
 

Please note that nuts are present in our kitchen, we therefore cannot guarantee their exclusion in our dishes 
Please notify a member of staff of any food allergies or special requirements. All prices are in £ and inclusive of VAT 

 

Make your next reservation online at www.1884dockstreetkitchen.co.uk 

 

Summer Sample 
 
White Peach ‘Bellini’                                            £9.50 
Goosegog Gin, Elderflower ‘n’ Lemon ‘Collins’                                                              £8.50 
Katie’s Reedness Elderflower ‘n’ White Currant Lemonade                      £4.50
                                                      
Marinated Olives                           £2.50 
 
 
 
 
 
Starters 
 
Jody Scheckter’s Buffalo Mozzarella ~ ‘Panzanella’                     £8.50 
 
Risotto of North Sea Lobster ~ Wilted Baby Spinach ~ Mrs Kirkham’s Lancashire Cheese                    £14.00/£28.00 
 
36hr Slow-cooked Lamb Belly ~ Ras el Hanout ~ Cous Cous ~ Golden Raisins ~ Yorkshire Fine Fettle Cheese               £9.50 
 
Treacle-cured Wild Sea Trout ~ Marinated Beetroot ~ Crème Fraîche ~ Horseradish ~ Warm Rye Bread Toasts                £9.00 
 
‘Pressed’ Rabbit Terrine ~ Ibérico Ham Fat ~ Shallow-fried East Riding Quail’s Egg ~ Peas ~ Broad Beans ~ Black Truffle Mayonnaise                 £12.00 
 
Grilled ½ Shell Loch Fyne ‘Queenie’ Scallops ~ Lincolnshire Poacher Cheese Crust ~ English Air-dried Ham Salad                                £9.00/£18.00                                                          
  
Main Courses   
  

 
 
  
 
 
 
 
 
 
 
 
 
White Onion, Thyme and Ribblesdale Goats’ Cheese ‘Pithivier’ ~ Celeriac Purée ~ Fricassée of Summer Vegetables ~ ‘Soubise’ Cream            £19.00 
 
Rump of Cold Kirby Bred Lamb ~ Carol’s Heritage Potatoes ~ ‘Faggot’ ~ Peas ~ Broad Beans ~ Deep-fried Fine Fettle Cheese              £27.00           
 
Steamed Shetland Mussels ‘Marinière’ ~ Cumbrian Oak-smoked Pancetta ~ Leeks ~ Spring Onions ~ Cream                     £8.50/£17.00 
 
Charles Ashbridge’s ‘Suckling’ Pig ~ Grelot Onions ~ Leek ~ Radish ~ Yorkshire Rhubarb ~ 62o Duck Egg Yolk  
Cashew Nut Pesto ~ Black Truffle Shavings                                £26.00 
 
‘Chunk’ of North Sea Halibut ~ Risotto of Peas ~ Broad Beans ~ Greedy Little Pig Chorizo ~ Almond              £28.00 
 
Extras: (all £3.50) 
Beef Dripping Chunky Chips  
Crispy Onion Rings 
Creamed Baby Spinach, Nutmeg 
Baked Mac ‘n’ Cheese 
Dressed Baby Salad Leaves 
 
 
 
 
 
 
 

 
Bone Marrow, Girolle Mushrooms  
Minted New Potatoes   
Creamed Mashed Potatoes 
Roasted Field Mushrooms 
Wilted Marsh Samphire 

 
 
 
 
 
 

Oysters 

 
Lindisfarne Oysters ~ Traditionally Garnished                                                                                                            Six – Nine – Twelve   £10.50 / £15.75 / £21.00 
 
 
 
 
 
 
 
 
 
 
 
 
 

Steak  
Thirsk-reared ‘Taste Tradition’ 28 Day Dry-aged Beef 
 
227g ‘Centre Cut’ Aberdeen Angus Fillet  
Baked Mac ‘n’ Cheese ~ Bone Marrow                               £25.00 
 
283g ‘Kobe-style’ Hambleton Beer-fed Dexter Sirloin 
Beef-dripping Chips ~ Café de Paris Butter                       £32.00  
 
340g Hereford ‘Bone In’ Rib Eye  
‘Charcuterie’ Salad ~ Pickles ~ Steak Sauce                £28.00 
 
 
 
 
 

 

 
 
 
500g or 1kg Galloway ‘Chateaubriand’ to share (2 people / 4 people) 
Beef-dripping Chips ~ Horseradish Hollandaise      per person    £25.00 
 
1kg Shorthorn ‘Porterhouse’ to share 

Beef-dripping Chips ~ Sauce Béarnaise       per person    £28.00 
 
1kg Longhorn ‘Bone In’ Rib Eye to share 
Beef-dripping Chips ~ Smoked Hollandaise      per person    £30.00 
 
 
 

 


