
At the Winterton Arms, we prepare all our food in-house (with the exception of our breads). Our menu is 
guided by the seasons and a commitment to sustainability. We proudly source our fresh ingredients from 
across the British Isles wherever possible. All our fish is MSC certified, and our beef and lamb are always 
grass-fed and free-range. 

Everyday at the Winterton Arms

(vg) – vegan / (v) – vegetarian / (vgo) vegan option / (gf) – gluten free / (gfo) – gluten free option / (n) – contains nuts

Table Sharers

Introductions

The Main Event 

Extras

Pork milanaise – fries, rocket & tomato salad 19

Picanha – thin steak slices, humita, chimichurri, chips or fries 27

Spiral cut ribeye, spiced chimi marinade, humita, chips or fries 38

Honey & Soy Chicken thigh burger, smashed avocado, cherry tomato & chili salsa, fries (gfo) 18

Market fish, butter & caper sauce, new potato salad, sauteed peas, leeks & greens 32

Beef burger, American cheese, white onion, pickle, beef tomato, iceberg, mayo, ketchup, fries (gfo) 18

Veg burger, American cheese, white onion, pickle, beef tomato, iceberg, mayo, ketchup, fries (v) (gfo) (vgo) 18

Fish Pie – Salmon, cod, smoked haddock, prawns, topped with cheesy mash potato, pickled samphire 24

Haddock & chips, garden peas, tartare sauce (gf) 19

Palm Heart salad – Palm heart, leche de Tigre, leaves, avocado, cherry tomato, shallots, chilli, crispy corn 
(v) (vgo) (gfo)
Add hot smoked salmon or Honey & Soy Chicken thigh

14

6

Chips or fries (vg) (gf) 4.5

New Potato Salad 5

Humita, mozzarella, basil 6

Sauteed peas, leeks & greens 5

Rocket, tomato, shallots, balsamic glaze 5

Tomato salad, basil, oregano 6

Poutine – chips, cheese curd, gravy 9

Chimichurri (Good with chips) or make it spicy 3

Bread Loaf - A loaf of bread with sea salt butter 10

Bar snack board – Maize Cancha, olives, saucisson, pork scratchings, crisps 16

(Not) Board of Fish– Hot smoked anchovies, marinated garlic bocarones, fresh filleted 
sardines, cockles, hot smoked salmon flakes, fresh bread & a chive crème fraiche 30 

Meat meets Cheese  – Jamon Serrano, Milano Salami, Manchego, Cheddar, fresh bread, 
beef tomato 28

Grilled Asparagus, Serrano ham, beef tomato, oregano 9

Gazpacho – vine tomato soup with a side of cucumber, red onion, tomato & garlic crutons (vg) 8

Palm heart ceviche, leche de Tigre, avocado, cherry tomato, red onion, chilli, crispy corn (vg) (gf) 9

Provaleta, provolone cheese, spiced chimichurri, sourdough (v) (gfo) 8/15

Tuna Tiraditos – ‘AAA’ grade tuna, citrus, sesame & soy dressing, pickled jalapeño, micro coriander (gf) 14

Crispy lamb neck, burnt aubergine puree, lamb jus, pomegranate seeds (gf) 12

Hot smoked anchovies on toasted sourdough, shaved shallots 9

Tables of 4 & more are subject to a discretionary service charge of 12.5%

Before you order 
your food & 

drinks, please 
inform a member 

of staff if you 
have any food 
allergies or 
intolerance
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