
Monday — Saturday  
11.30 — 15.00 & 18.00 — 23.00,  

Sunday 12.00 - 22.30 

Food is served every lunchtime,  
evening and all day Sunday,  

please call to make a reservation.

Tel: 01933 222 316 | Fax: 01933 274 900  
Email: info@stags-head.com 
Web: www.stags-head.com

Come and join us in our 
traditional village pub and 

restaurant, which offers 
freshly prepared home  
cooked food, great beer  
and first class service.

(V) = Contains no meat, suitable for vegetarians. (GF) = Gluten Free. All weights are 
approximate prior to cooking. The fish on this menu may contain small bones.  Items 
on this menu may contain nuts or nut derivatives. All items are subject to availability. 
All prices are inclusive of vat.  All major credit cards accepted. One bill per table. An 

Optional 5% Service charge is added to parties of 10 or more.

Great Doddington, Wellingborough, NN29 7TQ

MENU

We hope you enjoy your dining experience 
with us. Please ask for any other variations 

on our menu and if we can help we 
certainly will!



Starters
Blue Iceberg £5.25
A crisp Iceberg lettuce wedge, topped with crumbled  
blue cheese, crispy bacon bits and diced tomato,  
drizzled with blue cheese dressing.

Chef’s Homemade Soup of the Day £4.95
Using the finest ingredients, served with French  
stick and garnished with croutons.

Three Cheese Portabella Mushroom (V) £5.95
Baked and stuffed with a trio of cheese, (Cheddar,  
Stilton and Mozzarella)topped with breadcrumbs  
and served with Garlic Mayonnaise and salad leaves.

Chefs Chicken Liver & Chorizo Pâté £5.75
Garnished with caramelised orange and served with  
crusty french stick and orange marmalade.

Breaded & Deep Fried Brie Wedge (V)  £5.50
Served with caramelised red onion chutney  
and a salad garnish.

Warm Pineapple Kebabs (V)  £4.95
Dusted with cinnamon and garnished with  
sliced orange and glacé cherries.

Stag Platter to Share (vegetarian option available) 
Chef’s battered onion rings, chef’s garlic breaded mushrooms, 
potato wedges, spicy chicken wings and breaded Monteray Jack  
cheese and onion goujons, served with a salad garnish,  
garlic mayonnaise and sweet Thai chilli dips.

£11.00 (For 2 persons) £5.50 (Per extra person)

Fish Starters
Deep Fried Devilled Whitebait  £6.75
Served with oatmeal bread.

Prawn Cocktail Wrapped in  
wafer thin Parma Ham  £6.75
Served on a bed of leaves.

Smoked Salmon & Crayfish Parcel £6.75
Blended with cherry tomatoes and our own  
Marie Rose sauce.

Chef’s Smoked Haddock  
& Spring Onion Fish cake  £5.75
Served with a lemon mayonnaise, on a  
bed of salad leaves and cherry tomatoes.

Vegetarian Dishes
Sweet Red Pepper Bell (V)  £9.75
Stuffed With Soya Mince Bolognese.

Three Cheese & Mushroom  
Linguine Pasta (V) £9.75
Tossed in a blue cheese, cheddar and white wine  
cream sauce, garnished with grated Parmesan.

Luxury Nut, Herb & Vegetable Roast (V) £9.75
Topped with cheddar and a red onion salsa, served  
with a Yorkshire pudding and a vegetarian gravy.

Salads
Our Chef’s salads include mixed salad leaves, potatoes, egg, 
peppers, coleslaw, croutons, sliced orange, cucumber, carrot, 
onion and cherry tomatoes.

Warm Lemon & Garlic  
Chicken Skewer Salad.  £12.50

Poached Salmon Supreme Salad  £13.50

Luxury Crayfish & Prawn Salad £13.50
With our own Marie Rose sauce.

