
  
À   La   Carte   Menu   

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

  
Marinated   gordal   olives     4.5 Bread   &   butter   for   the   table     3     

  
Starters   
Spiced   potato   hash,   apple   chutney   &   tahini   sauce   (Ve)     8   
Whipped   goats   cheese,   pickled   walnut,   carta   di   musica,   nasturtium   (V)     9     
Grilled   mackerel,   kohlrabi   &   fennel   slaw,   pickled   beetroot,   linseed   cracker     9   
Mussels   in   Kentish   Pip   cider,   garlic   &   cream   with   Wild   Bread   sourdough     9/17   
Sevenscore   asparagus,   jamon,   smoked   cods   roe,   hazelnut   &   lardo   di   colonnata     11   
Cured   meats,   gordal   olives,   focaccia,   manchego   &   smoked   chickpea   puree     11.5   /   22   
Chicken   &   wild   garlic   terrine,   honey   mustard   hock   bonbon,   wild   garlic   emulsion     10   
  

Mains     
Caramelised   onion   tart,   Sevenscore   asparagus,   new   potatoes   &   wild   rocket   (Ve)     18   
Wild   garlic   gnocchi,   hens   egg,   black   olive,   lovage   salsa   verde   &   pickled   shallot   (V)     19   
The   Dog’s   classic   fish   &   triple   cooked   chips,   marrowfat   peas   &   tartare   sauce     20   
Pollock,   tenderstem   broccoli,   curry   sauce,   onion   bhaji   &   pickled   golden   raisins     21   
Breast   of   herb   fed   chicken,   soft   polenta,   petit   pois,   asparagus   &   white   endive     22     
Dingley   Dell   Pork   chop,   harissa   &   honey,   potato   puree,   fine   beans,   chorizo   sauce     24   
Moroccan   spiced   lamb   rump,   smoked   chickpea,   black   quinoa   &   feta   cheese     26     
  

Sides   
Triple   cooked   paprika   salted   chips   (V)     4.5   
Buttered   new   potatoes   (V)     3   
Fine   beans,   almonds   &   lemon   (V)     3   
Glazed   Chantenay   carrots   (V)     3   
Sevenscore   asparagus   (V)     3.5   

  
Pudding   &   Cheese   
Coconut   &   green   cardamom   rice   pudding,   muscovado   &   kaffir   lime   (Ve)     8   
Treacle   tart,   yoghurt   sorbet,   oat   biscuit   &   blood   orange     8.5  
Yorkshire   rhubarb   cheesecake,   macaron   &   rhubarb   sorbet     9   
Gianduja   chocolate   delice,   dulce   de   leche,   hazelnut   &   espresso   ice   cream     10     
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   

PLEASE   SCAN   WITH   NHS   COVID   19   APP       
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