
 
 

Evenings of Summer 
 
1884 Sparkling Aperitif…………… Elderflower and Prosecco Cocktail                                                                                            Glass   5  
 
Marinated Olives                                                                                                                                                                             2.5 
 
Starters 
 
Pickering Watercress and Maris Piper Potato Soup                                                                                                                                              5.5 
 
‘Potted’ Brown Shrimps with Blade Mace Butter, Pickering Watercress and Warm Rye Bread Toasts                                                             7.5    
 
Risotto of Garden Herbs with a Soft Poached Elliot’s Hen Egg, White Truffle Oil, Berkswell Cheese and Thyme ‘Wafer’                              6 
 
Deep-fried Hawes Wensleydale Cheese with a Salad of Marinated Beetroot and Sweet Onion Marmalade, Hazelnut Dressing           6/12 
 
‘Pressed’ Ham Hock and Parsley Terrine with ‘Mollet’ Quail Eggs and Spiced Pineapple Pickle, Mustard Seed Dressing                              7 
 
Deep-fried Breaded Goujons of Scarborough Woof with a little Fortune’s Kipper Salad and Gribiche Mayonnaise                                        8 
 
Grilled ½ Shell Isle of Man ‘Queenie’ Scallops with a Lincolnshire Poacher Cheese Crust and a little Soft Herb Salad                               9/18 
 
Main Courses   

 
 
     
 
 
 
 
 
 
 
 

 
 
White Onion, Thyme and Ribblesdale Goats’ Cheese Tart with a little Spring Onion and Chive Salad, ‘Soubise’ Cream                                12 
 
Roast Rump of North Yorkshire Bred Lamb with Pickled Red Cabbage, Stockpot Carrots and Baked Boulangère Potatoes, 
Pearl Barley and Rosemary Juices                                                                                                                                                                                20 
 
‘Posh’ North Sea Fish Pie with ‘Melting’ Lincolnshire Poacher Cheese, English Mustard Cream and a little Bleiker's 
Oak-smoked Salmon Salad ‘Caesar-style’                                                                                                                                                                   14 
                                                                                   
A Plate of Leven-reared Mathison’s Duck with Sage and White Onion Mash, ‘Boozy’ Cherries and Traditional Yorkshire Sauce              19 
 
Pan-fried Corn-Fed Goosnargh Chicken Breast with ‘Champ’ Mash, Braised ‘French-style’ Peas, Broad Beans 
and Crispy Gloucester Old Spot Bacon                                                                                                                                                                    17   
 
Grilled ‘Chunk’ of Hodgson’s of Hartlepool North Sea Halibut with Flat Parsley Mash and Shetland Mussel Marinière                                21 
 
Extras:  
Deep-fried Chunky Chips                                                                        3 
‘Mac’ ‘n’ Coolea Cheese                                                                          3.5 
Creamed Baby Spinach                         3.5 
Crispy Onion Rings                                                                                                                                                                                                                            3 
Portobello Mushrooms                                                                                  3 
Buttered New Potatoes                                                                                                  3 
Dressed Baby Salad Leaves                                                                                                                                                                                                            3 
 
 

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 

Steak  
28 Day Dry-aged ‘Taste Tradition’ Beef 
Deep-fried Chunky Chips                                                 
 
Longhorn  
Sirloin 10oz                             20 
 

Hereford 
Bone In Rib Eye 12oz                           22 
 

Dexter  
Fillet 8oz                                                                                 24 
  

Sauces: (Choose One) 
Red Wine  
Béarnaise 
Steak Sauce 
Three Mustards 
Creamy Horseradish 


