Summer Menu

Every Thursday evening is our ‘pizza
night’ freshly made pizzas are
available from our outside pizza oven. Something to nibble while you wait… Marinated olives £2.50, Sweetened garlic £2.50, Anchovies £2.50, Homemade hummus & crostini £2.50
Available for take away too.

Carpaccio of Williams pear
Topped with roasted walnuts, Roquefort cheese, wild rocket and drizzled with a honey dressing £6.75 GF V
Have you seen our Tipi’s in the garden?
They are available to hire, sleeping 4
people in each tent. Please ask at the bar
for more information

Our Summer salad
Baby leaves, feta cheese, mixed beans, cherry tomatoes, cucumber and olives drizzled with a mint & garlic dressing £6.95 GF V

A plate of Rock A Nore beetroot smoked salmon
Served with Lighthouse Bakery bread £9.25

Roasted king scallops in the shell
With a garlic, ginger chili & soy butter 3- £8.95 6- £17.50(main portion served with a salad) GF

Rosary goats cheese panna cotta GF
With chilli beetroot and rustic toast £6.25

Confit of Gressingham duck leg
Glazed with honey served on baby leaves £6.25

Carlingford rock oysters
Served with a cucumber mignonette sauce £1.75 each GF

***
Roasted whole red mullet
Served with sauce vierge and toasted fennel seeds, hand cut chips, tomato & mint salad £16.25 GF

Grilled lemon sole on the bone
Served with salsa verdi, steamed samphire and new potatoes £17.95 GF

Escalope of free range chicken
Served with cherry tomatoes, mozzarella & pesto served with spiced couscous £13.25 GF

Linguine with mixed seafood
Palore clams, tiger prawns and mussels with white wine, Twineham Grange cheese topped with wild rocket £13.95 GF

Char-grilled chump of Romney lamb
Drizzled with a rosemary & mint pesto served on grain mustard mash and steamed roasted vegetables £16.95 GF

Char-grilled 28 day hung black angus 10oz rib-eye steak

Mignonette sauceCucumber, shallots, ginger, vinegar and
coriander pureed
Vierge sauceOlive Oil, lemon juice, pernod, diced tomato,
garlic and tarragon
Salsa VerdiParsley, mustard, mint, anchovies, garlic and
olive oil pureed

With béarnaise sauce, frites, baby leaf salad £20.95; add a grilled 1/2 lobster with garlic butter for an extra £15.00 GF

Homemade Ravioli
Filled with roasted butternut squash & sage topped with Twineham Grange cheese, olive oil and fresh herbs £12.95 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.

