
 

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. Game may contain shot.  

All prices are in pounds and inclusive of VAT 
 

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

  

Winter Sunday Lunch 
1 Course £12.00 ~ 2 Course £16.00 ~ 3 Course £20.00 

‘Bloody Brilliant’ Horseradish Infused Vodka ~ Fino Sherry ~ Tomato Juice ~ Tabasco ~ L&P ~ Celery ~ Celery Salt ~ Hangover Spices          £8.50                                                                                   
Damson Gin ‘Royale’                                                                            £9.50 
 
Marinated Olives                                                              £2.50 
 
Starters 
  
Wild Mushroom Soup ~ Crème Fraîche ~ Chives  
 
Braised Beef Terrine ~ Autonomous Ale Jelly ~ Pickles ~ English Mustard Mayonnaise ~ Rye Bread Toasts 
 
Deep-fried Hawes Blue Wensleydale Cheese ~ Salad of Marinated Beetroot ~ Hazelnut Dressing 
 
Curried Salmon Fishcake ~ Pickering Watercress Mayonnaise 
 
Local-shot Venison ‘n’ Juniper ‘Pasty’ ~ Pickled Red Cabbage ~ Earl Grey Tea-soaked Golden Raisins ~ Truffled Juices  
 
Main Courses    
 
‘Posh’ North Sea Fish Pie ~ Lincolnshire Poacher Cheese Crust 
 
Honey-Glazed Ham ~ Roast Spiced Pineapple ~ Dauphinoise Potatoes ~ Cider Juices 
 
Roast Leg of Welwick-bred Saltmarsh Mutton ~ Braised Red Cabbage ~ Pearl Barley ~ Rosemary Juices  
 
Breast of Holcot Estate Pheasant ‘n’ Ham Pie ‘In Pastry’ ~ Sherry Cream ~ Chestnut Mash 
 
Baked Mac ‘n’ Cheese ~ Black Trumpet Mushrooms ~ Deep-fried 62° Hen Egg 
 
Extras: (all £3.50) 
Beef Dripping Chunky Chips ~ Crispy Onion Rings ~ Braised Red Cabbage ~ Smoked Garlic Creamed Baby Spinach ~ Sautéed New Potatoes 
 
Puddings 
 
Mascarpone Ice Cream ~ Dark Chocolate Shavings 
 
White Chocolate Rice Pudding ~ Sugar’d Skin ~ Cranberry ‘n’ Orange Jam  
 
Steamed Ginger Parkin ~ Stamfrey Farm Organic Clotted Cream Ice Cream ~ Pistachio 
 
Pear ‘n’ Almond Frangipane Tart ~ Lowna Dairy Goat’s Milk Ice Cream 
 
A Plate of ‘Grandma Mary’s’ Mini Yorkshire Puddings ~ Vanilla Ice Cream ~ Golden Syrup  
 
Cheese   
 
A Selection of British and Irish Cheeses ~ ‘Suitably’ Garnished  
 

Six Cheeses £12.00  Four Cheeses £9.00 Two Cheeses £6.00  
 

 
 
 
 
 
 

 

 

Tea and Infusions All £3.00 
 

English Breakfast  
Earl Grey 
Darjeeling 
Jasmine 
Chamomile 
Mint 
Raspberry 
 

Treats  
 

Homemade Sweets                                               £5.00   
‘Our’ Macaroon Selection           £5.00 

 

Blending Room Coffees All £3.00 unless stated 
 

Cafetière of Fresh Coffee                                                                             
Cappuccino 
Latte                                                                                  
Mocha                  
Espresso                                                                                                   £2.00 
Caffé Corretto - Single Espresso with a Shot of Grappa               £4.50 
Liqueur Coffee                                                                                        £5.50 
 

Chocolates  
   

Hot Chocolate and Marshmallows                                                £3.50 
‘Boozy’ Hot Chocolate                                                                 £5.50 
 
 
 

 


