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THE DOG

AT WINGHAM

Lunch Menu
(N.B. this is a sample menu as it is changed daily)
Served Monday to Saturday, 12 noon to 2.30pm
Olives 4.5 Bread for the table 3

To Begin

Butternut squash & piquillo pepper soup with creme fraiche (v)
Soft shell crab, cucumber & wasabi mayonnaise
Ham hock terrine, pineapple jam, burnt apple & toasted brioche

For Main

Wild mushroom risotto with aged parmesan & sage (v)
Salmon loin, squid ink pasta, mussels & samphire
Roasted pheasant, sweetcorn, white pudding & curly kale

Sides
Glazed Chantenay carrots (v) 3.5
Triple cooked chips with paprika salt (v) 3.5
Stir fried halloumi, mange tout & broccoli salad (v) 3.5
Caramelised onion mashed potato with parmesan (v) 3.5
Sauteed spinach with garlic & lemon (v) 3.5

For Puddin

Earl grey tea junket with black pepper granola & burnt honey
Chocolate & passion fruit delice with coconut sorbet
Selection of artisan cheeses (3 supp.)

Two courses for 22.00 or Three for 25.00

N.B. Groups of 9 or more guests must pre-order from our a la carte
menu please contact us on 01227 720 339.

Please notify a member of staff of any allergen and dietary requirements
A discretionary 10% service charge will be added to your bill, which is shared by

the whole team
Lunch menu starter & desserts are 7.00, mains 15.00 plus any supplements
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AT WINGHAM

Seasonal Classics

Dockyard G&T 8.1
Barnsole Bubbles 10
Kir Royale 10

French onion soup & gruyére gratinated sourdough (v) 8

Chicken, chestnut and radicchio salad with serrano
ham & apple 9/ 17

Mixed charcuterie, kalamata olives, chutney & rosemary
focaccia 10 / 18

Battered fish of the day, seaweed triple cooked chips,
peas a la francaise & tartare 18

Braised Jacob’s ladder, mashed potato, pancetta,
mushroom & pearl onions 24

Please notify a member of staff of any allergen and dietary requirements
A discretionary 10% service charge will be added to your bill, which is shared by

the whole team
Lunch menu starter & desserts are 7.00, mains 15.00 plus any supplements



