
 
 

À   La   Carte   Menu   -   Subject   to   Change  
 

Dockyard   G&T     8 Barnsole   Bubbles     10       Dockyard   Damson   Negroni     10   
 

Marinated   gordal   olives     4.5 Bread   &   butter   for   the   table     3   
 
Starters  
Cream   of   mushroom   velouté,   truffled   focaccia   &   goats   curd   (v)     9  
Lobster   raviolo,   bisque   espuma   &   buttered   leeks     14  
Seared   scallop,   pineapple   chilli   jam,   peanut   sauce   &   pickled   shallot     13  
Torched   mackerel,   miso   cured   fennel,   buttermilk   &   chermoula     10  
Braised   ox   cheek,   cauliflower   purée   &   crispy   shallot     10  
Seared   pigeon   breast,   savoury   granola,   blackberry   &   smoked   feta     9  
(pigeon   breast   may   contain   shot)  
 
Mains   
Black   garlic   risotto,   pickled   shimeji   &   pecorino   romano   (v)     19  
Wild   stone   bass,   brown   shrimp   succotash,   smoked   mash   potato   &   bottarga     24  
Shiitake   mushroom   skate,   lyonnaise   potato,   tempura   prawn   &   shellfish   sauce     23  
The   Dog’s   Classic   Fish   &   Chips   (lunchtime   only)     20  
Slow   roasted   pork   belly,   potato   rosti,   pickled   kohlrabi,   kale   &   burnt   apple     23  
Venison   loin,   fondant   potato,   hispi   cabbage   &   carrot   puree     26  
Roasted   sirloin   of   veal,   shin   &   blue   cheese   croquette,   celeriac   &   cavolo   nero     28  
 
Sides  
Triple   cooked   paprika   salt   chips     4.5  
Broccoli,   Parmesan   &   lemon     4  
Braised   red   cabbage     4  
Glazed   Chantenay   carrots     4  
 
Pudding   &   Cheese  
Milk   chocolate   mousse,   candied   kumquats   &   vanilla   ice   cream     9.5  
Coffee   creme   caramel   &   almond   ice   cream     8.5  
Baked   raisin   &   apple   sponge,   toffee   sauce   &   calvados   clotted   cream     9  
Egg   custard   tart,   pistachio   tuile   &   pistachio   ice   cream     8.5  
Selection   of   artisan   cheeses,   red   onion   chutney   &   crackers     12  
Selection   of   artisan   cheeses,   sharing   board     10   pp    (min.   2   persons)  

 

● Please   notify   a   member   of   staff   of   any   allergen   and   dietary   requirements  
● A   discretionary   12.5%   service   charge   will   be   added   to   your   bill  
● Dinner   B&B   package   includes;   starters   to   the   value   of   £10.00,   mains   to   the   value   of   £23.00   &   puddings   to   the   value   of   £8.50  

–   all   other   dishes   are   available   at   a   supplement  
Printed:   October   2020  



 
 

Why   not   come   back   and   stay   with   us   next   time?  
 

Great   British   Staycation!  
 

Book   to   stay   for   3   nights   or  
more   in   a   super   king   room   and  

get   25%   off   your   booking.  
 

Valid   Sunday   -   Friday.  
 

Speak   to   one   of   the   team,   visit    www.thedog.co.uk  
or   call   01227   720   339   to   get   booked   in   now.  

 
 

Dinner   with   B&B   Package  
 

Enjoy   a   three   course   dinner   and   a   luxurious   night   in   one  
of   our   beautiful   rooms…  

 

FROM    just   £149.00   per   night   for   two   guests!  
 

Speak   to   one   of   the   team,   visit    www.thedog.co.uk  
or   call   01227   720   339   to   get   booked   in   now.  

● Please   notify   a   member   of   staff   of   any   allergen   and   dietary   requirements  
● A   discretionary   12.5%   service   charge   will   be   added   to   your   bill  
● Dinner   B&B   package   includes;   starters   to   the   value   of   £10.00,   mains   to   the   value   of   £23.00   &   puddings   to   the   value   of   £8.50  

–   all   other   dishes   are   available   at   a   supplement  
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