
GF: Gluten Free, VE: Vegan, GFO: Gluten Free Option.
If you have any food allergies, please inform us before ordering.

Table D’hote

STARTERS

Soup of the Day  (V) (GFO) (VEO)    
toasted sourdough

Smoked Haddock Risotto  (GF)           
spring onions, parmesan crisp

Smoked Ham Hock & Applewood Cheese Croquette        
burnt apple puree, tomato chilli jam

MAINS

The Spotted Dog’s Fish and Chips      
textured peas, homemade tartar sauce

Great Garnetts Sausage and Mash  (VEO)                
rosemary creamy potatoes, tender stem broccoli, caramelised red onion jus 

Open Pie-of-the-Day            
topped with puff pastry lid,creamed potatoes, seasonal greens   

DESSERTS

Deconstructed Carrot Cake      
carrot cake, walnut brittle, carrot puree, cinnamon ice cream 

Apricot Crème Brulee  (GFO)      
berry gel, sweet pastry crumb 
 
A selection of 3 scoops of Ice-Cream and Sorbets               
Ice-cream: vanilla, chocolate, strawberry, cinnamon  (V)(GF)   
Sorbet: coconut, blackberry, orange (VE)    

1  COURSE   18     |     2  COURSES   22     |     3  COURSES   26
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