
Inform your server of any allergies. dfa = dairy free available, gfa = gluten free available, va = vegan available, vg = vegan, ve = vegetarian, efa = egg free available, tnfa = tree nut free available, 
gf = gluten free, df = dairy free. Our kitchen uses common allergens such as wheat, milk, eggs, nuts & soy. Some dishes may be prepared in areas that also handle other allergens. 

We cannot guarantee that any dish is 100% free from allergens due to the potential for cross-contamination. An optional 12.5% service charge will be added to your bill. Prices inclusive of 20% VAT.  

The Dog & Pickle
 

Firework Night 3 Course Set Menu - £49.50pp
children’s menu 3 courses for £24.50pp (little pickles menu)

starter
 

beetroot tarte tatinbeetroot tarte tatin fig & shallot puree, beetroot salad, salsa verde (ve,vg,df)   
dry aged beef short rib croquette beef dripping jus, spinach puree, pickled onion ring
thai fish cake red thai sauce, shaved fennel salad, pickled chilli, citrus dressing (df)
roast butternut squash soup pine nut & pistachio granola, herb oil, focaccia  (df,vg)
bolognese arancini italian winter truffle, aged parmesan, truffle mayonnaise

main course
 

butternut squash risotto butternut squash risotto confit squash & puree, parsley oil, pine nut granola (gf,vg,df)   
spiced pasta alla vodka fresh pasta, tomato vodka sauce, basil, chilli, parmesan (ve,dfa,va)  
the burger raclette, crispy onions, pickle, ketchup, mustard mayo, lettuce, fries (gfa,dfa) 
wild salmon fillet compressed cucumber, split dill veloute, confit baby potatoes (gfa,dfa) 
truffle burger raclette, crispy onions, pickle, fig jam, truffle mayonnaise, truffle fries (gfa,dfa) 
ham egg & chips iberico pork chop, triple cooked chips, burnt apple puree, fried egg (gfa,dfa)  
fish & chips beer battered cod, pea puree, tartar, curry mayo, thick cut chips, pickle (gfa, dfa) 

250g dry aged black angus sirloin steak250g dry aged black angus sirloin steak mushrooms, tomato, onion rings, choice of sauce (gfa) 
(£9.50 supplement for sirloin steak)

chateaubriand for two people to share mushrooms, tomato, onion rings, choice of sauce (gfa) 
(£19.50 per person supplement when ordering the chateaubriand, for 2 people to share)

additional sides
 

chicken salt fries (gf,df)     house salad (gfa,ve,va,dfa)    onion rings (ve,va,df,gf)    mushrooms (gf,ve)   green vegetables (gfa,ve,va,dfa)   all 6.5
broccoli & cauliflower cheesebroccoli & cauliflower cheese (ve)   braised carrots, nduja, buttermilk, chives (gfa,dfa)   mac & cheese (ve)   all 7.5
truffle & parmesan skinny fries (gf,ve)   truffle & parmesan mash (ve,gf)   truffle macaroni & cheese (ve)   all 12.5
brandy & peppercorn sauce - blue cheese sauce (gf,ve)  -  bordelaise sauce (gf)  -  red wine jus (gf,df)   all 2.5

dessert
dp sticky toffee pudding our classic toffee pudding, toffee sauce, vanilla ice cream (gf)

 

honey & white chocolate brioche honey roasted brioche, white chocolate ice cream, caramel
  

sicilian lemon sponge pudding served with crème anglaise & sicilian lemon honey (gf)
 

cheese selection baron bigod brie, lancashire bomb, stilton, crackers, fig chutney, quince
petit fours & coffee chocolate truffles & macarons, choice of coffee (ve)

 

   


