintage Croft pork  (GF)

Doddington honey & sage

Free-range chicken  (GF)

Herb marinade

Hal-Moo-Mee (V, VGOA , GF)

KG fermented chilli

Celeriac steak  (V, VGOA , GF)

Honey butter glaze

Fermented honey & fruit tart  (V, VGOA , GFOA)

Heritage grain pastry, slow-fermented Doddington 
honey custard, slow-cooked seasonal KG fruit, 
toasted oat crumb, cultured cream.

DESSERT 

AVAILABLE BUFFET-STYLE 
OR SERVED INDIVIDUALLY

Rooted in the landscape around us, our food 
celebrates Doddington-reared meats, estate-grown 
vegetables, heritage grains and small-batch ferments, 
shaped by the seasons rather than supply chains. A 
menu with a clear sense of place, thoughtful, low-
impact and full of flavour. A modern expression of 
local sourcing, created with clarity, balance and care.

W	 (V ) Vegetarian (VG) Vegan (VGOA) Vegan option avai lable (GF) Gluten free                                          
(GFOA) Gluten free option avai lable (NF) Nut free (NFOA) Nut free option avai lable

W	 KG denotes produce from the Doddington Kitchen Garden, subject to avai labi l i t y.

W	 On conf irmation of booking, we can help tai lor the menu based on your l ikes and disl ikes.  
Please make us aware of any al lergies or special dietary requirements.


