- oFT MENU -

Starter + Main -+ Side + Dessert
lunch 2995 early dinner 34

215

BREAD & SNACKS
2 FOR £15 COCKTAILS
House Bread 45
chicken skin or sun-blushed tomato butter (v) geordie negroni
Lindisfarne Oyster 35 each pramble i
cosmopolitan

mignonette, lemon, tabasco (gf) .
espresso martini

Tempura Mushroom Slider ¢s margarita

chilli pickles, soy & ginger mayonnaise (ve) ST DOMINIC,S BEER
Charcuterie & Cheese Board 2

pickles, fruit jelly, black garlic aioli, housebread & bran

Pilsner 2/3 Pint 5% ABV £49

crackers
STARTERS MAINS
Grilled Flat Bread Glazed Chicken Breast
caramelised cauliflower, vegan garlic butter, cashew (ve) grilled corn, spinach, bbq chicken jus (gf)
Confit Duck Rillette Pan-Seared Market Fish
duck ham, brioche, house pickles romesco sauce, hazelnuts, burnt leek (gf)
House-cured Sea Trout Honey & Garlic Glazed Pork Chop
fennel, cucumber, feta, olive (gf) peas. salsa verde. jus (gf)
BBQ Tenderstem Broccoli Grilled Chinese Cabbage
satay, lime, coriander, chilli, smoked peanuts (v) (gf) miso, coriander. sesame, crispy chilli oil (ve) (gf)
Colston Basset & Pear Salad 60z Flat Iron Steak s supplement
chicory & walnut (v) (gf) grilled wild mushrooms, peppercorn sauce
SIDES

DESSERTS

herby butter potatoes (gf)

smoked potato gratin (gf) Grl"ed ApriCOI

beefy chips / veggie chips (gf honey ice cream, lavender & almond sponge, vanilla cremeux
roast carrots, hazelnuts, pickled onions (gf)
pomme purée, bacon, spring onion (gf) Tira-Miso

miso, spent coffee, mascarpone

Sticky Stout Pudding

salted caramel, malt ice cream

Chocolate & Tofu Mousse

cherry. almond, chocolate (ve) (gf)

British & French Cheeses 5 supplement

pickled celery. fruit jelly & bran crackers

SUNDAY LUNCH AND LARGE PARTY SET MENUS ALSO AVAILABLE. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. ALL TIPS GO TO STAFF. PRICES INCLUDE
VAT IN POUNDS STERLING. PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS. ALWAYS ASK FOR OUR ALLERGEN MATRIX EVERY TIME YOU ORDER. WHILST WE TRY TO
AVOID CROSS CONTAMINATION. WE CANNOT GUARANTEE ANY DISHES ARE ALLERGEN FREE. WE DO NOT USE GM SOYA OR MAIZE (gf) GLUTEN FREE (v) VEGETARIAN (ve) VEGAN
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DOBSON & PARNELL




ALLERGEN INFORMATION - SUMMER SET MENU/ KIDS 2026

| Gluten Crustacean Eggs Fish Peanuts [ Soya beans | Milk [ Nuts. Celery Mustard | Sesame i Lupin | Molluscs

'WHEAT, RYE,
GLUTEN FREE BREAD BREAD
OYSTER NONETTE

'TEMPURA MUSHROOM SLIDER WHEAT, SLIDER MARINADE, MAYO PICKLES MAYO MAYO
WHIPPED CODS ROE cracex [ 0 L ] SuLPHITE
CHARCUTERIE wiikat, vE, seect RN MAYO CELERY MAYO E
SET MENU STARTERS

CASHEW DRESSING
DUCK RILLETTE BRIIOCHE BRIOCHE | ] DUCK DUCK DUCK
HOUSE CURED TROUT TROUT FETA DRESSING DRESSING
BROCCOLL SATAY K CHILLI, DRESSIN
COLSTEN BASSET PEAR 3

SET MENU MAINS

GLAZED CHICKEN BREAST
MARKET FISH

HONEY AND GARLIC GLAZED PORK
GRILLED CHINESE CABBAGE

607 FLAT IRON

GRILLED FLAT BREAD

WHEAT

WHEAT- BRIOCHE

SET MENU DESSERTS

ALMOND STONE FRUIT
ULPHI]

SULPHATE

GRILLED APRICOT ‘WHEAT, SPONGE

'TIRA-MISO ‘WHEAT EG
STICKY STOUT PUD 'WHEAT, ICE CRI EGG
CHOCOLATE & TOFU
CHEESE
ICE CREAM
SORBET
[ses
HERBY BUTTER POTATOES
SMOKED POTATO GRATIN
BEEFY CHIPS

VEGGIE CHIPS

ROAST CARROTS

POMME PUREE

BUTTERED GREENS

ALMOND SULPHATE

PICKLED CELERY

PICKLED CELERY

VARIOUS
VARIOUS

ICE CREAM

ALLERGEN INFORMATION - KIDS MENU

| Gluten | Crustacean Eges [ Fish [ Peanuts Soyabeans | Milk [ Nuts Celery Mustard Sesame Sulphites Lupin Molluscs

e

CH!
YORKIE, CHEESE GRAVY CHEESE

STARTER/MAINS

BREAD & BUTTER
CHICKEN GOUJON
FISH GOUJON COD/HALIBUT
'TOMATO PASTA

KIDS ROAST BEEF/PORK/CHICKEN
SIDES

CHIPS ] | | ‘
DESSERTS

STICKY STOUT PUDDING

| \ m [ [ [
SORBET | ‘ | ‘ |

SOME OF OUR DISHES ARE ADAPTABLE, TO REMOVE THE SPECIFIED ALLERGENS PLEASE SPEAK TO A MANAGER =CONTAINS THE ALLERGEN