Chef’s Home Cooked,  
Hand Carved Ham Salad  £9.50

Tuna & Mayonnaise Salad £9.50

Pub Classics
Chef’s Renowned Steak Pie £10.50
Served in our own special recipe, short crust pastry.

Chef’s Homemade Lasagne  £9.95

Chef’s Own Beer Battered Fish 
(Cod Fillet) Chips & Mushy Peas  £10.50

Chef’s Homemade 6-8oz Original Stagburger £9.25
Beefburger, cheese and salad filling,  
all served in a bun with fries on the side. 

Why not add an extra topping for £1: Either egg,  
bacon, blue cheese or sautéed mushrooms

Local Handmade Cumberland  
Free Range Pork Sausages  £9.50
Served with creamy mash, onion gravy  
on the side and peas.

Chef’s Home Cooked,  
Hand Carved Ham £9.50
Served with egg and fries, with either peas or beans.

Side Orders
Bowl of Fries  £3.00
Bowl of Fries Sprinkled with Mature Cheddar  £3.50
Chef’s Battered Onion Rings  £2.50
Mixed Side Salad £3.50
Tomato & Onion Salad £3.50
Chef’s Garlic Breaded Mushrooms £3.50
Sautéed Mushrooms £2.50
Chef’s Creamy Coleslaw  £1.75
Garlic Bread  £3.00
Cheesy Garlic Bread  £3.30
Poppadum  £0.70
Mini Naan Bread  £1.00
Warm French Stick with Butter  £1.50

Restaurant & Bar Menu Main Courses
Main courses can be served with either: 
–  Potatoes of the day and seasonal vegetables  
–  Chips and salad garnish or peas 
–  Rice or pasta

Meat Dishes
All steaks are aged for a minimum of 21 days. They are 
served with mushrooms, grilled tomatoes and Chef’s  
battered onion rings.

8oz Extra Mature British Fillet Steak  £21.00
No fat, pure beef! If requested well done,  
the fillet steak will be butterflied.

8oz Extra Mature  
British Prime Rib Eye Steak  £14.50
Well Marbled and Full Of Flavour.

Chicken Breast & Ham Stack  £12.50
Topped with a Philadelphia and garlic sauce.

Steak, Guinness & Mushroom Suet Pudding £10.50

Tender Venison & Redcurrant Casserole  £14.50
Slowly braised with carrots, leeks, celery, baby onions,  
red wine and juniper berries.

Slow Roasted Belly Pork & Crackling  £12.25
Served sliced with crackling, flavoured with oregano,  
cracked black pepper and garlic.

Creamy Slow Braised Pork Stroganoff  £11.50

Cajun Lemon Chicken Breast £12.50
Served with a sour cream and mint dip.

Fish Dishes
Crayfish & Mature Cheddar Linguine  £13.75
Luxury crayfish served in a rich cheddar  
sauce, served on a bed of linguine pasta.

Fillet of Sea Bass £14.25
Plainly served is best, pan seared in garlic butter.

Poached Salmon Supreme  £13.50
Served with either a creamy champagne and  
asparagus sauce or a hollandaise sauce.

Chef’s Smoked Haddock &  
Spring Onion Fish Cakes  £11.25
Served with a lemon mayonnaise.

Please see Chef’s Daily Specials menu.
Four roasts available plus our full  

menu all day Sunday.
Please ask your server if you would like  

the gluten or dairy free menu.

If you have any special dietary 
requirements, please do not hesitate  

to ask our staff any questions.  
We have put together a separate  

menu for gluten free diets and dairy  
free diets, that we hope will help,  

however please mention your dietary 
requirements to your server when  

ordering, so we can assure it is correct.

Why not add one of our  
Chef’s homemade sauces £2.50

Diane (V) A creamy mushroom, brandy and French mustard.

Creamy Stilton & White Wine
Bacon, Mushroom, Baby Onion & Red Wine

Au Poivre A hot creamy pepper

Creamy Philadelphia & Garlic
Sweet Thai Chilli (V)


