Starters:

Our Summer Menu

Carpaccio of William’s pear sprinkled with roasted walnuts, Roquefort cheese & rocket with a honey dressing
£6.95
Our summer salad bowl little gem lettuce tossed together with Sussex feta, mixed beans, cherry tomatoes,
cucumber & olives dressed in a garlic mint dressing £6.95 (V)
Rock A Nore beetroot smoked salmon served with our homemade sourdough bread £9.95
Roasted scallops in their shell served in a garlic, chili, ginger & soy butter £9.95 3 shells £19.95 6 shells served
with a dressed salad
Pan roasted tiger prawns served in a garlic butter 5- £8.75 served with a side of our bread 10- £17.95 served
with a side of our homemade fries
Moules Marinière starter served with our homemade bread £7.50 main portion served with fries £14.95
Chef’s bouillabaisse with local fresh fish & shellfish served with a crostini & rouille £8.25/ main £16.25
Local pigeon breasts with a blueberry jus & game crisps £7.25

Mains:
Grilled fillets of mackerel glazed with a chilli jam served with a tomato & kachumber salad, new potatoes topped
with rocket £14.25
Roasted whole sea bass with a sea salt and rosemary rub served with hand-cut chips & a dressed rocket &
Twineham Grange cheese salad £18.25 (Please note this is a whole fish)
Escalope of free-range chicken topped with cherry tomatoes, mozzarella & pesto served with a spicy bulgar
wheat salad topped with rocket £15.75
Char-grilled chump of Romney lamb served with roasted summer veg, crushed new potatoes drizzled with a
rosemary & garlic oil £18.95 (This is cooked pink, please let us know if you would like it more WD)
Linguini vongole palore clams, cherry tomatoes, chilli & white wine topped with Twineham Grange cheese £14.25
Dressed crab salad served with a ‘White Dog’ dressed salad & new potatoes £19.50
Jack Fruit Vegan Burger served in a homemade bun with vegan cheese, tomato & gherkin with a side of fries
£12.50 (V)
Veggie burger served in a homemade bun with cheese, tomato & gherkin with a side of fries £12.25 (V)
Our ‘White Dog Inn’ 8oz burger Served with bacon, cheese, gherkin & tomato in a homemade toasted bun with
hand cut chips & a spicy tomato relish on the side £13.95 (Cooked R, M or WD)
‘White Dog’ beer battered fish served with mushy peas, hand-cut chips & our homemade tartare sauce £14.50
BBQ whole rack or ½ rack ribs served with homemade coleslaw & fries £9.25/ whole rack £17.95
Char-grilled 28 day hung aged rib-eye 10oz steak served with garlic butter, fries & a dressed salad £24.95 add
5 prawns £8.00
Homemade gnocchi served in a fresh tomato & pesto sauce topped with Twineham Grange cheese & rocket
£12.25
A 10%discretionary service charge will be added to your final bill. This menu is on recycled paper
Please bear with our staff in this busy time. If you move table in the garden, please tell a member of staff.
Our outside bar is open at the weekends- weather dependent.

Website: www.thewhitedogewhurst.co.uk

Facebook: @TheWhiteDogInn TripAdvisor: The White Dog Inn
Instagram: thewhitedoginn
Please let us know if you have any special dietary requirements and we will do our best to cater for you.
This menu may change daily. Some dishes may contain nuts.

Pete’s Oven:
Our pizzas are freshly prepared & cooked in our outside wood fired oven.
Vegan Dog: Plum tomato sauce, jack fruit, artichoke, roquito peppers, mushrooms & vegan cheese £11.95
Standard Dog: Plum tomatoes sauce, oregano & mozzarella £9.95 (V)
Pepperoni Dog: plum tomato sauce, onions, peppers, pepperoni, oregano & mozzarella £10.95
Veggie Dog: Plum tomato sauce, red onion marmalade, peppers, artichoke, mushrooms & mozzarella £11.95 (V)
Spicy Dog: Plum tomato sauce, spicy Nduja sausage, chicken, jalapeno peppers, herbs & mozzarella £12.95
Sea Dog: Plum tomato sauce, anchovies, prawns, mussels, squid, roquito peppers & mozzarella £13.95
(Gluten Free pizza bases available)
(Wonder why it’s called ‘Pete’s oven’… a wonderful man who we sadly lost during lockdown who was the heart and soul of this
pub for many years built our pizza oven from scratch over 7 years ago)

Ploughman’s:
Blue or cheddar or Brie
Served with pickle, homemade bread, coleslaw and a salad garnish £11.00

Our Homemade puddings:
Treacle tart served with crème anglaise
Homemade honeycomb ice cream
Eton Mess
Summer pudding served with local clotted cream
Warm chocolate brownie served with chocolate sauce and Northiam dairy vanilla ice cream
Apple & cinnamon crumble served with Northiam Dairy vanilla ice cream
Baked vanilla cheesecake served with homemade damson ice cream
Chefs panna cotta served with a fruit compote and homemade shortbread
£6.50
A selection of ice creams from Northiam Dairy:
£5.95
A selection of English cheeses:
Brighton blue, Olde Sussex cheddar, Golden cross goats’ cheese, Lord London served with quince jelly and savoury
biscuits £8.25
Our suppliers:
Fish: Jimmy Lyons, Dungeness, Rock A Nore Fisheries-Smoked Salmon, Meat: W.J Crouch Staplehurst, Game:
Jones family, Staplecross, Fruit & Veg: Adam Kerrie, Sandhurst, J.F Fruiters, Rye Harbour, Lower Ladysden,
Goudhurst, Tibbs Farm, Udimore, Eggs: Herbie Fifield and Shaun Taylor, Ewhurst Green, Milk, Cream, Ice
Cream, Yoghurts: Northiam Dairy, Dry Store: Maws Fine Foods, Hawkhurst, Bread: We make our own bread
All of our puddings are homemade, including our honeycomb & damson ice cream, we also use our
herbs from our garden.
Website: www.thewhitedogewhurst.co.uk

Facebook: @TheWhiteDogInn TripAdvisor: The White Dog Inn
Instagram: thewhitedoginn
Please let us know if you have any special dietary requirements and we will do our best to cater for you.
This menu may change daily. Some dishes may contain nuts.

