
PLEASE LET US KNOW OF ANY ALLERGIES /  DIETARY REQUIREMENTS

V: Vegetarian / VOA: Vegetarian option available  / VG: Vegan  / VGOA: Vegan option available  / GF: Gluten free  / GFOA: Gluten free option available
Kitchen Garden produce is subject to availability - produce changes regular ly to utilise the best seasonal salad, vegetables & herbs

SUNDAY LUNCH 
12noon – 4pm

Here at Doddington Hall we are proud to showcase estate-grown produce. 
Beyond the estate, we seek out the best local growers and producers from Lincolnshire and surrounding counties.

DODDINGTON LINCOLN RED ROAST BEEF
Served medium with Yorkshire pudding & beef fat heritage carrots (GFOA) 22
A driving force of our Wilder Doddington project is our herd of rare breed and pasture-fed Lincoln Red cattle which is helping to 
build biodiversity and carbon sequestration in our soils and vegetation. Our beef is aged for at least 28 days and is simply delicious.

PORCHETTA  -  Garlic, fennel seed & Kitchen Garden rosemary stuffed pork loin & belly, Lincolnshire     
sausage & Kitchen Garden thyme stuffing, Doddington apple compôte & Yorkshire pudding (GFOA) 22

ROASTED LAMB RUMP -  Served with Yorkshire pudding, caramelised onion & pea purée (GFOA) 23

PLEASE ASK ABOUT THE SPECIAL OF THE DAY 

All the above are served with dripping roast potatoes, Kitchen Garden greens cooked with                     
garlic & toasted hazelnuts, braised cabbage & red wine jus  

KITCHEN GARDEN CURRY -  KG vegetables, Hodmedod’s chickpeas & coconut curr y                     
served with cucumber, KG tomato & onion salad, pilau rice & gar lic & coriander naan (VG, GFOA) 13

KITCHEN GARDEN SALAD -  Roasted Kitchen Garden beetroot salad, goat’s cheese,                      
Kitchen Garden salad, toasted seeds & raspberr y vinaigrette (V, GF, VGOA) 13

ADDITIONAL

Slice of Doddington Herd beef or garlic, fennel seed  
& Kitchen Garden rosemary stuffed porchetta (GF) 5

Lincolnshire sausage & Kitchen Garden thyme stuffing 3.5

Cauliflower cheese gratin (V) 4

Dripping roast potatoes (GF) 3.5

Yorkshire pudding (V) 2

Braised red cabbage (VG, GF) 3.5

Kitchen Garden greens cooked with garlic                                                   
& toasted hazelnuts (V, GF, VGOA) 3.5

Hand cut chips (VG, GF) 3

DESSERTS

Kitchen Garden mint & white 
chocolate panna cotta with     
chocolate tuile (V) 7

Treacle tart, clotted cream (V) 7

Kitchen Garden fruit ripple 
cheesecake & fruit compôte (V) 7

Kitchen Garden fruit crumble        
with custard (V) 7

Please ask about the
desser t of the day


