Something to nibble while you wait… Marinated olives £3.00, Sweet garlic £3.00, Anchovies £3.00, Homemade hummus & crostini £3.00

Spring Menu
Crispy ham hock bon bons
Served with a creamy grain mustard sauce £6.75/ £12.50 with salad

Baked Stonegate goats cheese and thyme soufflé
Served with a kirsh and chive velouté sauce £6.95 (V)

Char-grilled marinated squid
Served with chorizo, roast parmentier potatoes, pea shoots and chilli oil £7.50

Rock a Nore beetroot smoked salmon
With lumpfish roe & Lighthouse Bakery bread £9.75 (GF bread available)

Spring Salad
Baby leaves, toasted seeds, asparagus tips, hazelnuts, poached quails’ egg and crispy pancetta £6.75 (GF) (V)

Chefs bouillabaisse
With Rye Bay fish & shell fish, croutons and rouille £7.50/ £14.75 (GF)
***

Grilled fillets of local mackerel
Glazed with chilli jam, on a wild garlic mash with rocket £13.50

Roast glazed rack of Romney lamb
Served with a port wine jus, wild garlic mash & tender stem broccoli £17.95

Pan roasted breast of guinea fowl
Served with mash, wilted spinach & a tarragon cream sauce £14.50 (GF)

Slow cooked beef cheek
Served in a rich red wine jus with creamy mash potato with tender stem broccoli £15.95

Crayfish and crab linguini
With chilli, coriander, Twineham Grange cheese & wild rocket £13.50

Char-grilled 28 day hung Sussex rib-eye steak (10oz)
Served with bearnaise sauce, French fries & a baby leaf salad £21.95 (GF) (add 3 prawns for £5.50)

Asparagus and samphire risotto
Served with Twineham Grange cheese and pea shoots £11.95 (V)
Website: www.thewhitedogewhurst.co.uk
Facebook: @TheWhiteDogInn
TripAdvisor: The White Dog Inn Instagram: thewhitedoginn
Tables of 6 and over will have a 10% service charge added to the final bill. Please let us know if you have any special dietary requirements and we will do our best to cater for you. Please Note some dishes may contain shot ! Gluten free bread is available on request

